Xmas Dinner for 4-6
2.5-3kg Turkey crown
wrapped in streaky bacon.
500g Meldreth Pork Sausage
meat, Shropshire sage &
onion stuffing mix, Goose Fat
12 Meldreth pigs in Blankets,

Xmas Dinner for 8-12
5-6kg Stuffed Turkey crown

filled with Davey’s Luxury sausage meat
wrapped in Streaky bacon.

1kg Roast chestnut Stuffing
36 Meldreth pigs in Blankets,
2lb hand raised Pork Pie,

Xmas Meat Feast
1.2-1.5kg Topside
3kg Unsmoked Gammon
1.2kg-1.5kg Rolled Pork
1kg Minced Chuck steak
2 x 400g Bacon
4 x 8-90z Sirloin

Jar of Local Goose fat

£1 24-99 8 x Chicken Fillets
Add 2kg Cooked Suffolk Ham or

2kg Topside joint £150.00 £ 1 2 4. 9 9

3.25kg Four Cheese Mega deal £50.00
1kg Brie, 1kg Long Clawson Stilton.
550g Black Bomber, 700g Whiskey Cheddar

4 x 4 Lb Steak Burgers
12 pork Sausages

£59.99

Add 1kg Cooked Suffolk Ham
or 1kg Topside £75.00

5kg-8.5kg F/R Bronze
£18.95 per Kg

5kg-11kg F/R Traditional
Hen Birds £17.95 per kg

Barn Reared Traditional
2.5-6kg Boneless Turkey
Crowns £14.95 kg

1-1.5kg Chateaubriand centre

2509 Stilton Cheese 250g Camembert 150g Boursin
Jar of Chutney, 200g Red Leicester, 1259 St Agur

150g Cambozola 150g Applewood, 250g Wooky hole
1lb Hand raised Chicken and Ham Pie
1Ib hand raised Turkey and Cranberry Pie

Xmas Essentials £39.99

500g Pork Sausage Meat, 500g Beef Dripping
12 Luxury Pigs in Blankets, 12 Pork Sausages
2 x 400g Best Back Bacon 1lb Pork Pie
Any two boxes of Shropshire Stuffing Mix’s

Cut Fillet £65 per kg
Super-Size Norfolk Roosters
3kg-5kg £12.50 per kg

3.5 Stuffed Turkey crown covered with Bacon
1.5kg Rolled Sirloin roasting beef

1.5kg Cooked Suffolk Gammon Ham
4 x 8oz Barbary Duck Breast, 4 x 100z Rib
Eye Steaks, 24 Pigs in Blankets, Goose fat

Free Range Local Geese

4.5kg-6.5kg £16.95kg
Free Range Norfolk Roasting
Chickens 1.8kg-2.5kg
£7.95 per kg

Davey’s 3 Bird Roast £95

Boneless Turkey Crown stuffed with free range
peasant breast, Barbary Duck Breast Cranberry
orange stuffing with Davey’s Pork Sausage Meat.

Weight 5-6kg Our Top Seller.
Download an order form by visiting www.daveysbutchers.co.uk




