
Christmas Fayre

Order Guide



A joyful Christmas feast demands food for 
a celebration, and our Christmas range will 
indulge you in quality and flavour that won’t let 
you down. Take the stress out of food shopping 
by pre-ordering your Christmas meat and let 
us deliver it fresh to you just before Christmas, 
no need to stand in queues! Take a browse 
through our Christmas guide, which contains all 
our Christmas produce, along with our serving 
suggestion guides.

Pigs in blankets 
(sold in packs of 8)

£3.99

Stuffing balls
(sold in packs of 10)

£1.99

Streaky bacon 
(Smoked or unsmoked)

£4.80 per 455g

Sausages 
£7.98 per kilo

Chipolatas 
£7.98 per kilo

Sausage meat 
£7.98 per kilo

-

-

-

-

-

We have made this brochure to help guide our 
customers placing orders via our website. With 
the current social distancing situation, we are 
encouraging FREE home deliveries. We will make 
our home deliveries on Tuesday 22nd December, 
Wednesday 23rd December and Thursday 24th 
December (Christmas eve deliveries are limited and 
will be made in the morning).

Visit our Christmas page on our website  
www.swindonbutchers.co.uk and go through the 
order page, selecting the produce you’re after. 
You can also select your preliminary delivery date, 
and then pay a £10 deposit today which will be 
taken off your final total. We will contact you a few 
days before your delivery to collect the remaining 
balance, which you can pay by credit/debit card 
over the phone, or via a PayPal invoice. If you’d like 
to pay an instalment before this, please let us know.

Delivery

‘Tis  T he Season Naughty But Nice

Ordering

www.swindonbutchers.co.uk

How To 
Order



Our turkey breasts are a firm favourite at 
Christmas and by far our best seller. Our turkey 
breasts are boneless and tied. Once tied, we add 
streaky bacon to the top of the turkey breast, this 
helps to keep the meat moist during cooking.

We recommend 230g per serving.

We have a range of large 
chickens available from  
2.7kg (6lb) to 4.5kg+ (10lb+).

A traditional Christmas dinner 
wouldn’t be complete without a 
whole turkey! Ideal for families 
who don’t mind carving a 
whole turkey, which rewards you 
with including the tender and 
succulent leg meat. 

Our traditional turkeys are also 
available free-range, the choice 
is yours.

Turkey 
Breast 

Chicken

A Traditional 
Chris tmas Meal

Whole  
turkeys 

Looking for something a 
little different this year?    



Rib of beef 
We carefully mature our ribs 
of beef on the bone, to ensure 
maximum flavour and tenderness. 
Once matured, we trim up the rib 
of beef, leaving you with a prime 
bone in joint. 

3-4 servings per rib. 

Fillet joint 
Fillets are seen as the most 
premium cut of beef, containing 
very little natural fat. Fillets are a 
firm favourite for creative cooks 
who like to make their own beef 
wellingtons. 

Gammon 
A firm favourite to go alongside turkey, we have 
a variety of sizes of gammon available, along 
with the added option of having your gammon 
smoked if you’d prefer.

Ham 
If you’re after an extra joint, but you do not want 
the hassle of cooking another meat, why not buy 
our ham? It’s cooked and sold in pieces like our 
joints, so just carve and serve!

Topside 
Our prime topsides are the lowest 
priced beef joints we offer, but 
don’t think the price reflects the 
quality! We hand trim and tie our 
topsides, as they’re lean we add a 
slight layer of fat to the top whilst 
tying the beef, which helps keep 
the beef moist during cooking.

We recommend 230g per serving.

Ribeye joint
The ribeye is the next cut along 
from the sirloin, and with this the 
fat moves away from the top of  
the meat and penetrates the 
centre of the ribeye. This natural 
marbling gives you a roast full of 
depth and flavour. 

We recommend 230g per serving.

Sirloin joint 
Cut from the same part as the 
sirloin steaks, our sirloin joints are 
trimmed and tied to your desired 
size. Our sirloin joints have a thin 
natural layer of fat on top of the 
meat, which helps stop the meat 
from drying out during cooking.
 
3-4 servings per rib.

A Lit le 
Somet hing 
Different

Beef

You can also pre-order our new selection of 
Premium cheeses, which include Christmas 
favourites from Brie to Stilton, along with our 
cheese dartboard. Along with the cheeses, we 
also have a range of traditional Christmas pies, 
including our best selling gala pie. 

Visit our website to view our entire range of 
delicious cheeses and mouth-watering pies.

Cheese
& Pies



Andrew Hiscock family butcher

01793 238477


