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PACKINGTON MOOR DISHES TO ‘TAKE HOME’ THIS CHRISTMAS 

FESTIVE ENTERTAINING MADE EASY 

 

Taste the Season.......................at Home 

 

Our Catering Service to take away includes anything from delicious traditional dishes such as 

Casseroles and Lasagnes to large desserts, nibbles and finger food. We really can help you with any 

occasion. 

 

All of our dishes are made in the Packington Kitchens from scratch using the highest quality fresh 

ingredients; local wherever possible. 

 

The dishes are displayed ready for you to serve and can be collected from the Shop or delivered by 

arrangement. A charge of £6 is made for delivery within a five mile radius and £12.00 within a ten 

mile radius (destinations further-a-field can be discussed!).  

 

Orders will be supplied ready to re-heat/serve on or in disposable foil containers. Please feel free to 

supply your own dishes if you wish. 

 

 

Please ask about our gluten free and vegetarian options 

All of our dishes are prepared in areas where allergens including nuts are used and stored. If 

you have any queries about allergens please do contact us before ordering. 
 

PACKINGTON MOOR FARM SHOP & CAFE 

Packington Moor Farm, Lichfield, Staffordshire, WS149QB 

Tel: 01543481223 

grace@packingtonmoor-events.co.uk 

 

 

THE MENU....... 

 

STARTERS - £15.00 EACH 

Why not try one of our whole terrines or pates as a starter or a light bite...... 

 

Pate – Chicken Liver or Smoked Salmon (6 portion min) 

Chicken and Pork Terrine (6 portion min) 

Cranberry and Nut Roast (V)(6 portion min) 
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MAIN DISHES 

Homemade Pastry Pies 

Beef & Ale  

Chicken & Mushroom 

Pork and Cider 

Ham & Leek  

£15.50 for 4/6 portions--------£23.50 for 8/10 portions 

 

Homemade Casseroles 

Beef with port, Guinness and pickled walnuts 

Beef braised in red wine, with shallots and mushroom 

£19.50 6 portion-------------£29.00 for 10 portions 

Chilli Con Carne 

Beef Lasagne 

£15.00 for 6 portions-------------£25.00 for 10 portions 

 

Moroccan Lamb Tagine with Apricots 

Moussaka (Layers of minced lamb with aubergines and yoghurt) 

£20.50 for 6 portions------------------£29.00 for 10 portions 

 

Chicken Marengo, casseroled with tomatoes, onions and garlic 

Chicken Casserole with winter vegetables and bacon 

£19.00 for 6 portions---------------£27.50 for 10 portions 

 

Casserole of Packington Pork with apples and cider and thyme 

£16.50 for 6 portions-----------£26.50 for 10 portions 

 

Winter Season Choices 

Pheasant Casserole (seasonal) with button onions and cranberries 

Staffordshire Venison Casserole (POA) 

 

Potatoes 

Crunchy roast potatoes, Dauphinoise with cheese, garlic, etc as required 

£7.50 for 6 portions---------------£10.50 for 10 portions 

 

Roasted Meats  

Honey and mustard baked Honey Roast Packington Pork Ham with Cumberland Sauce  

Roast Beef with Horseradish and Mustard 

Whole joint £20.50/kg --------------Sliced and displayed on a platter £22.50/kg 

Coronation Chicken 

Forked sized pieces of chicken coated in curried mayonnaise with apricots 

6 portion £17.50------------10 portion £27.50 

 



 

3 

 

Savoury Tarts 

Cheese & Bacon OR Curried Parsnip with Shropshire Blue cheese (V) 

Goats Cheese, Sundried tomato and Spinach (V) OR Cauliflower Cheese Tart (V) 

£15.00 each 

 

Vegetarian Choices 

Whole Parsnip and Hazelnut Roulade with sage and onion stuffing (8 portion min) 

Vegetable Lasagne OR Vegetable Chilli (2 portion min) 

£2.25 per portion  

 

Vegetables to accompany the above dishes.... 

Honey, Lemon and thyme Roast Parsnips (V) 

Steamed Sprouts with chestnuts and bacon 

Balsamic glazed carrots (V) 

Root vegetable mash (V) 

(All vegetable dishes are supplied ready to reheat) 

£7.50 for 6 portions-------------£10.50 for 10 portions 

 

Salads 

Traditional Waldorf salad with celery apples and walnuts 

Coleslaw with white cabbage, carrots and onion 

Carrot and Raisin salad in soured cream dressing with pine nuts 

Curried Long Grain Rice Salad with peppers, sweet corn, sultanas and cashew nuts 

£9.50 for 6 portions----------------------£12.50 for 10 portions 

 

All of our pies and casseroles are pre-cooked and supplied ready to re-heat at home. 

The pies have a cooked filling with an uncooked pastry top ready for you to bake at home and 

serve. 

Cooking instructions can be included and guidance is always available on the quantities to choose. 

We will supply the dishes in disposable, oven proof containers.  Alternatively you may bring your 

own dishes which can be filled and the price quoted accordingly. We cannot supply dishes hot. 

48 hours notice is the minimum for these orders by calling into the shop, telephone or email. 

 

 

CANAPES and FINGER FOOD SELECTION (Minimum 12 persons) 

 

Smoked salmon bites 

Parma ham and melon cones  

Croutons topped with pate (chicken liver, smoked salmon or red pepper(V)) 

Mini Toad in the Hole with beef and horseradish or sausage and tomato salsa 

(will require re-heating and assembly) 

Mini tartlets with a red pepper pate filling (V) 

Hot cocktail sausages with a mustard dip or chilli glaze 

(will require re-heating) 
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Potato bites with horseradish and beef 

Bite sized honey glazed roast belly pork 

(will require reheating) 

Glazed pear, blue cheese and parma ham bites (vegetarian option without parma ham) 

 

A choice of six items is an ideal amount to accompany reception drinks and would be charged at 

approximately £5.95 per head. 

Selection of eight per person   £7.95 per head------------Selection of twelve £8.95 per head. 

 

For something a little more substantial..... 

 

Moustarda Bites (sliced chicken breast, stuffed with cream cheese & apricots, marinated)  

Scotch Eggs (quartered) 

Vegetarian Eggs (quartered) (V) 

Homemade Pork Pie 

Rolls of honey roast ham  

Home-made Packington Pork sausage rolls 

Mini Quiche with a variety of fillings (vegetarian options) 

Roast Beef and Potato bites 

Mini smoked salmon or egg mayonnaise (V) sandwiches 

Mini lentil burgers (V) 

Mini smoked mackerel or mushroom (V) frittatas 

Winter vegetable spring roll (V) 

 

SWEET ACCOMPANIMENTS 

Mini mince pies, Bite sized ultimate chocolate brownie, Mini flapjack, Brandy snaps filled with 

fresh cream 

(A selection of the above can be ordered) 

Price List 

Choice of 6 items £8.99 per head----8 items £10.99 per head-----10 items £11.99 per head 

12 items £12.99 per head--------14 items £13.99 per head--------------20 items £15.99 per head 

HOMEMADE DESSERTS TO TAKE-AWAY 

Traditional Sherry Trifle (6 portion) 

Whiskey Trifle (6 portion) 

£10.50 per dessert 

Caramelised oranges and brandy snaps (12 portion) 

Pavlova Roll with Raspberries and Strawberries (8 por) 

Chocolate Roulade (8 por) 

Chocolate Truffle Torte, topped with Amaretti biscuits (14 por) 

Citrus and fig fruit salad (12 portion) 

Mulled wine pears with homemade shortbread (12 portion) 

Black forest cheesecake 

£19.50 per dessert 

 


