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A 3 {(/té clous /1(*//18//1/[{(/41’ courses &
a bottle of wine. You can choose from...

554/’56/’ Please choose one starter from...

® Farmhouse paté;
Two slices of our freshly made péaté served with wholemeal bruschetta.
® N2 11" Goats cheese & semi-dried tomato tartlets;
Two tartlets made in our Bakery with the finest fresh ingredients.
® Tomato & basil soup;
A fresh, delicious soup made in our Bakery served with two small bread rolls.
® Broccoli & stilton soup;

An award-winning soup with Cropwell Bishop stilton with two small bread rolls.

Simply...
Choose your three courses )
from the menu to the right /’/lm C(HLKY& Please choose one main course from...

along with a delicious bottle s 1771 Boeuf bourguignon;

of wine and fill in the reverse.  Award-winning dry-aged beef in the classic red wine sauce.

® \VZ 11" Chicken Royale with pork, apricots & prunes;
Local chicken with a sausage, apricot & prune filling wrapped in our
award-winning dry-cured back bacon.

® Stilton chicken wrapped in award-winning oak smoked dry cured bacon;

Locally produced chicken fillets stuffed with Cropwell Bishop blue stilton.

Place your order at the tills in
The Farm Shop or with a
member of the office team by
Wednesday 8th February,

with your pre-payment of £25. D&b‘ ¢/ Please choose one dessert from...(Single Cream is included)
® NVZ11” Two slices of brandy butterscotch cream liqueur cheesecakes;
Made in our Bakery with Lyme Bay Cream Liqueur & sprinkled with chocolate.
® Two individual curd tarts;
Made to a traditional farmhouse recipe in a rich shortcrust butter pastry.
® Two individual award-winning pecan pies;
Pecan nut pies with golden syrup in a rich shortcrust butter pastry.
» Two individual treacle tarts;
A blend of golden syrup & breadcrumbs in a rich butter pastry.

You can then collect your
delicious St. Valentine’s dinner
any time between Friday 10th
and Tuesday 14th February.

Your delicious dinner will be
carefully packaged and ready
for you to collect from
The Farm Shop.
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M/Z& Please choose one bottle of wine from our False Bay Range...
® Chardonnay; intense yet delicate wine perfect with chicken.
® Chenin Blanc; wine with finesse & style perfect with chicken.
! ® Pinotage; delicious with farmhouse paté & chicken dishes.
® Sauvignon Blanc; perfect with goats cheese & stilton chicken.
® Shiraz; an exquisite finish ideal with boeuf bourguignon.
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Tel: 01924 267202 Email: info@blackerhall.com www.blackerhall.com

TO PLACE YOUR ORDER
Complete the order form below and return to us, with your pre-payment of £25, on or before
Wednesday 8th February and you will receive confirmation while you wait.

Return to

The Farm Shop:

Return your order to any till point in The Farm Shop or visit the Office team
upstairs in The Farm Shop.

Return by info@blackerhall.com with the subject line ‘Valentine’s Order’ ensuring you include
email to: a contact telephone number. We will contact you and process the payment.
Title: Initial: Customer Loyalty Card No.:

Surname:

Address:

Postcode: Telephone (Mobile Preferred):

Email Address:

Order Collection Date:

Friday Saturday Sunday Monday Tuesday
10th February 11th February 12th February 18th February 14th February
9am - 6pm 9am - 5pm 10am - 5pm 9am - 6pm 9am - 6pm

E B E B =

- _ | Farmhouse pété
% ' Goats cheese & semi-dried tomato tartlets

| False Bay Sauvignon Blanc

False Bay Shiraz ‘

Blacker Hall Farm Shop, Branch Road, Calder Grove, Wakefield WF4 3DN
Tel: 01924 267202 Email: info@blackerhall.com www.blackerhall.com



