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The Yuletide Grazing Hamper

Lemon Verbena Shortbread
TO SERVE: Enjoy at room temperature. | Best Before: See Packaging

Allergens:Cereals Containing Gluten, Milk, Sulphites

Root Vegetable Biscuits
TO SERVE: Enjoy at room temperature. | Best Before: See Packaging

Allergens: Celery, Cereals Containing Gluten, Egg, Milk, Sulphites

6 x Root Vegetable Mince Pies
TO SERVE: Preheat the oven to 180°C (160°C Fan). Place the mince

pies into the oven for 5 minutes. Remove and enjoy warm.  
Allergens: Celery, Cereals containing Gluten, Egg, Milk, Nuts, Sulphites. May

contain: Peanuts | Best Before: 5 Days

Dark Chocolate & Fermented Barley Fudge
TO SERVE: Enjoy at room temperature. | Best Before: 30 Days

Allergens: Milk, Sulphites, Soybeans 

Sour Cherry Nougat
TO SERVE: Enjoy at room temperature. | Best Before: 30 Days

Allergens: Sulphites, Egg, Nuts, Sesame, Cereals Containing Gluten.
May Contain: Peanuts, Sesame

Our Yuletide grazing hamper is the epitome of Christmas indulgence, it’s
not just the delectable treats that make this hamper special; it’s the stories
it tells. Each jar of jam, every slice of our charcuterie, is a testament to our

dedication to preserving tradition and supporting local producers. This
hamper is crafted with care, and showcases the best of Oldstead.

Enjoy,



6 x Christmas Cake Cookies
TO SERVE:

1. Preheat oven to 180°C (160°C Fan).
2. Remove cookie dough balls from packaging and place on a

parchment lined baking tray.
3. Place into the centre of the oven and bake for 12 minutes. With 4

minutes remaining, turn the tray 180° and place back in the oven and
continue to cook until golden.

4. Remove from the oven, place on a cooling rack and allow to cool
slightly before serving.

Allergens: Cereals Containing Gluten, Egg, Milk, Soybeans, Sulphites | Best
Before: 5 Days

Yorkshire Charcuterie & Cheese Board
TO SERVE: 

Remove the Yorkshire charcuterie, apple & fermented chilli chutney,
Mirabelle plum & fennel pollen membrillo, spruce tip honey, Courtyard

Dairy cheeses from the refrigerator 30 minutes before serving and
allow to come up to room temperature. Serve with the Peter’s Yard

Crackers. 

Allergens: Lishman’s Charcuterie: Sulphites, Apple & Fermented Chilli Chutney:
Sulphites, Mirabelle Plum & Fennel Pollen Membrillo: Sulphites, Spruce Tip Honey:

N/A, Courtyard Dairy Cheese Selection: Milk, Egg, Peter's Yard Crackers - Sea
Salt & Rosemary: Cereals Containing Gluten, Sulphites

Herb & Cranberry Pork Pie 
TO SERVE: Enjoy at room temperature | Best Before: 5 Days

Allergens: Cereals Containing Gluten, Peanuts, Milk, Egg, Nuts, Mustard 

1 x 250ml Banks Brothers Pineau d’Aunis Rose No. 13

1 x 250ml Banks Brothers Gamay Pinot Noir No. 14



Made In Oldstead Ltd. | enquiries@madeinoldstead.co.uk

For allergens, please see in bold above. 

Please be aware that due to the way food is currently prepared, it is not possible to guarantee
the absence of allergens in our dishes.


