
ORDER
BY 16th

DECEMBER

G a t h e r  w e l l .
F e a s t  b e a u t i f u l l y .

RUISLIP   •   HILLINGDON   •   MANORBUTCHERY.CO.UK

C H R I S T M A S  2 0 2 6



 

Start with your table.
C h o o s e  b y  t h e  n u m b e r  o f  g u e s t s ,  t h e n  a d d  t h e  t r i m m i n g s .  S i m p l e .

Y O U R  F E S T I V E  F E A S T

Yo u r  c e n t r e p i e c e  f o r  C h r i s t m a s  E v e ,  C h r i s t m a s  D a y
a n d  B o x i n g  D a y ,  a n d  y o u r  s e r v i n g  s i z e .

C H O O S E
01

O n l i n e ,  b y  p h o n e  o r  i n  e i t h e r  s h o p .

O R D E R  B Y  1 6 t h  D E C E M B E R
02

C h o o s e  y o u r  l o c a t i o n  a n d  c o l l e c t i o n  d a t e  w h e n  o r d e r i n g .

C O L L E C T
03

O R D E R  B Y  1 6  D E C E M B E R

SCAN TO ORDER
ONLINE

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

W h a t  s h o u l d  I  c h o o s e ?

C L A S S I C  C E N T R E P I E C E

M O S T L Y  W H I T E  M E A T

E A S I E S T  C A R V I N G

S M A L L E R  G A T H E R I N G

S O M E T H I N G  D I F F E R E N T

W h o l e  b r o n z e  t u r k e y

T u r k e y  c r o w n

T u r k e y  b r e a s t  r o a s t

C h i c k e n  o r  d u c k

G o o s e ,  b e e f ,  l a m b  o r  p o r k

W h o l e  b r o n z e  t u r k e y
Includes vacuum-packed giblets, cooking guidance, recipes and a pop-up timer.

£ 2 3 . 5 0 / k g
4 - 5 k g  S e r v e s  8 - 1 0  

5 - 6 k g  S e r v e s  1 0 - 1 2

6 - 7 k g  S e r v e s  1 2 - 1 4

7 - 8 k g  S e r v e s  1 4 - 1 6

8 - 9 k g  S e r v e s  1 6 - 1 8

9 - 1 0 k g  S e r v e s  1 8 - 2 0

1 0 k g +  S e r v e s  2 0 - 2 4  

 

S T A R V E A L L   •   B U C K I N G H A M S H I R E

F R E E - R A N G E  B R O N Z E

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

The classic
Christmas turkey.



Three distinct options, made easier to compare.

 

T U R K E Y ,  Y O U R  W A Y

E A S Y  T O  C A R V E

White meat. Less carving.

S t a r v e a l l  b o n e l e s s  t u r k e y
b r e a s t  r o a s t
Boneless white meat roast; bacon-wrapped and stuffing options available.

£ 3 2 . 0 0 / k g 1  -  5 k g +   •   S e r v e s  2 - 2 4

B u t c h e r - p r e p a r e d  t u r k e y  r o a s t
Wrapped in dry-cured streaky bacon; plain or sage & onion stuffed.

P l a i n  £ 2 1 . 5 0 / k g  ·  S t u f f e d  £ 2 2 . 5 0 / k g
1 – 5 k g +   •   S e r v e s  2 – 2 4

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

B r o n z e  t u r k e y  c r o w n
Breast meat on the bone with the legs removed; easy to cook and carve.

£ 3 0 . 5 0 / k g 2  -  5 k g +   •   S e r v e s  6 - 1 2 +

W H I T E  M E A T

Rich alternatives for smaller tables and adventurous feasts.

 

F E S T I V E  P O U L T R Y

F U L L  O F  F L A V O U R

Beyond turkey.

P a c k i n g t o n
f r e e - r a n g e  w h o l e
c h i c k e n
Free-range family favourite.

£ 1 5 . 0 0 / k g 1 . 5  -  2 . 3 k g

S t a r v e a l l
f r e e - r a n g e  w h o l e
g o o s e
A traditional centrepiece.

£ 2 8 . 0 0 / k g 4  -  6 k g

S l a d e s d o w n  F a r m  w h o l e  d u c k
Pasture-reared Pekin duck from South Devon; slow-grown outdoors and
traditionally dry plucked.

£ 1 8 . 5 0 / k g 1 . 8 - 2 . 5 k g   •   S e r v e s  2 - 6

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

P a c k i n g t o n  f r e e - r a n g e  c o c k e r e l
Slowly reared for exceptional flavour: a generous alternative to turkey.

£ 1 8 . 5 0 / k g 2 . 5 - 6 k g +   •   S e r v e s  8 - 1 8 +



 

P R I M E  S C O T C H  B E E F

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

A magnificent centrepiece.
Dry-aged on the bone for tenderness and deep flavour.

C ô t e  d e  b o e u f
Rib-eye on the bone; ideal for two.

£ 4 8 / k g

W i n g  r i b  s i r l o i n
Beautifully marbled and full of flavour.

£ 5 0 / k g 1 . 5  -  4 . 5 k g

T o p s i d e
Lean, tender and flavoursome.

£ 2 7 / k g 1  -  5 k g

F i l l e t
For roasting or Wellington.

£ 8 0 / k g 2 2 5 g  -  2 k g

R o l l e d  s i r l o i n
Marbled, simple to roast and carve.

£ 5 5 / k g 1  -  6 k g

C a r v e r y  r i b
Our most popular beef roast.

£ 5 0 / k g 1 . 5  -  6 k g

B E S T  S E L L E R B E S T  S E L L E R

1  b o n e  /  2  b o n e

Free-range British lamb, expertly prepared by our butchers.

 

F R E E - R A N G E  B R I T I S H  L A M B

Tender by tradition.

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

B E S T  S E L L E R

B o n e - i n
l e g  o f  l a m b
Lean, tender and hand-tied with
rosemary for easy carving.

£ 2 5 . 0 0 / k g
H a l f ,  w h o l e

o r  c a r v e r y

B o n e d  &  r o l l e d
l e g  o f  l a m b
Expertly boned, rolled and hand
tied by our butchers. Exceptionally
easy to carve.

8  b o n e  o r
1 6  b o n e

R a c k  o f  l a m b
Expertly French-trimmed by our butchers.

£ 4 0 . 0 0 / k g s e r v e s  2  -  4

L a m b  s h a n k s
Supplied as a pair.

£ 2 5 . 0 0 / k g

B o n e - i n
l a m b  s h o u l d e r
Ideal for slow roasting.

£ 2 3 . 0 0 / k g h a l f  1 . 5 k g
w h o l e  2 . 5 k g

a p p r o x  w e i g h t s

£ 3 2 . 5 0 / k g 1  -  3 . 5 k g

B o n e d  &  r o l l e d
s h o u l d e r  o f  l a m b
Boneless, rolled and hand-tied for
effortless carving.

£ 2 7 . 5 0 / k g a p p r o x  2  k g



Free-range Staffordshire pork, prepared by our butchers.

 

P A C K I N G T O N  P O R K

Crackling starts here.

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

R o l l e d  l o i n  o f  p o r k
A classic boneless pork loin, expertly rolled and hand tied by our
butchers with the rind left on for delicious crisp crackling.

£ 2 0 . 0 0 / k g 1  -  5 k g

B o n e d  &  r o l l e d  b e l l y
Lean, boned, rolled and scored for crisp crackling.

£ 1 8 . 5 0 / k g 1  -  5 k g

B E S T  S E L L E R

B o n e d  &  r o l l e d
s h o u l d e r
Expertly boned, rolled and hand tied.

£ 1 8 . 0 0 / k g

B o n e - i n  b e l l y
p o r k
A superb choice for slow roasting.

£ 1 7 . 5 0 / k g
a p p r o x  2 k g
a p p r o x  4 k g1 . 5  -  5 k g

Succulent hams for the buffet, the table and the days between.

 

C H R I S T M A S  G A M M O N

Made for festive days.

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

T r i p l e - s m o k e d  g a m m o n  o n  t h e  b o n e
Specially prepared for Christmas and best baked in the oven.

£ 1 5 . 0 0 / k g q u a r t e r  -  3 k g  •  h a l f  -  5 k g  •  w h o l e  -  1 0 k g

B a c o n  l o i n  j o i n t
Delicious served hot with a glaze or allowed to cool and carved for cold cuts.

£ 1 3 . 5 0 / k g 1 . 5  -  6 k g

B o x i n g  D a y  m a d e  e a s y
Ready to serve and perfect for Boxing Day spreads, festive buffets and easy entertaining.

C o o k e d  h a m
j o i n t s

T r a d i t i o n a l  h a m

Traditional cooked ham made from whole
pork leg, available in x-small - x-large. 

£ 1 9 . 5 0 / k g

H o n e y  r o a s t  h a m
£ 2 2 . 5 0 / k g

R e a d y  t o  c o o k
g a m m o n

U n s m o k e d

Succulent gammon joints, ready for
you to cook at home, available in
x-small - x-large.

£ 1 4 . 0 0 / k g

S m o k e d
£ 1 5 . 0 0 / k g

B U T C H E R ’ S  C H O I C E



P i g s  i n  b l a n k e t s
Handmade chipolatas wrapped in our dry-cured streaky bacon. 
Pack of 10, approx. 600g.

B u i l d  a  c o m p l e t e  r o a s t
Add pigs in blankets, stuffing and bacon beside your centrepiece.

 

A L L  T H E  T R I M M I N G S

C H R I S T M A S  E S S E N T I A L

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

The finishing touches.

S A U S A G E S
M a n o r  B a n g e r s  £ 1 3 . 7 5 / k g  

C u m b e r l a n d  £ 1 3 . 7 5 / k g

P r i m e  P o r k  C h i p o l a t a s  £ 1 5 . 0 0 / k g

V e n i s o n  &  R e d  W i n e  £ 1 8 . 5 0 / k g

W i l d  B o a r  &  A p p l e  £ 1 8 . 5 0 / k g

S T U F F I N G
S a g e  &  O n i o n  £ 1 6 . 2 5 / k g  

M a n o r  S a u s a g e  M e a t  £ 1 5 . 0 0 / k g

B A C O N
U n s m o k e d  B a c k  B a c o n  £ 2 4 . 0 0 / k g

S m o k e d  B a c k  B a c o n  £ 2 6 . 0 0 / k g  

U n s m o k e d  S t r e a k y  B a c o n  £ 2 3 . 0 0 / k g

S m o k e d  S t r e a k y  B a c o n  £ 2 5 . 0 0 / k g

Handmade in-house using Packington free-range pork.

£ 2 5 . 0 0 / k g u n s m o k e d

C o o k i n g  a n d  s t o r a g e

R e m e m b e r  t h e
C h r i s t m a s  e x t r a s !

Follow the instructions supplied with your order.
Keep chilled, allow suitable resting time. 
Check current food-safety guidance before serving.

P L A N  W I T H  C O N F I D E N C E

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

Your Christmas checklist.
A useful page to keep beside you while ordering.

C h o i c e  o f  m e a t

N u m b e r  o f  g u e s t s

P r e f e r r e d  w e i g h t  /  s i z e

1 .  C E N T R E P I E C E

P i g s  i n  b l a n k e t s

S t u f f i n g  o r  s a u s a g e m e a t

B a c o n  a n d  b r e a k f a s t  i t e m s

2 .  E X T R A S

R u i s l i p  o r  H i l l i n g d o n

P r e f e r r e d  d a t e

O r d e r  b y  1 6 t h  D e c e m b e r

3 .  C O L L E C T I O N

SCAN TO ORDER
ONLINE

L O C A L  H O N E Y

G O O S E  F A T I R I S H
P O T A T O E S

B L A C K
P U D D I N G

F R E E - R A N G E
E G G S

C R A N B E R R Y ,
P O R T  &  O R A N G E

G I F T  J A R



69 Victoria Road, Ruislip HA4 9BH

01895 634046

manorbutchery.co.uk

M A N O R B U TC H E RY. C O . U K C H R I S T M A S  2 0 2 6

SCAN TO ORDER
ONLINE

O R D E R  B Y  1 6 T H  D E C E M B E R

Make this Christmas
one to remember.

R u i s l i p
319 Long Lane, Hillingdon UB10 9JU

01895 270620

H i l l i n g d o n

O N L I N E

C h r i s t m a s  o p e n i n g  h o u r s

C H R I S @ M A N O R B U T C H E R Y . C O . U K

Q u e s t i o n s ?  W e  w o u l d  l o v e  t o  h e l p .

Sunday 20th December

Monday 21st December

Tuesday 22nd December

Wednesday 23rd December

Christmas Eve

Christmas Day

Boxing Day

Sunday 27th December

Monday 28th December

Tuesday 29th December

Wednesday 30th December

New Year’s Eve

New Year’s Day

Saturday 2nd January

Sunday 3rd January

9am – 4pm

9am – 6pm

9am – 6pm

8am – 6pm

8am – 3pm

CLOSED

CLOSED

CLOSED

CLOSED

9am – 6pm

9am – 6pm

9am – 4pm

CLOSED

9am – 6pm

9am – 4pm

9am – 4pm

8am – 6pm

8am – 6pm

8am – 6pm

8am – 2pm

CLOSED

CLOSED

CLOSED

CLOSED

8am – 6pm

8am – 6pm

8am – 4pm

CLOSED

8am – 5pm

CLOSED


