
Christmas fayre menu 2011  
 The Saracens Head & The Yeaveley Arms 

 
Starters 

 
Cream of celery & Stilton soup 

 
Chicken liver & Cognac pate, onion marmalade and toasted bloomer 

 
Smoked salmon mousse topped with prawns and Marie rose sauce 

 
Goat’s cheese wrapped in pancetta with fig chutney 

 
Creamy garlic button mushroom pot topped with melting 

mozzarella 
 

Mains 
 

Roasted breast of Derbyshire turkey, chipolata & bacon roll, 
stuffing and roast gravy 

 
Grilled salmon loin with prawns in a chive butter sauce 

 
Rib-Eye Steak topped with melting Stilton with port jus (£5.00 

supplement) 
 

Baked field mushrooms with fine-diced ratatouille, herb crust, 
tomato sauce and watercress 

 
Slowly roasted shank of lamb, creamy mash, rosemary and root 

vegetable jus 
 

Desserts 
 

Christmas Pudding with dark rum sauce 
 

Lemon meringue roulade, lemon curd sauce and vanilla ice cream 
 

Milk chocolate Crème Brulee with chocolate shortbread biscuits 
 

Chocolate fudge brownie, hot chocolate sauce and vanilla ice 
cream 

 
Cheese board with fruit, biscuits and Christmas chutney 

 
 

1 course £12.00 2 courses £17.00   3 courses £22.00 
 

This menu is available from Thursday 1st December- Friday 23rd December for 
lunch, (12-2pm) dinner (6pm-9pm) Excluding Christmas Eve dinner. 

This menu will run along side our blackboard menus 
Parties of 10 or more must pre order, please see website for details 

www.saracens-head-shirley.co.uk  


