
 The Butchers Quarter  
Christmas Ordering Form 

Name -  Order Number -    

Contact Number - Deposit Paid -    £ 

Email Address -  Order Date - 

Collection Date Before 18th Dec 
Collection On: 

 19th 
Sat 

20th 
Sun 

21st 
Mon 

22nd 
Tues 

23rd 
Wed 

24th 
Thur 

             Turkey Please note whole birds are unlikely to be available until 20th/ 21st December  
Caldecott High Welfare  

White Turkey 
£22 
/Kg 

4-5 Kg 
☐ 

5-6 Kg 
☐ 

6-7 Kg 
☐ 

7-8 Kg 
☐ 

All of our Turkey is British 
and reared to the highest 

welfare standards.   
We are delighted to be 

using our friends in 
Yorkshire this year for our 

Bronze birds and our 
roosters! 

Herb Fed Free Range 
Bronze Turkey 

£24 
/Kg 

4-5 Kg 
☐ 

5-6 Kg 
☐ 

6-7 Kg 
☐ 

7-8 Kg 
☐ 

Turkey Breast Butterfly 
(Boneless Crown) 

£25 
/Kg 

1-2 Kg 
☐ 

2-3 Kg 
☐ 

3-4 Kg 
☐ 

4-6Kg 
☐ 

Turkey Breast Stuffed Butterfly 
(Sage & Onion Sausage Meat Stuffing) 

£26 
/Kg 

1-2 Kg 
☐ 

2-3 Kg 
☐ 

3-4 Kg 
☐ 

4-6Kg 
☐ 

              Poultry 
Free Range Herb 

Fed Rooster 
£18/Kg 

3-4 
Kg  
☐ 

4-5 
Kg  
☐            

5-5.5 
Kg 
☐           

Gressingham 
Whole Duck 

£17/Kg 

2.3Kg  
☐ 

2.5kg  
☐ 

2.7Kg 
☐ 

Brisbourne 
Farm Goose 

£32/Kg 

4-6.5kg  
☐ 

                Beef 
30 Day aged Rib 

of Beef 
£50/Kg 1 Rib 

☐ 
2 Rib 
☐ 

3 Rib 
☐ 

4 Rib 
☐ 

 
 

All of the beef joints will be 30 day 
aged minimum and from our 

regular suppliers in Cheshire, 
Cumbria or Yorkshire.    

With the exception of the Wagyu!   
That is A5 certified in Japan – 

which is the highest grade.   
 A treat for the festive season. 

 
 

60 Day aged Rib 
of Beef 

£55/Kg 1 Rib 
☐ 

2 Rib 
☐ 

3 Rib 
☐ 

4 Rib 
☐ 

Chateaubriand 
(Fillet of Beef) 

£95/Kg 500g 
☐ 

1kg 
☐ 

1.5kg 
☐ 

Whole 
☐ 

Rolled Sirloin 
Roast Joint 

£56/Kg 1kg 
☐ 

1.5kg 
☐ 

2kg 
☐ 

2.5kg+ 
☐ 

Beef Rump  
Roast Joint 

£42/Kg 1kg 
☐ 

1.5kg 
☐ 

2kg 
☐ 

2.5kg+ 
☐ 

Beef Topside 
Roast Joint 

£21/Kg 1kg 
☐ 

1.5kg 
☐ 

2kg 
☐ 

2.5kg+ 
☐ 

Kagoshima  
A5 Wagyu Sirloin 

£200/Kg Specify Size 
(Min 200g Avg) 

 
_______ 

Ex Dairy 
Sirloin 

£75/Kg Specify Size 
(Steaks or Joint) 

 
_______ 

                Lamb 
Lamb Leg 

Bone In 
£25/Kg 1-2kg 

☐ 
2-3kg 
☐ 

3-4kg 
☐ 

  
 
 

Regulars will be familiar with the 
quality of our lamb, reared by John 

Holt and family at Great House 
Farm in Helmshore.  Lamb does 

not get better than this! 
 

Boneless  
Lamb Leg 

£35/Kg 1-2Kg 
☐ 

2-3Kg 
☐ 

3 Kg 
☐ 

 

Lamb Shoulder 
Bone In 

£22/Kg Half 
☐ 

Whole 
☐ 

  

Lamb Shoulder 
Boneless 

£28/Kg 1kg 
☐ 

2kg+ 
☐ 

  

Lamb Rack £42/Kg Half 
☐ 

Whole 
☐ 

French Trimmed 
☐ 

Lamb Chops £28/Kg Specify 
Quantity 

______  



         Pork & Gammon 

Porchetta £25 
/Kg 

1-2 kg 
☐ 

2-3 kg 
☐ 

3-4 kg 
☐ 

4-5 kg 
☐ 

5-7kg 
☐ 

 
Our Pork is local and reared 

to the highest welfare 
standards Our Gammons are 
also reared and produced in 

Cheshire. 

Rolled Leg of pork £15/kg 1-2 kg 
☐ 

2-3 kg 
☐ 

3-4 kg 
☐ 

4-5 kg 
☐ 

5-7kg 
☐ 

Unsmoked 
Gammon 

£15 
/kg 

500g 
☐ 

1 kg 
☐ 

1-2 kg 
☐ 

2-3 kg 
☐ 

3-5kg 
☐ 

Smoked Gammon £15 
/Kg 

500g 
☐ 

1 kg 
☐ 

1-2 kg 
☐ 

2-3 kg 
☐ 

3-5kg 
☐ 

            Bacon 
Unsmoked Back £14.50 

/Kg       
250g ☐ 500g ☐ 750g ☐ 1Kg ☐  

Smoked Back  £15 /Kg             250g ☐ 500g ☐ 750g ☐ 1Kg ☐ 

Unsmoked 
Streaky 

£15 /Kg            250g ☐ 500g ☐ 750g ☐ 1Kg ☐  

Smoked Streaky £19 /Kg             250g ☐ 500g ☐ 750g ☐ 1Kg ☐ 

     Sausages  

Traditional Pork £13.50
/Kg 

500g ☐ 1Kg ☐ 1.5Kg ☐ Average Weight Guide  
 

Back Bacon 250g = 6 Slices 
Streaky Bacon 250g = 8 Slices 

 
Sausages 500g = 6 Sausage 
Chipolata 500g = 8 Sausage 

Sausage Tubes = 450g 

Chipolata Pork £14/Kg 500g ☐ 1Kg ☐ 1.5Kg ☐ 

Cumberland Pork £14/Kg 500g ☐ 1Kg ☐ 1.5Kg ☐ 

Italian Pork (GF) £14/Kg 500g ☐ 1Kg ☐ 1.5Kg ☐ 

Pigs In Blankets £16/Kg Pack of 6 ☐ Pack of 12 ☐ Pack of 24 ☐ 

Sausage Meat £13.50/Kg 1 Tube ☐ 2 Tubes ☐ 3 Tubes ☐ 

Sage & Onion Sausage Meat £15/Kg 1 Tube ☐ 2 Tubes ☐ 3 Tubes ☐ 

Hamper 1  
£60  ☐ 

Hamper 2 
£125  ☐ 

Hamper 3 
£175  ☐  

1Kg Turkey Breast 2Kg Turkey Breast 2.5Kg Turkey Breast 
1Kg Gammon Joint 2Kg U/S Gammon 1Kg Beef Rump Roast 

8 x Chipolatas 1Kg Rolled Topside Joint 2Kg Pork Loin Roast 
8 x Streaky Bacon 12 x Pigs in Blankets 2kg Gammon Joint 

1 x Sage & Onion Stuffing 2 x Sage & Onion Stuffing 24 x Pigs in Blankets 
1 x 1lb Pork Pie 1 x Goose Fat 2 x Sage & Onion Stuffing 

  1 x Goose Fat 
Feeds 2 to 4 people Feeds 6 to 8 people Feeds 10-12 People 

Please note that pricing is subject to change 
Game 

Venison Haunch £21/KG 1/2/3KG Rabbit  £13/KG  

Venison Saddle £35/KG 1/2/3 KG 3 Bird Roast (Turkey, Duck, 
Pheasant) 

£27/KG  

Pheasant £7 
Each 

 Smoked Salmon 200g £20 
Each 

 

Three Game Bird Roast – Pheasant/Partridge/Pigeon – Perfect for 2! £18 Each 



BQ Deli Box - £ 50  ☐ Cheese Hamper - £35  ☐ 

BQ Jam/Chutney 
1 tin Perello olives 

1 bag Perello Salted Almonds 
Fine Cheese Company crackers 

Fine Cheese Company English Cheddar 100g 
1 bottle Devil Dog hot sauce 

Tinned Fish market anchovies 
1 box Blackthorn sea salt 

1 bottle House wine (Red/White) 
1 bar Toffee Shop Butter Fudge 

 

- Colston Basset Stilton 200g 
- Baron Bigod Brie 200g 

- English Farmhouse Cheddar 200g 
- Millers Charcoal Crackers  

- Butchers Quarter Chutney/Jam 
 

Add House wine or port half bottle for £10 ☐ 

Christmas Cheese Selection 

Weighted Cheese – Available in 150g, 200g, 300g, 400g Approx Weights – Write required weight in box 
Alp Blossom 

Aroma of Mountain Meadows, Sweet & Gentle 
£5.30/ 100g C/P/T 

_____ 
Colston Basset Stilton 
Rich, Velvety, Smooth, Sweet, Punchy 

£3.80/ 100g  
C/P/V 
_____ 

Baron Bigod 
Soft, Earthy, Full Flavour with Protracted Finish 

£5.60/ 100g C/P/T 
_____ 

Gorgonzola Dolce 
Soft, Supple, Dense Spicy Tang, Full Blue Taste 

£3.50/ 100g   
C/P/V 
_____ 

Truffle Baron Bigod 
Soft, Earthy, Full Flavour with Protracted Finish 

£9.00/ 100g C/P/T 
_____ 

Jumi Raclette 
Full Flavour, Honeyed Undertones, Perfect for Melting 

£2.90/ 100g  
C/P/V 
_____ 

Ticklemore 
Subtle, Semi Soft with Hints of Lemon and 

Herbs 

£6.00/ 100g G/P/V 
_____ 

Truffle Raclette 
As above with black truffle cut throughout 

£3.50/ 100g C/P/T 
_____ 

Reypeaner Vsop Gouda 
Dense and crunchy. Flavours of burnt caramel 

and umami. 

£5.00/ 100g C/P/V 
_____ 

Gruyere 
Compact, Creamy, Sweet & Toasted Notes 

£5.40/ 100g 
C/UP/T 
_____ 

Isle Of Mull Cheddar 
Hearty, Upfront, Richly Savoury, Full Flavour 

£4.10/ 100C/UP/T 
_____ 

Prima Donna Maturo 
Sweet, Nutty, Caramel Finish, Crystals Throughout 

£4.20/ 100g 
C/UP/T 
_____ 

Cirone 
Dark caramel and malt notes. despite its salinity 

and age, it remains creamy. 

£5.00/ 100g C/UP/T 
_____ 

Manchego Anejo 
14 Month Age, Rich Aroma, Fruity & Nutty, Sweet & Salty 

£5.50/ 100g C/P/T 
_____ 

Mrs Kirkhams Lancashire 
Rich, Buttery, Crumble Texture, 

£4.20/ 100g C/UP/T 
_____ 

Cashel Blue 
Richly Creamy, Crumbly, Honeyed 

£3.00/ 100g 
E/UP/T 
_____ 

Drunk Monk 
Fudgy, Floral, Malty ,Ale Washed Rind 

£5.50/ 100g C/UP/T  
_____ 

Comte 
12 Month Aged, Smooth, Mellow, Nutty 

£5.00/ 100g 
C/UP/T 
_____ 

Pre Weighed Cheese – These Are Priced Per Unit 
Vacherin Mont D’ Mini 
Aged 6-8 Weeks, Soft, Rich & Nutty 

£25 
C/UP/V 

300g 
☐ 

Petit Langres 
Aged 4 Weeks, Soft, Indulgent, Champagne Washed 

£11 
C/UP/T 

180g 
☐ 

Potted Stilton 
Aged 3 Months, Smooth, Full Mellow Blue Veins 

£20 
C/P/V 

200g 
☐ 

Elrick Log 
Punchy, Tart, Rolled in Ash, Aged 2 Weeks 

£15 
G/UP/V 

180g 
☐ 

Baron Bigod Mini 
Soft, Earthy, Full Flavour with Protracted Finish 

£15 
C/P/T 

250g 
☐ 

Smoked Farmhouse Cheddar 
Sweet, Tangy, Creamy Texture, Mature 

£7.50 
C/P/V 

200g 
☐ 

Mini Epoisses 
Aged 4 Weeks, Brandy Washed, Rich Buttery 

£20 
C/P/T 

125g 
☐ 

Farmhouse Cheddar 
Sweet, Tangy, Creamy Texture, Mature 

£7 
C/P/V 

200g 
☐ 

Cheese Accompaniments 
Quince Jelly   

 
£7 
Each 

☐ Butchers 
Quarter 

Chutneys 

£5.50 
Each 

Winter Chutney, 
Apple & Ale, 

Rhubarb, Spicy 
Plum 



Millers Crackers 
(GF Available) 

£4.25 
Each 

☐ Butchers 
Quarter Jams 

£5.50 
Each 

Gooseberry,  
Raspberry, 
Strawberry 

Millers Toast 
(GF Available) 

£5.25 
Each 

☐ DevilDog Hot 
Sauce 

£7.25 
Each 

☐ 

Wine 
Myth of Moto Nui Sauv.Blanc 

Chile – Bright, Aromatic, Floral 
Pair with Salads/ Citrus 

£13 ☐ Manon Tempranillo 
Spain – Black Cherry, Herbs, Tannic 

Pairs with Roast Lamb 

£15 ☐ 

Wild House Shiraz 
South Africa – Dark Fruits, Smoke, Cacao 

Pair with Wellington/Game 

£13 ☐ Domaine Boutinot Cotes de Rhone 
France – star anise, oak, cinnamon 

Pairs with Roasts and rich meals 

£22.5 ☐ 

Krohn Ruby Port 
Portugal – Black Cherry, Plum 
Pair with Hard cheeses/Nuts  

£14 ☐ Capitel della Croara Valpolicella 
Italy- morello cherry, ripe plum, dried fruits 

Pairs with Lamb, liver, meaty dishes 

£22 ☐ 

Henners Gardner Street 
England - Aromatic, bright and zesty 

Pair with Roast Pork with garlic  

£25 ☐ Nieto Senetiner Patrimonal Malbec 
Argentina - star anise, vanilla, tobacco 
Pair with Rib of beef and rich red meats 

£20 ☐ 

Green Sunset Chardonay 
South Africa – Fruity, toasty, buttery notes 

Pairs with Light dishes fish, mushroom 
soup 

£20 ☐ Shadow Point Pinot Noir 
USA- Red cherry, Dried cranberry, Red Apple 
Pairs with Duck, rich blue cheese, chocolate 

£18 ☐ 

Henners Pinot Gris 
England- Pear, Green Apple, White Pepper 

Pairs with Chicken/ Spicy foods 

£25 ☐ Désiré Petit Crémant du Jura 
France - Domaine Désiré Petit Crémant du Jura 

A perfect Christmas tipple, alone or with cheese 

£25 ☐ 

Deli Goods – Other Items available in Store 
Estate Dairy Milk 1 Litre £3.00  Goose Fat £6.00  

Estate Dairy Yoghurt 500g £4.00  Peppercorn Sauce £6.00  
Estate Dairy Cultured Butter £4.00  Cranberry Sauce £5.00  

Free Range Eggs £3.00  Jones Traditional pork pie 1lb £8.00  
Borough Broth 

Beef/Lamb/Chicken Stock 
£6.50  Mr Murray Scotch /Festive Egg £4.00  

Good Phats Beef Tallow £10  Perello Gordal Olives £4.50  
Toffee Shop Butter Fudge £4.50  Toffee Shop Festive Fudge £4.50  

 
Orders will be fulfilled on a first come first serve basis, in order to avoid disappointment and to 
guarantee sizing, please ensure all order forms are returned by 7/12/26! 
 
We want to thank you once again for your loyal custom during 2026.   It really means so much to us 
all.  We hope you have a fabulous Christmas and a healthy and happy 2027!   We look forward to 
sharing stories with you in the New Year!    

 
 


