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CHRISTMAS 2023
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All our orders and size allocation is done on a first come first serve basis, although ther&no need for panic or rushing we recommend getting your
order in as soon as you’re certain on what you need as the later you leave it to pl may find that you’ll have less options of sizes to

pick from.

our order book on the 15th December but we’re anticipating that
le! You can keep up to date on our Instagram Page (@SW18Villag
maximum numbe
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PLEASE NOTE THAT ALL PRICES IN THIS CATALOGUE ARE @ALCULATED SOLELY TO GIVE YOU AN
IDEBA OF ROUGHLY HOW MUCH EACH ITEM WILL CO RY DEPENDING ON WEIGHT.

ation is done on a first come first serve basis, so order the more likely you are to be

allocated the correct size
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HERB FED BRONZE TURKEYS

. ‘ “

- FREE RANGE - GAME HUNG - DRY PLUCKED - UNIQUE HERB DI

All Herilged poultry is succulent, full of flavour & reared traditionally on their farm in York

ndeniiBlishestof welfare standards. Herb Fed Bronze Turkeys are free to come and go
g the day and enjoy foraging in the paddock and feeding on the freshly
lement their diet and will impart that all important flavour.

1 birds are killed o arm and carefully processed in their approved
i e then game hu& Adays to ensure fuller flavoured, firmer texture

me Blucked the ens ‘f-i‘ne tfiq_ish. .
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\ ke
Hert e individually boxed and arrive w1th vacuum packed_giblets
cookir , a pack of fresh (Chrlstmas herbs‘at{d a .ec\pe‘ r.tl’pe *Pgrfe t Ch‘nstmas

STUTHIr
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ordering as SOON as possibledfs bl

lose to it as possible, againiGmrerti| st come fi f e ba 515

£88.00 - £105.60

£105.60 - £123.20

£123.20 - £140.80

£140.80 - £158.40

£158.40 - £176.00

£176.00 +




TURKEY CROWNS & ROLLED BREASHT
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- FREE RANGE - GAME HUNG - DRY PLUCKED - UNIQUE HERB DIH

1
Our cro\lis are a whole Herb Fed Bronze Turkey with the legs and wings removed to give y&é .
ofwhi at on the bone. These are quicker to cook and easy to carve. Herb Fed Tuf
ally boxed and arrive with vacuum packed giblets, cooking instructions, d \

s and a recipe for the Perfect Christmas stuffing.

nd our very own Breast rather than the crown - its in principal th

etely boneless! mmend these mainly for the price difference, wh

generally pay fo%/ oI'e large Turkey but with the legs taken off! Our R¢

epared by us personall\7\are quick, easy?o cook & easy to carve with no¥

succulent and bursting W|th‘flavoyr ‘Ehe¥ cbme W|th;ook|ng instructions & we %an =
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TURKEY CROWNS

£68.70 - £91.60
£91.60 - £114.50
£114.50 +

¢ =

BONELESS RO

1.5KG (250G +,-) £25.35 6-8
2-3KG £33.80 - £50.70
5-55 KG + £84.50 +




SOMERSET SAXON & HERB FED CHICKENS
\ .

SOMERSET SAXON

es the Somerset Saxon chicken unique in the world of commercial poultry pro@ AVERAGE SIZE
diet is completely soya free and contains no GM ingredients whatso€&\el BETWEEN
filome-mixed, course diet of wheat, barley, lupins, rapeseed oil, vitaminSga¥ 2KG-25KG
3at, barley and lupins are grown on the same farm the chickens are raisERORRY

£9.50/£10.50

an most chicker:ﬁil
) superlor flavour an

0 theintime,during the dayhg’}@,hou._, 1S\
UEJJ‘«JIJ“’-”‘;JE. Adopting this holistic systerh e\h_’ )
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Pfenced and sBeure. The paddocksaré allowed 16
the summer the\au@ls ave Io g grass tojscratch around in and they can ta’kg"

. thistles, docks and a particular'faVousite is a large wod'dy prant called “fat h
eat tﬁseeds from. Corn is spread around the' whole paddock to encour

sunshades are provided away,from the sheds for shelter during the hotter. d \
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FREE RANGE PACKINGTON COCKERELS
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GTON COCKERELS

Packin m Freely Across The Green Pastures Of
Their Outside Barton-Under-Needwood In

' Staffords Supplemented With The Finest Maize &
] Omega hy, Happy And Stress-Free Bird With A
erful Golden Glow.

>

Is Are Hand Packed & Individually Boxed
'/I;hey‘Reach Yo%n The Best Possible Condition.
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- All Our Packing
” To, Ensure

el is given time
familyfarm in rura

SMALL 3-4 KG £47.70 - £63.60

MEDIUM 4-5 KG £63.60 - £79.50

LARGE 5-6 KG £79.50 - £95.40




DUCKS & GEESE

. CREEDY CARVER DU ‘

All @iour free range ducks are reared to the highest welfare standards offering a large
eath pablke intended. Traditionally dry plucked and hand finished in our onsite, fu

achieve.
as named the NFU National Young Farmer of the Year and in 2013 was
at the Foreign Office to help showcase the best

BRETBY GEE
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BLE - FREE RANGE OUTDOOR REARED SLAUGHTERED 70 THE HIGHE o RE STANDARDS -"HUNG FOR A MINIMUM OF
7 DAYS - OVEN §£ADN Wﬂ' EAT INCLUDED EOR THE PEBFECT ROASTWTATOES =
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On 'tk m, farmers Tom & F ihg -_ e Seese. the osllhgar emearly er, once

strong'eénough theyiare alloweditox utS|e on grass onl\(,1 OMinginsi soya mix, h n«
of their growth is fromigra [Aey areifer; usgrazers'AFter%h rds; umof7da enhance

the game fIavo theyiare dressedfe dBackaged The G|B1efs and Goc
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area and the opportunity to bath and clean their
g plant we pride ourselves on the presentation we

showcase his ducks at the Great Britain Campaign
to offer.
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DUCK 2KG
(APRROX)

£29.80

GOOSE 4.5-5KG £80.55 - £89.50

GOOSE 5-6KG £89.50 - £107.40

GOOSE 6-6.5KG £107.40+




OUR FAMOUS DRY AGED BEEF

‘Ne're Extremely Proud & Famous For Our Hand Selected Beef From The Finest Farms Across England & Scotland. The Cutsk Selected For A Minimum Grading Of
R4L, A Maximum Selection Of Marbling & The Perfect Amount Of Fat Cover. It Is Then Placed Into Dry Ageing Fridge, The Enzymes Which Are Naturally Found In
The Beef Start To Break Down The Protein And Fat Strands Inside. This Process Will Last For T| Making The Beef More Tender & Succulent. The Beef

Is Then Left To Age, Very Slowly Dehydrating. After A few Weeks A Crust Then ives It An Amazing Texture & Flavour!

rst 2-3 Weeks In A Dry Ageing Fridge With A Himalayan Salt Wall To En
Ageing Fridge For The Next 2-3 Weeks Depending

Is Then Transferred Into Our Very Own In House Dry
ing Weeks.

AUROX BEEF —OTM 30 M

Aurox® Beef is a label, meaning BRITISH bee
only develops after cattle stop growmg, . however, almost all commerci ed at a mere 20-30 months old. Aurox® Beef comes
-growing beef cattle that are fully matyre and Ilvea life that’s 2 to 4 times Ionger ! reIatlver short life of commercial cattle.

Aurox® Beefis the true flavour of“o’l:g-'fashl oned” beeva 0.con mental crosseﬁ, no e&d% ake.and traditional British beef breeds only, which
g lost into theicommeodity meat cha With n 1 ' XC h [0 athe cattle stops*grOW| nly then does

dingiflavour-have time to/de T catt : ), e 3\ ahteed. Our Beef is then ed fc?‘

ality

ROLLED TOPSIDE

ROLLED SIRLOIN

MIDDLE CUT FILLET

CHATEAUBRIAND

FORERIB (CARVERY)

NOT AFTER ANY OF THOSE CUTS? DON’T WORRY - WE OFFER ALL CUTS OF |~ 1 u
BEEF SO PLEASE SPEAK WITH 1 OF OUR TEAM!



NATIVE ENGLISH LAMB

\ E

In a relationship that have lasted way over 20 years, we have used our frie

carcdges and cuts. John solely sources Lamb & has a wealth of knowleél
' Lamb on the market. Working with John for over 20 yea
sure that every cut of Lamb that reaches our Butchers BI@
e. The Lamb i is s urced from Farms in Warwickshire & in @t
eing British Lamb, this means there's NOEE
ra%ssentlal vitamins. It’s a weII known ’

solely hand selects & sources all our Lamb
ence when it comes to selecting only the
s to build a trust and relationship which
the money of quality & grading we require
e Cotswolds & surrounding areas, with the
oting hormones in their feed & the meat
g in Britain is amongst some of the best in
| #for protection f& rare plants and wildlife
atter the cut/joint you-re ,after ;hts Christmas you can rest assured Cyou’ll be feeding on some of the highest

L ed d EnglishsLamb ‘ther.e |§‘tpqoffe‘r{4 et
N ‘ :

protein and ha

LEG OF LAMB

LEG OF LAMB CHUMP ON (LARGER PARTIES)

SHOULDER

FRENCH TRIMMED RACK

FRENCH TRIMMED CROWN ROAST

NOT AFTER ANY OF THOSE CUTS? DON’T WORRY - WE OFFER ALL CUTS OF

LAMB SO PLEASE SPEAK WITH 1 OF OUR TEAM!
——— vm



TRADITIONAL & RARE BREED PORK

FREE RANGE HEALTHY, HAPPY TRADI

DINAL BREED PORK

whole range of pork cuts from free range traditional breed pigs bred for full bodi
de Gloucestershire Old Spots, Large Black, Large White ‘The Yorkshire B
eed we'll have at Christmas one thing for sure is that the flavour, quality]

rfect fat covering. The pork breeds we have coming
of others. Although its very difficult for us to pin point
be worthy of a show stopping Christmas joint!

ork! This “type” of p@aﬁrst developed nearly 50 years
€ [ron Age pigs mature so slowly, they live a longer life
naIIy, these Iron Age pigs are forest-reared, meaning
Gt;g} ‘E% hey require twmg the amount of handling and

r traditional pigs, and that results in bet{e?”lastmg meat. (10 months Vs 5-6 months :
ange pigs: happy pigs = excellenfﬂ%vg_ur, IronsA ge'pigst WA |ce as mu& as ebmmqrcna
feedlng, Q@j}he odug :

'le‘l?s thé‘lfrcom )
sa far hlgher.‘,f_atﬁ veting 1l hey’ -.'n cverybody?s*dest a more ‘usual’ faficoveriMg then
nag ﬁ‘ uick if this ¢ affer. Availability is 1
B LY, A) _J.““.,'
LOIN OF PORK — CHINED
:
LOIN OF PORK — BONELESS WHOLE 5KG+
LEG OF PORK
2KG HALF 2.5KG
SHOULDER i 1/4 1.25KG
EE LV 3KG IF YOU’RE UNSURE ABOUT THE SIZE OF THE
WE STOCK ALL CUTS OF PORK, IF YOURE AFTER GAMMONS, A MEMBER OF OUR TEAM WILL BE
SOMETHING IN PARTICULAR PLEASE SPEAK WITH 4KG MORE THAN HAPPY TO HELP!
ONE OF OUR TEAM

SMOKED GAMMONS ALSO AVAILABLE
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MULTI AWARD WINNING HOMEMADE SAUSAGES & BACON

v
.We’re Extremely Proud To Have Won Multiple Awards For Our Homemade Sausages Inclygding A Great Taste 2 Star & So We’ve Heard They’re Quite
Famous Around These Parts Too! Using Only Our Free Range Packington Pork We Mix JIiiSPerfect Amount Of Meat And Fat From The Shoulder &

Belly TgaGive The Sausages A Succulent And Meaty Texture, Blended With A Mix (

Casings To Ensure That The Skins Go Nice And

aditional Rusk They’re Then Filled Into Natural
pic Crunch!

C

SAUSAGES
AMOUNT

CHIPOLATAS PACK OF 6

TRADITIONAL PORK PACK OF 6

CUMBERLAND PACK OF 6

ANNIVERSARY PACK OF 6
COCKTAIL SAUSAGES PACK OF 20
- PIGS IN BLANKETS PACK OF 15
% | TRADITIONAL SAUSAGE MEAT 1LB
| CUMBERLAND SAUSAGE 1LB
MEAT

UNSMOKED BACK BACON

: - SMOKED BACK BACON

SMOKED STREAKY BACON



GAME & 3 BIRD ROAST

B ‘ 4

@@amicr Flavours, Then This Page Is For You!

ajority Of Our Game Products From ‘Ben Rigby Game’ & ‘Hight e The Quality Is Second To None! Something A
ccentric To Consider Is Our 3 Bird Roast - It Consist Of Turkey, hich Can Also Be Stuffed & Wrapped In Bacon!

BRACE OF PHEASANTS .

GUINEA FOWL

PARTRIDGE

VENISON

WE CAN STOCK MOST GAME BIRDS/MEAT
""w#*| SO PLEASE ASK IN STORE FOR OPTIONS

' . v

SIZE (KG) APPROX* FEEDS

PRICE (PEOPLE)
£33.80 - £50.70 9-12

2-3KG

5-5.5KG+ £84.50 + 13-16




PLACING YOUR ORDER

. ONCE YOU’VE WORKED OUT WHAT YOU’RE AFTER & TTig
YOUR ORDER IS S/

IZE/AMOUNA YOU NEED PLACING

THERE ARE 2 WAYS OF PLACIN

PINTO Q S~~ORE&SPEAKWITHAFRI \NDI BER OF O‘JR TEAM

-

-

OURMPR DER OVER THE PHONE, KEEP YOUR COPY OF YOUR'OR D ERMGONEIRMATION
ONUMBER WHICH YOU CAN PICK URMWHEN YOUIR ‘ ,

C 0 )Xo =y
j'é;‘cjnj«w

C H THE SHOP OR TELEPHO = YOU vl
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