
*Loch Duart is a very different Salmon Company. The difference begins with 
their approach to rearing salmon and ends with a product that is consistently 
judged superior in taste, quality, colour and overall perception, as evidenced by 
the number of leading international chefs and restaurants, which serve Loch 
Duart, farmed salmon by name.  
Whole Salmon 1 to 2Kg  £9.50 Kg 
Whole Salmon 2 to 5Kg  £11.70 Kg 
Salmon Fillet  (pin-boned) £18.98 Kg  
Salmon Cutlets   £12.50 Kg 

Prime Halibut from Scotland  

         Whole, Fillets or Cutlets 

From    £27.50 Kg 

Delicious grilled, oven baked  
or sautéed in butter.... mmm 

Brill        £16.95 Kg 
Turbot        £19.85 Kg 
Dover Sole      £22.50 Kg 
Lemon Sole      £17.85 Kg 
John Dory       £19.50 Kg 
Gurnard         £8.25 Kg 
Monkfish Tails      £25.00 Kg 
Tuna Loin  Prime grade A    £28.95 Kg 
Tuna Loin  Sashimi grade    £32.50 Kg 
Swordfish Loin       £24.50 Kg 
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Bronze Free-Range Turkeys 

Copas started raising bronze feathered turkeys on our farm in 1992. Their 
commitment to HIGH WELFARE standards means that, unlike some 'free 
range' turkeys that may be outside for only a matter of weeks, Copas free range 
bronze birds are free to stroll around glorious grassy meadows, taking in the 
fresh air & countryside every day, from about 6 weeks old. 
    

Since turkeys scare easily, natural 
cover is also provided in the form of 
maize, sunflowers &, of course, the 
famous cherry trees in our orchard 
in Cookham. They also use 
traditional game cover, which 
includes tall growing grasses like 
miscanthus, phacelia & pampas, 
which attracts a fantastic (& 
colourful) diversity of butterfly & 
insect ‘visitors’ to our farm. 
       

Made up from over 25 different traditional breeds this year, 
their free range flocks represent true diversity & display all 
the natural characteristics of birds living in the wild… they are seen forming 
hierarchy’s, taking dust baths & roosting on low tree branches. All are raised 
on an oat rich cereal diet with no growth promoting nasty’s, with additional 
nutrients come from grazing on the surrounding vegetation. 
   

Recent awards “The Best Fresh Whole Turkey at the British Poultry Awards 
2017,  2016 & 2 stars 2017, it is worth noting that the SUPERIOR eating 
quality of all Copas Turkeys is mainly down to the traditional production 
methods we use, with the utmost respect, at the end of their long, healthy & 
happy lives. 

  
 * Selected slow growing strains that are grown to full maturity,  
                                                                                  allowing the meat to develop properly.  
 * Each of our birds, all Hen birds, is a minimum of 5 to 7 months old   
                            (the industry standard is 2 months old). 
 * Independent and regular inspections.    
 * Natural cereal based diet, GM free, and free from antibiotics and growth promoters. 
 * On farm slaughter to reduce stress and are dry-plucked by hand. 
 * Game-hung for 14 days to bring out the traditional flavour and to tenderise the meat. 
 * Cooking instructions, recipe ideas and 'Pop Rite' cooking aid included in box. 
 * The birds are never frozen or gas packed. 

 Examples of the “Fresh Fish Daily” in Sandys
WE	CAN	PREPARE,	CLEAN,	FILLET,	SCALE,	PIN-BONE	ETC.	OUR	FISH,		

TO	YOUR	OWN	REQUIREMENTS.	FREE	of	CHARGE!	

Cod Fillet    £16.98 Kg 
Cod Cutlets   £14.50 Kg     
Hake Fillet    £14.85 Kg 
Haddock Fillets        £14.98 Kg  
Skate Wings (Ray)  £13.98 Kg 
Plaice Fillets          £13.85 Kg  

Sea bass    400/600g & 600/800g sizes  £12.65 Kg 
Sea bass      800/1000g sizes  £14.95 Kg 
Sea bass    WILD 1Kg plus            £22.50 Kg 

 

Gilt Head Bream  £11.50 Kg   

Red Snapper   £13.95 Kg 

   £7.98 Kg Mackerel
  

Octopus       English            £8.98 Kg 
Squid           English          £18.95 Kg 

 
Smoked Haddock Fillets 

     (Natural) £15.98 Kg    Smoked Haddock Fillets 
                 (Golden) £13.98 Kg 

 Scottish Kippers    £7.75 Kg 

       £7.85 Kg Manx Kippers

Whole Smoked Mackerel   ready to eat £12.50 Kg 

Arbroath Smokies     ready to eat    £13.95 Kg 
All products are subject to availability. All prices are correct at the time of printing  

but the prices can rise or fall due to market fluctuations without notice 

Freshly  

Smoked Fish 

2 
19 



COOKED	AND	DRESSED	SALMON	
All preparation is carried out in house, and with many years of experience we have 

designed a service to suit you, the individual, to satisfy your particular needs. 

These figures in the above table act only as a guide and 

should not be taken as guaranteed servings, as portion and appetite’s sizes vary. 
For examples of our past work see our Facebook page or our website 

Cooked only 
The price of the raw fish price plus £5.00 for salmon up to 2.0 Kg and £7.50 for salmon over 

2.0Kg in weight. This is for Boning, Poaching and Skinning. Presented on a platter, garnished 

with lettuce or parsley. 

C o o k e d  a n d  D r e s s e d  
The sizes start from 2.0Kg Salmon to a massive 5.5Kg Salmon. 

An all-inclusive price, starting at £37.50 for 2.0Kg to £80.00 for the 5.5Kg salmon. 

These prices include the cost of the fish, Poaching Skinning, Boning and Dressing on a platter.  

Peeled sliced cucumber is laid over body to retain moisture, sliced cucumber covering platter, 

grapes and lemon around the salmon and grapes over the salmon. 

A vegetable bouquet to one side completes the presentation. 

A small returnable deposit may be required on some platters.   
Shellfish and Smoked Fish Platters 
Either for a Dinner Party or Large party we can create the ideal centrepiece with a tailor made 

shellfish or smoked fish platter. With a vast selection of items including Lobster, Prawns, Crab, 

Smoked Salmon, Roasted Salmon, we can make it work for you.  All platters are bespoke and 

done by individual quotation.  Please come in and see how we can be of service.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Copas Free Range Bronze Turkey       £14.28 Kg 
Size Range: S.A.P.  4kg  to  10kg

    
Oven Ready Weights. Giblets and the Copas pop-up timer included                                                 

Copas Free Range Bronze Turkey Crown   £19.03 Kg 
Oven Ready & Breast Bone-in 

 Medium 3.0kg to 3.99kg 

Large 4.0kg to 4.99kg ~ LAP 5.0kg plus 

Copas F/ R Boned & Rolled Bronze Turkey    £14.28 Kg 
Size Range:  4kg to 10kg

 (These are on-the bone weights, before being boned & rolled)  
Oven Ready, Giblets and the Copas pop-up timer included                                                 

Your Turkey or Goose can be Boned, Stuffed or prepared to your specification on request, 

as well as “Bird in a Bird”. 

 

BIRD WEIGHTS FROM THAT ORDERED, MAY FLUCTUATE 
 

 
 

 

 

 
 

 

Traditionally game hung for up to 14 days and hand finished, our chickens have a superior depth of flavour only 

known to those lucky enough to have sampled a Copas turkey.
 

  
Copas Free Range Chicken        £9.27 Kg 

Size Range: 2.5kg to 3.5kg
     Oven Ready Weights & the Copas pop-up timer included                                                 

  MAIN COURSE AS IN A BUFFET & 
1 OTHER PROTEIN 

AS IN A BUFFET & 
2 OTHER PROTEINS 

RAW 
FISH  
SIZE 

COST = SERVINGS = SERVINGS = SERVINGS 

2.0 Kg £37.50 6 ➔ 8 10 ➔ 12 12 ➔ 15 

2.5 Kg £42.50 8 ➔ 10 12 ➔ 15 15 ➔ 18 

3.0 Kg £47.50 10 ➔ 12 15 ➔ 20 18 ➔ 22 

3.5 Kg £52.50 12 ➔ 15 20 ➔ 25 22 ➔ 28 

4.0 Kg £60.00 15 ➔ 18 25 ➔ 30 28 ➔ 35 

4.5 Kg £67.50 APPROX. 20 30 ➔ 35 35 ➔ 40 

5.0 Kg £72.50 APPROX. 25 35 ➔ 40 40 ➔ 45 

5.5 Kg £80.00 APPROX. 28 40 ➔ 45 45 ➔ 50 

Very Very 

Special Turkeys 

Very Very 

Special Chicken 
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Check out page 8 for Christmas stuffing and trimmings … 

To provide the freshest possible product, the above can be pre-ordered and  

can be picked up on 25th & 26th December 

 



Free-Range	Geese 

Spoil	your	family	this	Christmas	and	present	them	

with	a	succulent	tasting	goose.	

Peach	Croft	Farms’	traditionally	reared	geese	enjoy	

the	freedom	to	roam	in	grassy	paddocks	and	fields	

around	the	farm	and	are	grown	naturally	and	slowly	

to	full	maturity.	Reared	on	a	completely	natural	diet,	

they	are	raised	to	the	highest	standards	and	in	the	

best	welfare	conditions.		

 

 

Cooking	one	of	Peach	Croft	Farms’	geese	could	

not	be	simpler.	Inside	the	carry-home	box	you	

will	find	your	oven-ready	goose	together	with	

full	cooking	instructions	and	tips	on	how	to	

prepare,	without	fuss,	the	perfect	Christmas	

goose.	

 

 

 

Peach Croft Farm - Free-Range Geese       £15.30 Kg 

Weight range:. 4kg to 6.5kg L.A.P. 
Oven Ready Weights. & Giblets are included 

Goose Fat from Peach Croft Farm Geese    200g     £3.85 

 

Fresh English Reared Pork 

Prepared and cut into:   Leg and half-leg Roasting Joints, Steaks, Belly, Ribs, Chops and Loins   

From £4.95 Kg 

Pork Fillets - prepared    £9.50 p/kg 

 

 

 

 

	 			

	

	

	

	

	

	

	

For	five	generations,	over	100	hundred	
years,	the	Bearfields	family	has	been	
producing	fine	gammons	from	its	
premises	in	London	using	tried	and	tested	
traditional	methods	to	produce	excellent	

quality	and	taste.	In	fact,	they’ve	perfected	the	art	of	processing,	curing	and	
supplying	a	first	class	range	of	gammons	to	the	trade.		
English	Green	(Raw)	
Gammon	Joints	
	 	 	£5.50	per	Kg	
English	Smoked	(Raw)	
Gammon	Joints	

          	 £6.00	per	Kg 
	 Ready	to	cook 
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Check out page 8 for Christmas stuffing and trimmings … 



Sandys	has	its	own	in-store	butcher	who	selects	and	prepares;	Beef,	Lamb,	Pork	and	Game	into	various	cuts.		

Only	the	best	lean	meats	are	selected	then	prepared	and	packed	into	ready-to-buy	packs	or	to	your	order.	

 Best Quality Beef   

We	select	the	best	Beef	available,	ranging	from	Australian	Grass	Fed,	juicy	Brazilian	Beef,	Irish	and	Scottish.	This	

allows	us	to	offer	you	the	best	beef	available	at	affordable	prices.	Our	suppliers	often	offer	us	top	quality	meats	

at	greatly	reduced	prices,	which	we	pass	onto	you,	look	out	for	our	Special	Offers	(we	post	them	on	Facebook	

too)	

✶ 	Carvery	Rib	on	the	bone	from	£14.95	p/k	

			✶Topside	roasting	joint	from	£9.95	p/kg	

   ✶Rump	steaks	from	£14.75	p/kg			

								✶ 	Sirloin	as	steaks	or	roasting	joint	from	£21.95	p/kg	

  ✶Fillet	steaks	from	£35.00	p/kg		

✶ 	Rib-eye	as	steaks	or	roasting	joint	from	£23.99	p/kg  

Fresh English Lamb 

Whole	Leg	and	half	Legs		 Prepared	and	ready	to	roast		 	 	 	£8.75	Kg	

Whole	Leg	and	half	Legs							Boned	&	Rolled	-		 Roasting	Joints	 	 	 	£10.50	Kg	

Hand	finished	Best	end	Racks	(a	Sandys	speciality)	 	 	 	 	£25.50	Kg	 	 	 	

Leg	Steaks,	Loin	Chops,	Chump	Chops,	Lamb	Shanks	and	Kidneys		

Are	available	to	order	or	from	our	chilled	display.  

All products are subject to availability. All prices are correct at the time of printing but the 
prices can rise or fall due to market fluctuations without notice. 

	

	

The	unique,	Gressingham	Duck,	was	created	by	crossing	
the	Wild	Mallard	with	the	Peking	Duck;	it	is	bred	and	
produced	exclusively	by	Gressingham.	The	result	is	a	bird	that	is	renowned	
for	its	high	proportion	of	wonderfully	succulent	and	flavoursome	meat	with	
approximately	20	%	more	breast	meat	than	other	ducks	of	the	same	weight.		
All	Gressingham	Ducks	are	carefully	bred,	hatched,	reared	and	processed	by	
Gressingham	Foods	in	a	small	area	of	East	Anglia.	They	employ	an	integrated	
farming	system	which	guarantees	complete	traceability	and	feed	a	natural	
diet	with	no	growth	enhancers	or	antibiotics.	
Such	high	quality	rearing	pays	dividends	in	terms	of	both	flavour	and	
nutritional	value.	In	addition	to	a	higher	proportion	of	breast	meat,	
Gressingham	Ducks	are	renowned	for	their	rich	gamey	flavour,	lower	fat	
content	and	thin,	crispy	skin.          
          FRESH “GREEN L ABEL” 

GRESSINGHAM DUCKLING  

Oven Ready Whole Duck   1.7 to 2.7kg        £6.85 Kg  

Ready to Cook Duck Breasts         2 Breasts    £8.50 Kg 

  

Duck Fat                                                    £3.95 

 
 
 

 Barbary Duck
Whole Barbary Duck oven ready    £6.85 Kg 

 
Breasts   (2 in pack)   £6.50 pk 
Breasts large   (2 in pack)  £7.50 pk 
Legs   (2 in pack)   £5.25 pk 
 
Duck Foie Gras, fresh/raw         £32.50 Kg 
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Label Anglais 	

	

A	combination	of	‘the	best	of	the	old	
and	the	best	of	the	new’.		The	breed	is	
developed	from	the	same	female	line	
as	Label	Anglais,	but	carries	more	
breast	meat	and	is	of	a	paler	colour	
than	Label	Anglais.	

Raised	in	a	high	welfare	environment,	
they	are	fully	free-range,	fed	a	natural	
diet	and	grown	slowly	to	full	maturity,	up	to	75	days.	The	meat	has	a	delicate	texture	and	
excellent	flavour.	

The	Label	Anglais	Special	Reserve	free-range	chicken	has	grown	in	popularity	and	has	
superseded	the	Label	Anglais	to	become	the	bird	of	choice.	

They	now	only	produce	one	type	of	chicken	-	Label	Anglais	Special	Reserve.	
Fresh English Free-Range Chicken     1.5 to 2.5 kg        £5.95 Kg 

  

Corn Fed Poultry 
Fresh Corn-Fed Chicken  Oven Ready       £3.35 Kg 

Fresh	Corn-Fed	Poussin	 (small	chicken)	 Oven Ready	 						£3.25	each	

	

Banham	Chickens.	Raised	on	farms	in	Norfolk	by	a	
traditional	family	run,	self-contained	business	in	Norfolk,	
which	farms	Barn	Reared	English	Chickens	(the	company	
began	in	the	village	of	“Banham”	in	1959).		No	added	
water	or	growth	hormones	are	used.		
We	offer	these	birds	in	whole	oven	ready	form	and	
portions,	legs,	thighs	and	drum	sticks.	 	 	 	 	 	

Banham	-			Fresh	English	Chicken			1.3	to	2.0	kg	 	

Oven	Ready	 					£3.25	Kg	

	

	

	

Fresh	Oven-ready	Game 

Fresh	British	Venison 

Fillet	 	 	 													 £40.00	p/Kg	

Steaks	 													 	 	 £17.95	p/Kg	

Hand	Diced	 					 	 	£10.95	p/Kg	

Roasting	Haunch			 	 £15.75	p/Kg	

Pheasant																												 									Cock	£4.50	each,	

	 	 	 											Hen	£4.00	each		

	

	

Guinea	Fowl		Oven-Ready			 	1.2	kg	approx.								 							 £5.85	p/Kg	

Guinea	Fowl	Breast	(2	breasts)	 	 			 	 							 £5.35	pack	

Poussin	 	 	 	 	 	 	 	 £3.25	each	

Partridge	 	 	 	 	 	 							 £2.98	each	

Quail	(pack	of	4)	 	 	 	 	 	 	 £6.25	pack	

Pigeon		 	 	 	 	 	 	 							 £2.25	each		

Pigeon	Breast	fillets	(4	fillets)	 	 	 																									 £4.50	pack	

Wild	Duck	 	 	 	 	 	 							 £4.98	each	

Grouse		 	 	 	 	 	 	 				 £8.00	each	

Wild	Rabbit	 	 jointed	on	request	 	 	 	 £4.95	each	

Large	Tame	Rabbit	 jointed	on	request	 	 	 	 £8.50	p/Kg	

Hare	 	 	 jointed	on	request	 	 	 	 £12.50	each	
All products are subject to availability. 

All prices are correct at the time of printing but the prices can rise or  
fall due to market fluctuations without notice. 

ALL	GAME	IS	CLEANED	AND	OVEN	READY	
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Christmas & New Year 2017 

opening & closing times 
Tuesday 19th December 7.30am to 6pm 

Wednesday 20th December 7.30am to 6pm 

Thursday 21st December 7.30am to 7pm 

Friday 22nd December 7.30am to 7pm 

Saturday 23r December 7.30am to 10pm 

Christmas Eve 24th December 7.30am to 5pm 

Christmas Day 25th December PICK-UP OF PLATTERS ONLY 10am to 12pm 

Boxing Day 26th December PICK-UP OF PLATTERS ONLY 10am to 12pm 

Wednesday 27th December LIMITED DISPLAY & STOCK 9am to 5pm 

10am to 12am Thursday 28th December 8am to 6pm 

Friday 29th December 7.30am to 6pm 

Saturday 30th December 7.30am to 6pm 

New Years Eve 31st December 7.30am to 5pm 

New Years Day 1st   January CLOSED   

Tuesday  2nd   January 8.00am to 6pm 

Wednesday 3rd   January 7.30am to 6pm 

Thursday 4th   January 7.30am to 6pm 

	

	

	

	

Herb Fed Free-Range 
Chicken 

They	live	in	mobile	huts	in	small	flock	sizes,	are	
hand-fed	and	bedded	up	daily	with	fresh	straw.	
As	well	as	foraging	in	the	pasture,	from	4	weeks	
old	fresh	herbs	are	introduced	into	the	chicken’s	
diet.	The	herbs	are	a	mixture	including	basil,	
chives,	dill,	coriander	and	various	salads	to	name	
just	a	few.	Their	absolute	favourite	is	rocket	and	
when	the	odd	chilli	arrives	there	is	always	a	fight	for	it	–	the	only	herb	they	don’t	like	is	
sage!	By	8	weeks	old	the	chickens	will	eat	up	to	a	tonne	of	fresh	herbs	each	week.	We	
firmly	believe	that	by	adapting	their	diet	in	such	a	way	it	enhances	the	natural	flavour	of	the	
meat	giving	it	an	extra	dimension.	The	meat	also	remains	wonderfully	moist	when	cooked.	
Furthermore,	pecking	through	the	herbs	keeps	the	birds	occupied	resulting	in	a	happy	and	
extremely	healthy	bird.	
Fresh Herb fed, free-range Chicken    Oven Ready         £6.25 Kg 

Fresh Herb fed, free-range Chicken Thighs           £6.95 Kg 

Fresh Herb fed, free-range Chicken Breast Fillets          £14.95 Kg 

Herb Fed, Free-Range Turkey 
Available for Thanks Giving Celebrations  Pre-orders required 

Fresh Herb fed, free-range Bronze Turkey   Oven Ready         £11.95 Kg 

Fresh Herb fed, free-range Geese    Oven Ready         £14.95 Kg 

 

Rooster/Capon Herb Fed, Free-Range 

A capon is a male chicken that is gelded, or castrated, at a young age, and 
then fed a rich diet of milk or porridge until the age of 5 and 6 months. The 
flesh is very white and, unlike that of other chickens, marbled with fat. Larger 
than a chicken, a bit smaller than a turkey, but more flavourful than either, 
capons are full breasted with tender, juicy, flavourful meat that is well suited to 
roasting.  

They tend to taste less gamey than an intact rooster would, and yield moist 
tender meat with high fat content. Because of its size, the capon is a good 
choice to feed a dinner party gathering in place of turkey. Because of the loss 
of sex hormones, the normally aggressive barnyard rooster becomes a docile, 
mellow creature. Capons can be housed together as they will not fight for 
dominance, which makes the process of raising them a lot easier on the farmer. 

Fresh Herb fed & free-range  from 3kg to 5kg   Oven Ready     £8.00 Kg 
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Stuffing’s	&	Trimmings	
Only	Prime	Cuts	of	Pork	shoulder	(NO	MEAT	TRIMMINGS	USED)	from	U.K.	Outdoor	reared	pigs	are	used	in	
our	stuffing’s	(and	sausages)	that	greatly	increases	flavour.	Any	of	our	sausage	varieties	can	be	made	into	
a	stuffing	for	you,	here	is	a	selection	but	if	your	favourite	is	not	listed	just	ask.	

Gloucester Old Spot, Gluten-Free, Free-Range Sausage Meat min 450g   £4.20  

Cumberland Gluten-Free Sausage Meat    min 450g   £3.50 

Fresh Pork, Chestnut and Cranberry Gluten-Free Stuffing  min 450g   £4.40  

Fresh Pork, Prune & Cognac, Gluten-Free Stuffing   min 450g   £4.20  

Fresh Pork, Sage & Onion, Gluten-Free Stuffing   min 450g   £3.80  

Un-smoked Streaky Bacon (Green)     £9.20 per Kg  

Smoked Streaky Bacon           £9.20 per Kg 

Home Cured Un-smoked Back Bacon        £9.20 per Kg 

Home Cured Smoked Back Bacon      £9.20 per Kg 

London Rich Cocktail Sausages     £6.67 per Kg 

London Rich & Cranberry Cocktail Sausages    £8.76 per Kg 

Turkey & Cranberry Cocktail Sausages    £7.75 per Kg 

 

	

	 	 	 	 	 	 	 	 	 	 	 	

	
Copas			Traditional	Gravy	with	Cracked	Black	Pepper	 £3.70		
Copas			Sage	&	Onion	stuffing	with	Red	Onion	 	 	 £2.70	
Copas	Grandmas’	Chutney		 	 	 	 	 £2.95	 	
Copas	Cranberry	Sauce		 	 	 	 	 	 £3.70	
Copas	Bread	Sauce	 	 	 	 	 	 	 £2.60	
Peachcroft	Free	Range	Goose	Fat		 	 	 	 £3.85	
 

 
Formans & Son	

Wild Smoked Salmon  200g           £29.95	
H.	Forman	&	Son	specialises	in	supplying	the	
finest	fresh	wild	salmon	in	season,	which	is	
prepared	by	hand.		

Classic grade ‘A’ Smoked Salmon  200g  £12.75 
Inverawe 

Organic Smoked Salmon 				200g    £14.00	
The	Good	Food	Tasting	Panel	judged	their	Organic	Smoked	Salmon	and	found	"the	salmon	
had	a	robust	flavoured	smoke	with	the	right	balance	of	oiliness	to	saltiness.	Light,	buttery	
and	melt	in	the	mouth,	great	for	a	fish	pie."	Their	organic	salmon	comes	from	the	most	
northerly	isle	in	the	Shetlands	where	strong	tidal	currents	ensure	excellent	water	quality.																																																																																					
The	fish	are	fed	by	hand	and	the	feed	is	purely	organic. 

Classic Smoked Salmon   200g      £11.20	
Succulent	and	full	of	flavour,	with	the	perfect	balance	of	oak	smoke.	
Inverawe	smoked	salmon	is	everything	classic	smoked	salmon	should	
be.	Still	smoked	in	the	old-style	brick	kilns,	taste	the	best,	GOLD	award	

winning	real,	proper	smoked	salmon..	

Smoked ‘Loch Etive’ Trout 200g  £9.80	
It	has	its	own	distinctive	flavour,	a	little	less	rich	than	smoked	salmon	
with	a	delicate	texture.	Enjoy	it	best,	quite	simply,	with	a	touch	of	lemon	

and	pepper	and	white	crusty	bread.		

Dutch	Smoked	Eel	Fillets	                 200g  £10.50	

	Coln	Valley	Smokery		
Smoked Trout Fillets  200g   £7.00 
These	tasty	smoked	trout	fillets	are	ready	to	eat	and	are	ideal	with	pasta,	
salads	or	use	for	making	quiche	and	mousse.  
Sliced Gravadlax    250g   £8.50 
The	same	superior	grade	salmon	as	for	their	smoked	salmon	is	used	but	is	
marinated	with	dill,	sugar	and	black	pepper	to	create	salmon	with	a	
difference.	
Sliced Sides of Smoked Salmon	 	 	 £25.00 per Kg	
Farmed	on	the	West	Coast	of	Scotland	in	a	fast	flowing	loch	to	ensure	the	
fish	are	kept	healthy.	They	are	then	traditionally	smoked	using	oak	and	
beech	wood.	
Smoked Salmon Trimmings 250g   £3.50  
Ideal	for	making	your	own	pate,	terrine	or	just	served	with	scrambled	eggs		
Smoked Cod Roe  (various sizes)    £21.50 per Kg	
Delicious	as	a	tasty	light	bite	spread	on	toast,	or	you	could	try	making	your	own	
taramasalata.	

Average 20 sausages  
290g approx. = £1.93 pack 

 

Cocktail	sausages	wrapped	in	bacon	

London	Rich	

“Pigs	in	Blankets”		

		HAND-MADE	
60p	each	

PORK-FREE			HAND-

MADE	

	“Pigs	in	Blankets”					

Made	from	fresh	turkey	

	breast	meat	
65p	each	

 

Average 20 sausages  
290g approx. = £2.25 pack 
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Average 20 sausages  
290g = £2.54 pack 

 

Average 6 slices 
242g  = £2.25 pack approx. 

 

Average 6 slices 
242g  = £2.25 pack approx. 

 

Average 8 slices 
298g  = £2.74 pack approx. 

 

Average 8 slices 
298g  = £2.74 pack approx. 

 

Blitz,	Gluten	Free	

“Pigs	in	Blankets”		

		HAND-MADE	
65p	each	



Smoked	Specialities	
John	Ross	Jnr	(Aberdeen)	Ltd 

Their award winning smoked salmon is classically cold smoked in the truly 
traditional way. Using their traditional red brick kilns, dating back to 1857, 
their time-honoured techniques produce a smoked salmon that world class. 
Gently cold smoked over oak and beech chippings, delivering a delicately 
balanced smoky flavour and tender texture – how smoked salmon should 
taste 
100g Traditional Smoked Salmon   £3.50  
A little piece of heaven, a taster pack of our 
classic cold smoked salmon…enough for 1-2 
people.  
200g Traditional Smoked Salmon   £6.85 
Our classically smoked traditional smoked 
salmon, this 200g pack is enough for 3-4 people to enjoy as a starter 
500g Traditional Smoked Salmon  £15.95 
A 500g pack of our truly traditional and classically cold smoked Traditional 
Smoked Salmon – laterally sliced, this pack is the perfect size if you’re having 
guests for a dinner party (serves 8-10 people for starters) or if you’re making 
canapés or blinis – serves 20-30. 
John Ross Sliced Sides of Smoked Salmon  £25.95 per Kg 

 
 

Starting weight approx. 300g = £12.92 
An extraordinarily delicious piece of smoked salmon 
– even if we do say so ourselves. The Balmoral fillet is 
taken from the crown of the fillet of salmon, which 
forms the most tender and succulent part of the fish. 
Its slowly cold smoked in our turn of the century red 

brick kilns over oak and beech chippings and delivers a melt in the mouth-smoked 
salmon that is truly world class. Minimum weight 300g – serves 18 as canapés or up 
to 5 people as a starter. 
Hot Kiln Roasted Smoked Salmon  
(Various weights i.e. 190g portion is £5.93)  £31.20 per Kg 
Smoked traditionally over oak and beech chippings 
then oven roasted to produce a delicious cooked, yet 
moist and flaky hot roasted salmon. Truly delicious! 
 
 

Sandys Delicatessen 

 

Smoked Salmon Pate - made in house to our own recipe   113g   £1.25 
Luxury Smoked Salmon Pate - made in house to our own recipe  113g   £1.95 
Smoked Mackerel Pate - made in house to our own recipe   113g   £1.95 
 
Houmous        113g 65p 
Taramasalata        113g 75p 

Lumpfish Caviar, Trout Caviar, Salmon Roe 
OTHER CAVIARS AVAILABLE TO ORDER 

  

 

 

 

 

 

 

 

 

 

 

 

Gold Awarded, Balmoral Fillet   (various weights)   £43.08 per Kg 

You will f ind Traditional 

English Cheeses  

and our extensive 

Specialist Cheese Range, 

here is just a selection.  
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Sandys own 
Potted Shrimps. 
made in-house 

to our own 
recipe 

160g  £7.95 

2 servings 

Sandys own Chicken Liver Pate 
 made in-house  
     to our  
  own recipe 

114g  £1.50 

2 servings 

NO Pork used 
 



	

King	Prawns	 	 	 10/20	size			 	 £24.95	
Cooked	&	Individually	Frozen			 1Kg	box		

King	Prawns	 	 	 21/30	size			 	 £17.50	
Cooked	&	Individually	Frozen			 	1Kg	box	

Tiger	Prawns	Head-less	 1Kg	bag	(800g	net)	 	 £17.50	
Cooked,	Peeled	&	Individually	Frozen	in	Low	Glaze	

Tiger	Prawns	Raw	 	 6/8	size	 	 	 £12.00	
Head-less	&	Individually	Frozen	 908g	bag	(545g	net)	

Tiger	Prawns	Raw	 	 16/20	size			 	 £10.00	
Head-less	&	Individually	Frozen	 908g	bag	(545g	net)	

Tiger	Prawns	Raw	 	 30/40	size			 	 £16.95	
Raw,	Peeled,	De-Veined	&	Individually	Frozen				1Kg	bag	(700-800g	net)	

Tiger	Prawns	Raw	 	 16/20	size			 	 £18.95	
Raw,	Peeled,	De-Veined,	TAIL-ON		&	Individually	Frozen				1Kg	bag	(700-800g	net)	

Head	on	Raw	Tiger	Prawns	 16/20size		£12.50	or	2	for	£23	
Royal	Greenland	XL	Prawns	 446	size	Christmas	Offer		£32.50	
Luxury	extra-large	cooked,	Peeled	&	Individually	Frozen	in	Low	Glaze.		2	Kg	bag	

Greenland	Prawns	 	 90/120	size	 	 	£34.00	
Cooked	Shell-on	&	individually	Frozen	 	 	 5	Kg	box	
Lobster	Tails	(Rock)	Wild,	Raw	&	frozen		 					£9.75	each	
Seafood	Salad	 	 small	pieces	1Kg	bag	(800g	net)	 £7.95	
Seafood	Salad	 	 large	pieces	1Kg	bag	(800g	net)	 £8.50	
Mediterranean	Octopus	Raw	 				Large	size							£12.50	Kg	

Live	Shellfish	
Lobsters		 	 	 	 	 	 	 					£30.00	Kg	
Crabs	 	 	 	 	 	 	 							£8.35	Kg	
Mussels	 	 	 £4.98	Kg			or		£22.00	for	5Kg*	sack		 	
Palourde	Clams			Christmas	Offer	3Kg*		£37.50						£13.95	Kg	
Oysters	-	Irish	 	 Opened	on	Request	 				95p	each	

*Accurate	when	packed	

 

King	Prawns				U10	size	under	10	per	Kg	 	 	 								£46.00	Kg	
King	Prawns				No1	size	10/20	per	Kg	 	 	 						£41.50	Kg	
Tiger	Prawns		 EC2	size	20/30	per	Kg	 	 	 						£24.95	Kg	
Tiger	Prawns	 EC3	size	30/40	per	Kg	 	 	 						£21.50	Kg	
Tiger	Prawns				30/40size	RAW,	PEELED	(thawed)	 						£24.00	Kg	
Langoustine	(Dublin	Bay	Prawns)	15/20size	RAW				 								£29.95	Kg	
King	Scallops	Roe-on	Scottish	&	Cornish	 	 						£35.00	Kg	
Roe-less	King	Scallops		 USA	 	 	 						£35.00	Kg	
Queenie	Scallops	Roe-on	 Scottish	 	 								£25.00	Kg	
	
Prawns	NORTH	ATLANTIC		Shell-on			size	60/100	per	Kg	 							£7.25	Kg	
Royal	Greenland	XL	Peeled	Prawns			446	size			 									£18.98	Kg	
Tiger	Prawns	Shell-on,	Freshly	Cooked	&	never	frozen,	in	3	sizes	
80/100	size	=	£13.95	Kg,	40/60	size	=	£17.50,	20/30	size	=	£24.95	
Dressed	Crab	 Fully	dressed	 				 	 	 							£5.85	each	
Dressed	Crab	With	claws						From	The	West	Country			 					£24.95	Kg	
Lobster	-	Freshly	Cooked								Freshly	Boiled	in-house				 							£35.00	Kg	
Crabs	-	Freshly	Cooked					 				 	 	 						£8.35	Kg	
Posh	White	Crab	Claw	Meat	100%pure,	pasteurised	454g	 												£25.95	
Posh	White	Crab	Claw	Meat	100%pure,	pasteurised	200g	 												£11.50	Pot	
Posh	White	Crab	Claw	Meat	100%	pure,	pasteurised	100g																			£5.95	Pot	
Brown	Crab	Meat	Fresh		pasteurised	200g	 	 																		£3.95	Pot	
Devon	White	Crab	Meat		 																454g	pack															£17.95	
Blue	Swimmer	Crab	Meat	 d/f	 454g	pack			 							£16.95	
Cockles	cooked	and	peeled	 	 	 Loose	 	 							£18.95	Kg	
Mussels	cooked	and	peeled	 	 					 Loose												 							£25.00	Kg	
Crayfish	Tails	 	 	 	 150g	 	 							£3.75Pot	
Premium	Jellied	Eels	 	 	 5	pieces	 							£3.35	Pot	
Mixed	Fresh	Seafood	Salad				fresh	in-house	recipe	 							£25.00	Kg	

Cooked	Shellfish	
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