
CHRISTMAS 2020



The Main Course 
Turkey is still the most popular Christmas joint - traditionally reared, grown naturally and 
slowly to full maturity. They are free to roam in grassy paddocks and fields around the farm, 
enjoying a completely natural diet of cereals and vegetable protein. Sizes available from 
4.5-10kg. Please refer to the back of this leaflet for a Turkey sizing guide.

Turkey Roll Joint - For those who would like a ‘Turkey Christmas’ but not a whole bird, we 
recommend a joint of Turkey that we have boned and rolled, topped with our own Streaky 
Bacon. To cope with the increased demand, we will not be stuffing the rolls and recommend 
that you order stuffing of your choice to either make stuffing balls or traybake. Joints 
available between 3-8lbs.

Succulent Geese are raised to the highest standard in local Thames-side meadows. 
Naturally and slowly matured, the Geese roam free to develop a true rich flavour. Available 
to order in Small, Medium or Large. 

High quality Gammon from selected pork legs. No need to soak, our Gammon comes 
ready to boil or roast at home. This is a favourite alongside Turkey or as a table 
centrepiece over the festive season. Available Smoked or Green (Unsmoked). 

Our Ducks are a traditional Gressingham Duck, a cross between wild mallard and peking 
duck, producing more breast meat, less fat and a gamey flavour. Available to order in 
Medium or Large. 

Green’s Master Butcher Royston Hine recommends our Beef - a Hereford cross chosen for 
consistent taste and flavour. The result of the traditional rearing care ensures the maximum 
flavour and texture of our Beef. Popular Christmas joints are well-hung Fore-Rib on the 
Bone or Sirloin boned and rolled. A handmade Beef Wellington, available in individual and 
custom sizes is also a festive winner. 

Lamb is proving increasingly popular over the festive period. Our Legs of Lamb are a 
customer favourite, available either natural or Butterflied in a French Garden marinade. Ever 
increasingly popular are our Lamb Shoulders, perfect slowly roasted for a delicious family 
meal. 

Some of our other customer favourites over the festive period include our free range Pork - 
Green’s Butcher Chris Cripps recommends a succulent Shoulder or Loin for roasting.  



Accompaniments
The essential additions for your festive meals

Bacon: Our own cured Gold award-winning bacon is available in Streaky or 
Back, Green (Unsmoked) or Cherrywood Smoked.

Stuffing: Savoury (GF option available) and Brandy & Apricot. All made with 
free-range pork sausagemeat. 

Pigs in Blankets: Our famous dry cured Streaky Bacon wrapped around a 
Chipolata or Cocktail Sausage. 

Sausages: Our award-winning handmade range of sausages includes: Old 
English, Pork Original, Pork, Chilli & Apricot, Pork & Sage, Venison, Pork with 
Caramelised Onion, Rustic Italian, Cumberland and Gluten Free.

Chipolatas: Thin free range pork sausage made to our own award-winning 
recipe. Also available in cocktail size. 

Sausage Meat: Free range pork is the basis for our sausagemeat available in 
Pork Original, Old English or Gluten Free.

Free Range Eggs: We also supply a range of eggs - Special Cacklebean 
eggs laid by the Arlington White, traditional large free-range eggs, Duck and 
Quail eggs are all available as part of your Christmas order.

Sauces: Cranberry, Horseradish, Apple, Mint and Redcurrant Jelly. 

Don’t forget to order your fresh Fruit and Vegetables as part of your 
Christmas order. 

Complete your festive meals with Brussel Sprout Sticks, Savoy Cabbage, the 
perfect Potato for roasties, Parsnips and more. 
 
You can also add fresh seasonal Fruit to your order including Clementines, 
Apples, Pears, Oranges, Satsumas, Dates, Grapes, Walnuts and Apricots. 

Please add these to the ‘Additional Order Items’ section on your order form. 
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Chicken & Mushroom
Chicken & Leek
Chicken Curry
Chicken & Apricot
Chicken & Asparagus
Just Chicken

Steak & Kidney
Steak & Mushroom
Steak & Guinness
Peppered Steak
Steak & Stilton
Just Steak
Game

Ham & Chicken
Garden Vegetable
Minced Beef & Onion
Spicy Lamb
Greek Lamb
Lamb & Rosemary

Green’s Pies
A Green’s customer favourite, our award winning range of Hot Pies are an 
easy choice. Available in Individual, 6” Large, 8” or 10”, all ordered pies will 
come ‘Green’ with uncooked pastry and frozen. 

Please note that 8” and 10” pies need to be ordered by 5th December and 
collected by 12th December. We recommend stocking up early in December! 
See our full range below:

Home Made
Award winning and cooked to perfection 

Stock up for the festive period
We supply our Pies, Sausage Rolls and Pasties ‘Green’ with the pastry 
uncooked for freezing at your convenience - we recommend stocking up 
early December! 

Real Turkey Gravy: Made by our Chef Philip with his secret recipe. 

Scotch Eggs: available in Original or Chorizo with free range pork and free 
range egg for maximum flavour.

Sausage Rolls: Our national award winning Traditional Sausage Rolls are 
a must or for something different try the Pork, Chilli & Apricot flavour. Also 
available ‘green’ and cocktail size. 

Quiches are available in: Traditional Ham & Cheese, Fresh Garden Herb, 
Mushroom & Pepper, Salmon & Broccoli and Cheese & Tomato. Available in 
Individual, 6”, 8” or 10”. 

Ham: Honey Roast is a Christmas favourite or the Traditional Crumbed Ham 
for those without a sweet tooth. Order a Joint ready to carve or by the slice.

Pasty: Available in Traditional or Cheese & Onion Pasty.

A portion of Cold Cutting Pie is an easy snack over Christmas. Choose 
from Small, Large (1lb) or Extra Large (2lb) Pork Pie, Pork & Egg, Turkey & 
Cranberry, or Pork & Chicken Pie - Whole, Half, Quarter or by Slice.



Our Christmas tips
Cooking your Turkey
The bird we supply will be within a few 
ounces of the weight you ordered, so 
you can plan your kitchen schedule in 
advance if you wish! We recommend 
our Turkey cooking time guide on our 
website. Visit us here for full Turkey 
cooking instructions:
www.greensofpangbourne.com 

Boned & Stuffed Whole Birds
If you’d prefer your Turkey or Goose 
boned and/or stuffed, please let us know 
- we’ll be happy to do this. Boned and 
Stuffed birds will need to be collected 
by 12th December but full storage 
instructions will be provided.

Cooking Gammon
Customers often ask us if Gammon 
needs to be soaked before cooking. Our 
recommendation would be to place your 
joint in water, bring to the boil, drain off, 
then roast or simmer. 

Order Form top tip 
Photocopy / take a picture of your order 
form to remind you what you’ve ordered 
and when you’re collecting or getting 
your delivery. 

PLACING YOUR ORDER

Merry Christmas from all the team at Green’s!

Return your order form in store, place an order over the phone at 0118 984 2063, or 
by email to christmasorders@greensofpangbourne.com. When placing an order by 

email please include your name, address, contact number and order date. 

If you lose or need another order form, please download this directly from our website 
or pop in the shop for a new one. 

This year is different for us all with social distancing guidelines - please be assured 
we’re prioritising staff and customer safety and will do everything we can to make your 

order process as easy as possible. 

The deadline for Christmas Orders being taken is Saturday 12th December. 
We put this deadline in place so we can satisfy all orders to avoid disappointment.

Turkey Serving Guide

Weight KG Weight LB Serving Size

4 ½ - 5 10 6 - 8

5 11 8 - 10

6 13 10 - 12

7 15 12 - 14

8 17 16

9 20 18

10 22 20

CHRISTMAS & NEW YEAR OPENING TIMES

greensofpangbourne.com         GreensOfPangbourne         GoPButchers
       8 - 10 Whitchurch Road, Pangbourne, RG8 7BP     0118 984 2063

Mon 14th 
Tues 15th - Sat 19th 
Sun 20th 
Mon 21st 
Tues 22th - Wed 23rd
Thur 24th  
Fri 25th - Mon 28th  
 

8 - 1
8 - 4
Closed 
8 - 4
8 - 4
8 - 3
Closed

Tues 29th
Wed 30th
Thurs 31st 
Fri 1st Jan  
Sat 2nd   
Sun 3rd
Resume normal hours from 4th Jan

8 - 4
8 - 4
8 - 3
Closed 
8 - 4
Closed


