
Packington’s Free Range Pork 
is combined with the fi nest 

ingredients to make our 
Award Winning homemade produce.

STUFFING                                                                  
Made with delicious ingredients to 

complement any meat.

PIGS IN BLANKETS                                                      
Small sausages wrapped in bacon, 

you can’t have dinner without them.

CHIPOLATAS                                                                                          
 Small thin sausage.

 
PORK SAUSAGE MEAT                        
 Packed in 450g sleeves

AWARD WINNING SAUSAGE
Pork

Cumberland                                                          
Tomato                                                                

Cracked Black Pepper
Mushroom                                                                 

Chive

HOMEMADE PRODUCE CHEESE & PATÉ

Rowcliffe and Son are proud to 
supply us with a wide range of 

top class speciality cheeses from 
many provinces’, treat yourself to a 

delicious cheese board to fi nish 
your festive meal.

BLACK BOMBER                                                         
Strong but subtle mature welsh cheddar.

HOUSE OF CALLOWS                                                           
Extra mature New Zealand 

cheddar with a lovely sharpness.                                                                  

COLSTON BASSETT                                                                
A traditional mellow and creamy stilton.

THOMAS HOE STEVENSON                                               
A traditional Red Leicester from the Vale 
of Belvoir, it is of the fi nest quality and 

has a caramel twist.

CHANNEL ISLAND BRIE
A soft and gentle cheese made from the 

milk of Guernsey and Jersey cattle.

WENSLEYDALE WITH CRANBERRIES                 
Beautiful plump cranberries make this 
cheese perfect for the festive season. 

(All cut to your requirements)

LEE’S DELICIOUS HOMEMADE PATÉ 

Other cheese may be available on 
request or on day of collection.

Our skilled staff will be happy to 
help you with placing an order 

so do not hesitate to ask. 

Christmas is a very busy time for us 
and your meat is cut to individual 

requirements, so please allow 
for waiting time.

THANK YOU FOR YOUR PATIENCE

Order Form
CUSTOMER COPY

SURNAME: ..................................................................

CHRISTMAS OPENING HOURS

19th December 7.00am – 6.00pm

20th December 7.00am – 6.00pm

21st December 7.00am – 6.00pm

22nd December 7.00am – 6.00pm

23rd December 7.00am – 6.00pm

24th December 7.00am – 2.00pm

ITEM QUANTITY

FRANK
PARKER

BUTCHERS

Christmas
Order Form

‘UK TOP SHOP’ 2000

FREE RANGE POULTRY

SPECIALIST SCOTCH
BEEF SUPPLIERS

AWARD WINNING
SAUSAGES AND PIES

Telephone: 024 7638 2724
Email: frankparkerbutchers@hotmail.co.uk

Web: www.frankparkerbutchers.co.uk

33 ABBEY GREEN, NUNEATON, 
WARWICKSHIRE CV11 5DT.

 

SUPPLIERS OF FINE FOODS 
AND QUALITY MEATS

We regret that we cannot take orders for 
cooked meat and other pies, but these 
will be available for purchase on arrival.

 VEGETABLES will also be 
available on arrival.

Packington’s Free Range Pork and 
a delicious jelly are encased in a 

homemade crust which makes an 
extra special Award Winning Pie.

PORK PIE

PORK & CRANBERRY PIE

STILTON PORK PIE

All available in 1lb, 3lb or 5lb

PORK PIE



Order Form
SHOP COPY

Surname: .................................................................................

Initial: ..........................................................................................

Tel No: ........................................................................................

Date For Collection: .........................................................

All products can be ordered by 
weight (lbs or kg’s), price or for 

number of people required.

CLOSING DATE FOR ALL ORDERS WILL BE 

18th December

ITEM QUANTITY

The Caldecott Family Worcestershire 
and Packington Poultry Staffordshire, 
complement traditional methods with 
high welfare to produce happy slow 
reared birds with exceptional taste. 

Our free range poultry roam freely on 
green pastures whilst others are stress 

free in open barns. 

FREE RANGE BRONZE TURKEY                                                      
4kg to 12kg

WHITE FARM TURKEY                                                 
4kg to 14kg

FRESH BONELESS TURKEY BREAST
1kg to 7Kg easy to carve

FRESH STUFFED TURKEY BREAST
1kg to 7kg

FRESH DUCKS
2kg to 3kg

FREE RANGE GEESE
3kg to 6kg

FREE RANGE COCKEREL                                         
3.5kg to 6kg

BARN COCKEREL                                                     
2.5kg to 3.5kg

FREE RANGE CHICKEN                                            
1.5kg to 2.5kg

CHRISTMAS POULTRY

Scotch Premier’s Highland lamb gives 
an exclusive, superior meat with 
exquisite fl avour and tenderness.

LEG OF LAMB

SHOULDER OF LAMB

RACK OF LAMB

 LAMB CHOP OR STEAKS 

(All cut to your requirements)

LAMB

The fi nest home dry cured and our oak 
smoked bacon, gammons and hams.

GAMMON JOINT SMOKED/PLAIN
0.5kg to 6.5kg

SHORT BACK BACON SMOKED/PLAIN

HOME CURED OLD SPOT BACON 

RINDLESS STREAKY BACON                                         
(All packed to your requirements)   

HOME COOKED HAM JOINTS                  
     0.5kg to 5.5kg

GAMMON/BACON

Packington Pork’s free range pigs offer 
a range of boneless and bone in meat, 

with consistent succulence and taste like 
old fashioned pork.  

BONELESS LOIN PORK – 
RIND ON/OFF

0.5kg to 5.5kg easy to carve

BONELESS LEG PORK
1kg to 6kg

BELLY PORK

SHOULDER OF PORK

PORK STEAKS

PORK TENDERLOINS                                          
(All packed to your requirements)

PORK

Freshly prepared by our 
fi sh expert, Neil.

SMOKED SALMON                                    
Available in 115g, 230g, 450g packets

or sides

PRAWNS                                                       
 Perfect for starters in 450g packets

OTHER FISH AVAILABLE ON REQUEST.

FISH

Mathers’ supply a premium quality 
range of Scottish Beef, with consistent 
tenderness and succulence, from cattle 

raised on the lush pastures of North East 
Scotland. Only the very best cattle that 
comply with strict quality standards are 
individually selected to carry the ‘Black 
Gold’ mark. Once selected, the beef is 
traditionally matured on the bone for a 
minimum of 14 days, providing a unique 

eating experience.

RUMP JOINT 
(FRANK’S FAVOURITE - 

perfect for a special occasion)                                                
1kg to 5.5kg or Steaks

TOPSIDE                                                                       
1kg to 7kg

RIB OF BEEF
1, 2, 3 or 4 Ribs

RUMP STEAKS (Our speciality)

FILLET                                                               
Steaks or Joint

SIRLOIN                                                             
Steaks or Joint

STROGANOFF BEEF

MINCE STEAK
(All packed to your requirements)                                        

Any cut of any meat missing from 
the order form will be available on 
request and can be added to the 

form in ‘item area’. All VENISON and 
GAME cuts are also available.

FRANK PARKER BUTCHERS
Telephone: 024 7638 2724

Email: frankparkerbutchers@hotmail.co.uk

Web: www.frankparkerbutchers.co.uk

33 ABBEY GREEN, NUNEATON, 

WARWICKSHIRE CV11 5DT.

‘BLACK GOLD’ SCOTTISH BEEF
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