
Customer Name

Customer Phone No.

Deposit Paid

Collection Date ____/____/____

£

AT THE
LITTLE DELI

01462 454 16214 Hermitage Rd, Hitchin, SG5 1BT social@thelittlede.liwww.thelittlede.li

CharcuterieFromagerie General Store

Please return completed forms prior to 19th December, many thanks!



CHEESE BOARDS

Montgomery’s Cheddar

Sparkenhoe Red Leciester 

Colston Bassett Stilton 

Innes Brick  

Baron Bigod  

THE TRADITIONAL

Small
£37.99

qty Med
£51.99

qty Large
£75.99

qtyqty qty

THE LITTLE DELI LOVES

BEST OF BRITISH CUSTOM *

Lincolnshire Poacher

Mrs Kirkham's Lancashire

Sparkenhoe Shropshire Blue

Winslade

Riseley

Isle of Mull

Gorwydd Caerphilly

Stichelton

Sinodun Hill

Tunworth

Small
£41.99

qty Med
£55.99

qty Large
£79.99

qtyqty qty

Small
£43.99

qty Med
£57.99

qty Large
£81.99

qtyqty qty Small
£44.99

qty Med
£55.99

qty Large
£84.99

qtyqty qty

Cheese #1

Cheese #2

Cheese #3

Cheese #4

Cheese #5

Cheese Key                  - Soft Cheese           - Cheddars and Territorial Cheese      
                 - Blue Cheese          - Continental

Recommended sizes - Small 4-6 People | Med = 6-10 | Large = 10+

*Create your own bespoke Christmas cheeseboard complete with crackers and fruit paste all 
packaged in a Little Deli gift box.

All our cheeseboards have been carefully curated to showcase the very best British cheeses. They 
come with enough crackers for all to enjoy and your choice of crab apple, quince and damson paste. 
Should you wish to add additional crackers and chutney, you'll receive a further 15% off anything 
you add.



CHEESE WHEELS

INDIVIDUAL CHEESES

Colston Bassett Stilton Stichelton Montgomery’s Cheddar

Whole @ £212.99

Half @ £112.99

Quarter @ £57.99

Whole @ £279.99

Half @ £132.99

Quarter @ £74.99

1/3rd of Wheel @ £231.99

1/6th of Wheel @ £119.99

1/12th of Wheel @ £62.99

Soft Cheeses
Winslade @ £10.55ea Tunworth @ £10.85ea St Cera @ £8.20ea

Innes Brick @ £9.85ea Sinodun Hill @ £10.10ea Baron Bigod  @ £3.79/100g

Gubbeen @ £3.23/100g Perl Wen @ £3.28/100g

Cheddars and Territorial Cheese  
Lincolnshire Poacher @ £2.89/100g

Sparkenhoe Red Leciester @ £2.89/100gMontgomery’s Cheddar @ £2.98/100g

Isle of Mull Cheddar @ £2.98/100g

Rachel @ £3.46/100g Gorwydd Caerphilly @ £3.45/100g

Cornish Yarg @ £2.99/100gCoolea @ £3.25/100g

Wobbly Bottom Smoked Goat @ £3.75/100g

Wobbly Bottom Nettles & Garlic @ £3.58/100g

Blue Cheeses
Stichelton @ £3.65/100g Colston Bassett @ £2.74/100g Sparkenhoe Shropshire Blue @ £3.66/100g

Continental Cheeses
Beemster @ £3.86/100g Kaltbach Gruyere @ £3.38/100g Epoisses  @ £12.50ea

Polder Blanc @ £3.59/100g Chevre d'Argental @ £3.68/100g Morbier @ £2.75/100g

Montagnolo Affine @ £2.92/100g Brebirousse d'Argental @ £4.35/100g

(Approx. 2KG)

(Approx. 4KG)

(Approx. 8KG)

Including crackers and your choice of crab apple, quince or damson paste, all packaged in a Little Deli 
gift box.

(Approx. 2KG)

(Approx. 4KG)

(Approx. 8KG)

(Approx. 2.5KG)

(Approx. 5KG)

(Approx. 10KG)

Riseley @ £3.86/100g

Kirkham's Lancashire @ £2.58/100g

Hitchin Hard @ £3.25/100g



PIES by Monty Pieman

Horwood (Ham & Chicken Layers) 

Winslow (Black Pudding, Chilli & Garlic) 

Adstock (Stilton & Walnut) 

Padbury (Traditional)

1LB 2LB 4LB

Addington (has a whole boiled egg in the middle) 

Buckingham (Apple, Ham, Onion & Cheddar)

Stony (Traditional with Apricots) 

£6.95 £12.50 £19.95

£7.50 £13.99 £22.55

£7.50 £13.99 £22.55

£7.50 £13.99 £22.55

£7.50 £13.99 £22.55

£7.50 £13.99 £22.55

£7.50 £13.99 £22.55

SCOTCH EGGS by The Handmade Scotch Egg Co

Classic @ £3.25ea Apple, Onion & Sage @ £3.25ea

Chilli & Paprika @ £3.25ea Black Pudding @ £3.25ea

Vegetarian @ £3.25ea Gluten Free @ £3.25ea

Traditional Sausage Roll  @ £2.50ea Ploughmans Sausage Roll  @ £2.50ea

PÂTÉ by Findlaters Fine Foods

Mushroom Pate with Madeira & Truffle

Venison Pate with Pancetta & Whisky

Duck Liver Pate with Poached Plum

Chicken Liver Pate with Brandy & Port

Asparagus Pate 

£4.00 £7.50 £14.00

£4.00 £7.50 £14.00

£4.00 £7.50 £14.00

£4.00 £7.50 £14.00

£4.00 £7.50 £14.00

150g 300g 600g



DELI & CHARCUTERIE

Ham on the bone

Christmas Ham Smoked

S

Locally made Biltong £14.00

M L

Made in Lilley, this Biltong has the perfect balance of herbs and
spices. The ideal snack between Christmas breakfast and lunch!

DRINKS
S M L

Artisan Spirit Selection

Non-Alcoholic drink selection

Christmas Wine Selection £70.00 £189.00

£35.00 £95.00

£50.00 £135.00

£133.00

£66.50

£95.00

Expertly selected to compliment your festive cheeseboard,
get those glasses ready!

Seedlip (200ml) - your choice of Garden, Spice or Citrus. 
Mr Fitzpatrick's premium cordials accompanying Double Dutch tonic
and dried fruit garnishes. Great for those who aren't drinking this Christmas.

Choose a bottle from our selection of gins and vodkas, bundles of
Double Dutch tonic water and premium fruit crisp garnishes.
Why not? It's Christmas!

SOMETHING SWEET

Mince Pies

Cannoli selection (gf) £5.00 £18.00

£4.50 £16.50

£10.00

£12.00

An assortment of flavours including chocolate, pistachio, hazelnut 
and salted caramel.

Butter shortcrust pastry filled with rich mincemeat, frangipane top
and festive decoration.   

S M L

£120.00
(Approx. 5KG)

£240.00
(Approx. 10KG)

Porchetta £36.00
Loin and belly of pork rolled with rosemary stuffing and cooked to
perfection. 

£108.00
(Approx. 6KG)

£216.00
(Approx. 12KG)(Approx. 2KG)

Christmas Hams
All our cooked meats come from Bridget B's Butchery at
Watton at Stone.

£39.00
(Approx. 2KG)

£87.75
(Approx. 4.5KG)

Christmas Ham Unsmoked £39.00
(Approx. 2KG)

£87.75
(Approx. 4.5KG)

Cooked Turkey Breast £55.00
(Approx. 2.5KG)

£110.00
(Approx. 5KG)

Charcuterie Selection
A selection of 5 handmade British cured meats 

£25.00
(Approx. 12KG)

(6 Bottles) (12 Bottles) (18 Bottles)

(3 Bottles) (6 Bottles) (9 Bottles)

(1 Bottle) (2 Bottles) (3 Bottles)



OUR CHEESES 

Soft Cheeses

Perl Wen Caws Cenarth, Wales

A glorious combination of creamy Brie and lemony 
Caerphilly. Buttery, mushroomy salty cream melts 
into a tangy citrus centre, all wrapped up in a baby 
soft downy rind.

(P,V)

Tunworth  Stacey Hedges, Hampshire (P,T)

A Camembert-style cheese with a classically 
creamy and unctuous paste. Flavours are vegetal, 
truffley and garlicky.

Baron Bigod Jonny Crickmore, Suffolk

A Brie-style cheese with a crumbly texture at the 
core, and a silky breakdown at the rind. The flavour 
balances a clean lactic brightness with mushroomy, 
vegetal notes

(T)

Innes Brick  Joe Bennett, Staffordshire

Flavours are delicate and milkily acidic when young, 
developing sweet notes of hazelnut with maturity. 
The Innes Brick is light and smooth textured with a 
silky breakdown and a delicate rind. 

(T)

Winslade Stacey Hedges, Hampshire

Developed as a sibling to Tunworth. It occupies the 
space between a Camembert style and Vacherin 
Mont D'or style cheese.

(P,V)

St Cera  Julie Cheyney, Suffolk

A small, spoonable washed rind cow's milk cheese 
with a runny, melting texture. Its flavours are 
intense, pungent and farmyardy. This is a cheese 
for those who like it strong.

(T)

Riseley Ann and Andy Wigmore, Berkshire

A washed-rind sheep's milk cheese with a rich 
paste beneath a vivid, tacky rind which sometimes 
has a salty crunch. Flavours are bold and savoury, 
with occasional hints of smoky bacon.

(P,V)

Sinodun Hill  Rachel Yarrow and Fraser Norton, Oxfordshire

The yoghurty flavour of this cheese is 
complemented by a delicate flavour from the rind. 
It's rind is wrinkly with a golden colour; the paste is 
pleasantly light, almost whipped.

(V)

Lincolnshire Poacher Simon Jones, Lincolnshire

This cheese typically has long, sweet pineapple 
flavours, but it can also be rich and savoury. 
Generally the texture is smooth, close, and densely 
creamy, almost like a Comté.

(T)

Montgomerys Cheddar Steve Bridges and Jamie Montgomery, Somerset

Montgomery's tends to be the driest and most 
friable of the Cheddars that we sell. We look for 
rich, brothy and savoury flavours and an 
almost-crystalline texture that melts in the mouth.

(T)

Cornish Yarg Catherine Mead and Dane Hopkins, Cornwall

A delicate, yoghurty cheese, which is wrapped in 
nettle leaves. Cornish Yarg tends to have a fluffy 
textured centre with lactic flavours and a buttery, 
creamy breakdown under the slightly earthy edible 
rind.

(P,T)

Rachel Peter Humphreys, Somerset

A delightfully fragrant cheese, for those who enjoy 
a cheese which is not too strong or overly ‘goaty’ on 
the finish. 

(V)

Kirkhams Lancashire Graham Kirkham, Lancashire 

Kirkham's Lancashire is known for its 
succulent-yet-crumbly texture and its tangy, 
bright, full flavour.

(T)

Gorwydd Caerphilly Todd Trethowen, Somerset

This cheese presents flavours which are fresh and 
richly lactic at the centre; closer to the rind the 
flavour becomes more mushroomy, savoury, and 
earthy.

(T)

Sparkenhoe Red Leciester The Clarkes, Warwickshire (T)

Isle of Mull The Reade Family, Isle of Mull

A hearty, full-flavoured Scottish Cheddar, Isle of 
Mull is drier in texture than our other Cheddars with 
flavours that are upfront, richly savoury and boozy.

(T)

At once complex and balanced, savoury and mellow, 
this farmhouse revival of a classic British cheese is 
full of flavour without any aggressive acidity. The 
texture is firm, chewy, and pleasantly moist.

Cheddars and Territorial Cheese  

P - Pasteurised Milk V - Vegetarian Coagulant T - Traditional Animal Rennett O - Organic Products S - Seasonal Cheese

Cow’s Milk Goat’s Milk Ewe’s Milk



Coolea Dick Willems Jnr, Co. Cork

Gouda-style hard cheese, flavours are rich and 
sweet, with a hint of caramel, butterscotch and 
honey.

(P,T)

OUR CHEESES 
Cheddars and Territorial Cheese  

Blue Cheeses 

Colston Bassett Stilton Billy Kevan, Nottinghamshire

Stilton is one of Britain’s best known cheeses, and 
the Colston Bassett that we buy has an ideal 
balance of fruity and floral blue veining and 
creamy, buttery paste.

(P,T) Stichelton Joe Schneider, Nottinghamshire

Can exhibit a multitude of long lasting flavours 
ranging from green apples to beef stock. It has a 
juicy acidity and toasty, biscuity notes towards the 
rind. The texture tends to be soft and creamy.

Sparkenhoe Shropshire Blue Will Clarke, Warwickshire

A deeply savoury blue cheese with a richly dense 
and chewy texture. This cheese has a crisp white 
paste with faint, fine blue veining.

(T)

(T)

Beemster Stompetoren, The Netherlands

A firm cow's milk cheese with a soft, caramel 
colour and flavours of sweet, burnt caramel. Aged 
for 18 months.

(P)

Epoisses Berthaut, Burgundy

From Berthaut, an unashamedly strong cheese 
from the Burgundy region. Its rind is washed in 
Marc de Bourgogne brandy and matured for a 
minimum of 6 weeks.

(P)

Montagnolo Affine Allgau, Germany

A triple crème soft cheese that is surface ripened 
and is marbled with blue veins, with a grey natural 
crust. It combines the texture and rich tastes of a 
triple-crème brie, with the distinct and lightly 
biting flavour of a blue cheese.

(P,V)

Chevre d’Argental Rhone-Alpes, France

The flavour is gentle and the texture is almost 
spreadable. The white, corrugated rind is 
uncommonly supple and tender.

(P)

Brebirousse d’Argental Rhone-Alpes, France

It is a creamy cheese like brie and tastes little 
sweet and buttery, made from sheep's milk. It is 
soft-ripened cheese with a bloomy rind and 
pleasant tangy taste.

(T)

Morbier Morbier, France

A semi-soft cow's milk cheese made in the 
mountains and matured for approx. 2-3 months. 
Fruity flavour with a wonderful, nutty aftertaste. A 
layer of ash runs through the centre.

(T)

Kaltbach Gruyere Lucerne, Switzerland (T)

Polder Blanc Heerenveen, The Netherlands

This goat's milk cheese is a unique variety of Gouda. 
Mild flavour ensured by the juicy grasslands of the 
Dutch polder that the goats are fed on.

(T, V)

Semi-firm in texture, Kaltbach has a slightly nutty 
flavour to it and is a delicious alternative to 
Gruyere.

Continental Cheeses

Wobbly Bottom Nettles & Garlic  Alan Dyson, Hitchin, Hertfordshire

A simple combination of creamy hard goat’s 
cheese and nettle leaf, with just a hint of garlic.

(P,T)

Wobbly Bottom Smoked Goat  Alan Dyson, Hitchin, Hertfordshire

A mouth-watering new take on their signature hard 
goat’s cheese. Creamy, smoky and delicious, try 
this one with a bunch of grapes... and a bunch of 
friends!

(P,T)

Hitchin Hard  Alan Dyson, Hitchin, Hertfordshire

This hard goats cheese has a sweet and nutty 
flavour and a smooth luxurious texture.

(P,T)

Beauvale Cropwell Bishop Creamery, Nottinghamshire

Sits somewhere between a Stilton and a 
Gorgonzola. It has a rich, buttery flavour with a 
subtle sweetness.

(P,T)



8
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hitchindeli LittleDeliHitchin @hitchindeli

14 Hermitage Road, Hitchin, Hertfordshire, SG5 1BT


