
 
 

Order your Christmas table show stoppers through Castle Farm, to guarantee 
traceability from local farms, highest quality welfare standards and exceptional taste!  

 

All free-range, reared and processed by dedicated farmer John Howe in Tenterden  John 
provides the very best in animal welfare and this is reflected in the quality of the meat. 
In daylight the turkeys roam grassy fields, play in dust baths and perch on straw bales, 
branches and fences. At night they return to the deep straw beds of their barns for 
warmth and protection.  

The Bronze Turkey is closely related to the wild turkey both in appearance and taste. 
Many people enjoying the rich, gamey taste. The White Turkey is a traditional choice 
with a subtle flavour and lots of white meat.  

John Howe also runs a small flock of free-range geese at his farm in Tenterden. During 
the day the geese swim on their pond or forage in the meadow and woodland, before 
returning to their secure barn at night 

Castle Farm’s popular home-reared beef has an ever-growing reputation for superb 
flavour and tenderness. Cattle are reared on the lush meadows or steep grasslands of 
our beautiful Darent Valley. In winter they enjoy the comfort of our purpose-built 
‘Roundhouse’, designed to the highest standards of animal welfare. The meat is hung for 
a minimum of 3 weeks so please place Christmas orders as early as possible. Castle Farm 
beef is supplied frozen and retains its natural colour, taste and tenderness.  
 

Our close friends, George and Amanda Streatfeild from Denhay Farms in Dorset have 
supplied us with their superb Christmas gammons for over 15 years. What makes the 
gammons exceptional is that they are dry-cured so they can be roasted. There is no need 
to soak or boil! The gammons are produced from outdoor reared pigs and supplied as 
uncooked boned and rolled joints, either unsmoked or smoked.  
 

Order in the shop or by phone 01959 523219. 

 
 
 

Allow 0.5 kg per person for one serving 
or 0.75 kg per person for one serving 
plus leftovers. 

Whole Bird weighing 4  - 4.49 kg £68.00 £73.00 

Whole Bird weighing 4.5 - 4.9 kg £75.00 £79.00 

Whole Bird weighing 5 - 5.49 kg £81.00 £85.00 

Whole Bird weighing 5.5 -5.9 kg £88.00 £91.00 

Whole Bird weighing 6 - 6.9 kg £95.00 £98.00 

Whole Bird weighing 7 - 7.9 kg  £102.00 £106.00 

Whole Bird weighing 8 - 8.9 kg £109.00 £114.00 

Whole Bird weighing 9  - 9.9 kg £116.00 £119.00 

Whole Bird weighing 10 - 10.9 kg £123.00 £126.00 

Whole Bird weighing 11 – 11.9 kg  £130.00 £133.00  

Bronze Turkey Crown  3 - 7kg £82.00 - £119.00 

Bronze Butterfly boned &rolled Turkey £20.50/kg 

   

 

4.5 – 7kg  £82.00 - £123.00 

1 – 2.5kg £5.20/ kg 

  

 £25.85 per bird 

£6.00 per bird 

  

Smoked or Unsmoked 1.25kg (4 serves) £19.75 

Smoked or Unsmoked 2kg (8 serves) £29.95 

Smoked or Unsmoked 3kg (12 serves) £43.95 

   

Topside / Silverside & Top Rump £14.75/kg 

Fillet £62.00/kg 

Steaks x 2 (Sirloin & Rump) From £12.50 - £31.50 

All other Beef cuts available Various    

NB Prices subject to change. Order in the shop or by phone 01959 523219. 


