
Chr i s tmas  Order  Form 2025

Your  Name

Your  Te l  No

Thu 18th Dec -  8 .30am to  5pm 
Fr i  19th  Dec -  8 .30am to  5pm  
Sat  20th Dec -  8 .30am to  1pm  
Sun 21st  Dec -  8 .30am to  1pm   
Mon 22nd Dec -  8 .30am to  1pm 

Tue 23rd -  8 .30am to  1pm 

Clos ing  Wednesday  24th  December  a t  1pm

What  day  w i l l  you  co l l ect  f rom the  shop?

Weight £

Please  l eave  these  co lumns  empty

Christmas Eve - 8.30am to 1pm 
Thu 25th Dec to Mon 29th Dec - CLOSED

Tues 30th  Dec -  8.30am to 5pm  
New Years  Eve  -  8 .30am to  1pm 

New Years  Day  -  CLOSED
Fri  2nd Jan -  Open as  usua l  

Weight  &  Descr ip t ion

01263 732264 

Order  Free  Range Poultry  by   10  December  to  guarantee  supply-  l imited  stockt h



Chr i s tmas  Product  L i s t  
Ho ho  ho ld  your  g ravy  boat  — I t ’ s  t ime  to  feas t  in  s ty le !

At  Whi tes ,  we  be l i eve  your  fes t i ve  tab le  shou ld  be  a s  spec ia l  a s  the  company  a round  i t  — that ’ s  why
every  b i rd ,  j o in t  and  sausage  i s  l oca l l y  sourced ,  h igh-we l fa re ,  and  handcra f ted  w i th  more  care  than

Santa  s tu f f ing  s tock ings .  Whether  you ’ re  a f ter  a  show-stopper  turkey ,  a  d r ipp ing  r ib  o f  beef ,  o r
sausages  that  make  your  mouth  water  — we ’ve  got  your  back .  

Don ’ t  da l l y  though  — pre-order  ear ly  to  avo id  d i sappo intment ,  e spec ia l l y  on  our  ra re  cuts !

Birds

 Ch icken  Stock ,  Beef  Stock ,  B lack  Pudd ing ,  Eggs ,  Cranberry  Je l l y ,  Goose  Fat .

Natura l l y  s low-growing ,  r a i sed  on  a  natura l  d ie t  unt i l  matur i ty ,  th i s  p rocess  ensures  a
r i ch  l ayer  o f  f a t  that  resu l t s  in  mo i s t  and  ju icy  meat .  Hand-p lucked  and  hung  for
seven  days ,  th i s  method  enhances  the  f l avor  and  tender i zes  the  meat  fur ther .  The
resu l t  i s  fu l l - f l avored  meat  w i th  generous  breas t s ,  p rov id ing  p lenty  o f  wh i te  meat .
£19 .00 per  kg .

 Bronze Turkey:

Eas ie r  to  carve  w i th  no  waste  makes  th i s  a  p ract ica l  so lut ion .  £20.00KgBoneless Turkey Breast:
A fu l l  f l avoured  and  tender  b i rd .  Max  s i ze  4kg  £1 1 .20KgMartins Farm Chickens:

Back Bacon /  
Streaky Bacon: 

Ava i l ab le  smoked  (over  oak  shav ings)  and  unsmoked  (a .k . a  g reen) ,  d ry  cured  us ing  a
t rad i t iona l  method  on  the  premises .  £9 .80Kg

 Gammon: 

Pork  -  Ho lkham Estate .  H igh  we l fa re .  Grass  fed .   

Whites  fami ly  rec ipe  bacon ,  ava i l ab le  smoked  (over  oak  shav ings)  and  unsmoked/green ,
dry  cured  us ing  a  t rad i t iona l  method  on  the  premises .  £ 13 .00/  £12 .00Kg

Pork Sausages/
Chipolatas/Cocktails:  

Handmade  in  the  shop ,  t i ed  in  the  t rad i tona l  way  us ing  natura l  cas ings .  Ava i l ab le
g luten  f ree  ( spec i fy  on  order ing) .   £9 .50Kg

Sausage Meat: Made us ing  loca l l y  reared  pork .  Ava i l ab le  g luten  f ree  ( spec i fy  on  order ing) .  £9 .50Kg 

Loca l ly  shot  ven i son :  

Leg, boned & rolled: 

Shoulder, boned & rolled:  

Pork Loin, boned & rolled:  

Pigs in Blankets: Cockta i l  s ausages  wrapped  in  s t reaky ,  ready  for  the  oven .   £20.00Kg

Veni son  
Lardons: Cubed  bacon ,  ready  for  sprouts .  £ 10 .00Kg

28 day  dry  aged ,  g ras s  fed  B l i ck l ing  Beef .  £24.00Kg

Beef  -  Nat iona l  T rus t  Estate .  H igh  we l fa re .  Grass  fed .  
Ribs of Beef: 

As  above ,  w i th  a  good  l ayer ing  o f  f a t  and  marb l ing  through  the  midd le ,  se rved  p ink .
Beaut i fu l .   £35 .00Kg

Ribs of Beef,
boned & rolled : 

Sirloin boned & rolled:

Topside:

Fillet: 

Leaner  than  r ibs ,  tender  w i th  p lenty  o f  f l avour .  £45.00Kg

Lean ,  more  ut i l i sed  musc le  so  bet ter  cooked  s low  to  enhance  the  f l avour .  £ 17 .50Kg

Leaner  than  s i r lo in  and  the  most  tender ,  per fect  for  Beef  Wel l ington .  £61 .00Kg

Best  for  roas t ing  w i th  p lenty  o f  c rack l ing .  £8 .20Kg

Si r lo in  o f  pork ,  the  l eanest  pork  o f fer ing   w i th  a  cover ing  o f  f a t  fo r  per fect  c rack l ing .
£9 .20Kg

Perfect  fo r  s low  roas t ing  or  pu l l ed  pork .  £7 .20Kg

Diced ,  Minced ,  Steaks  &  Jo int s  ava i l ab le .

Flavoured Sausages: 15  f l avours .  3  Gluten  f ree  opt ions .  Ask  the  f r i end ly  butcher .     £9 .50Kg

Another  t rad i t iona l  cho ice  for  Chr i s tmas .  £20.80Kg ( l im i ted  supp ly)Free Range Goose:
A popu la r  a l te rnat i ve .  £ 1 1 .40Kg ( l im i ted  supp ly)Martins Farm Ducks:


