
Indulge in the artistry  
of flavour this Christmas season

Gourmet Butchers & Fine Food Store

Order in-store or online at www.flemingsbutchers.ie



A message 
from the 
Fleming’s 
team
 
Christmas dinner is the most important meal 
of the year for many people, and spending 
time with our loved ones has never felt more 
precious. At Fleming’s, we pride ourselves on 
bringing the very best quality meats to your 
table, making sure your festive feast is as 
special as possible. As always, we’re here to 
help, so please don’t hesitate to get in touch 
with your queries or requests. 

Wishing you and yours a wonderful  
(and delicious) Christmas from all of us  
here at Fleming’s butchers.

Michael Fleming 



About Fleming’s
Welcome to Fleming’s Gourmet Butchers & Fine Food Store.

Founded in 2006, Fleming’s is a proudly family-run business 
with shops in the heart of Stepaside, Kilmacud, Monkstown, 
and Mount Merrion — supported by a growing online store, 
catering service, and wholesale operation.

From the very beginning, our focus has been on exceptional 
quality, personal service, and animal welfare, with a deep 
and growing commitment to sustainability. We take pride in 
sourcing only the finest, fully traceable Irish-farmed meats, 
complemented by a carefully curated range of Irish and 
international artisan foods.

Over the years, Fleming’s has continued to grow and evolve, 
adapting to our customers’ changing needs while staying 
true to the values of traditional craft butchery. Our mission is 
simple — to deliver the highest standards of quality and care, 
whether you’re visiting one of our shops, ordering online,  
or working with our catering and wholesale team.

Owner Michael Fleming remains deeply passionate about 
maintaining the personal connection between Ireland’s  
home cooks and their local butcher — ensuring there’s 
always a familiar face behind the counter, ready to offer 
advice, share expertise, and provide food you can trust.



Christmas Hams
With a traditional mild cure, our Dry Cured Hams are a festive favourite. Simple to cook and easy to carve,  
they make the perfect match for your Christmas bird. Our outdoor reared Boneless Dry Cure Hams are 
traditional hand cured from pigs reared on Crowe’s family farm. The hams are cured for 14 days before  
being hand-tied in keeping with our traditional methods. These hams are perfect for baking in the oven.

 

1kg Traditional Mild Cure Ham Fillet  €15.99  
Feeds 5-6 with leftovers

1/2 Traditional Mild Cure Ham Fillet   €29.99  
Feeds 10-12 with leftovers

Full Traditional Mild Cure Ham Fillet   €59.99  
Feeds 18-20 with leftovers

1/2 Honey Clove Ham     €40.00  
Feeds 10-12 with leftovers

Full Honey Clove Ham     €80.00  
Feeds 18-20 with leftovers

1/2 Baked Ham    €60.00

Full Baked Ham    €120.00 

Smoked Mild Cure Ham Fillet  €10.99 per kg

Full Traditional Mild Cure  

Ham Fillet On The Bone  €7.99 per kg

Crowe’s Farm Free Range  

Dry Cure Ham Fillet   €12.99 per kg

 



Christmas Prime Roast Beef 
Dry Aged Rib Roast/bone   €29.99 per kg 

Dry Aged Sirloin Roast €25.00 per kg

Dry Aged Rib eye Roast €32.00 per kg

Centre Cut Fillet  €70.00 per kg

Traditional Spiced Beef  €18.99 per kg

 

Our Christmas Roast  
Beef is a delectable 

centrepiece that 
embodies tradition  
and craftsmanship

This Christmas, elevate your holiday feast with the exquisite 
touch of an artisan butcher Christmas roast beef. Carefully 
selected and expertly prepared this roast beef embodies the 
artistry and passion of a skilled butcher. 

Each succulent slice offers a symphony of flavours and textures, 
from the perfectly seasoned outer crust to the tender, juicy 
centre. Whether at your festive table or in a leftover sandwich,  
this artisan butcher Christmas roast beef promises an 
unforgettable, tradition-celebrating, mouthwatering experience.

 



Christmas Turkeys
A plump, golden turkey is the star of every Christmas feast — and it deserves  
the very best care and consideration.

At Fleming’s, we choose to work only with exceptional free-range breeds so  
you can be sure of the most flavourful and succulent results on your big day.

Exquisitely outdoor-reared on the Salter family farm in Kilkea, Co. Carlow, these 
traditional bronze turkeys are raised slowly on open pastures, free to roam and 
forage in the fresh country air. Their natural lifestyle and steady growth produce 
meat of outstanding quality — rich in flavour, tender, and beautifully moist.

Each bird is hand-finished and prepared on the farm to the highest standards of 
quality and freshness, with full traceability from farm to fork. A true Irish free-range 
turkey — and the perfect centrepiece for a memorable Christmas dinner.

1kg Carlow Free Range Crown 

Boneless Stuffed or Unstuffed    €24.95 
Serves 4-5 with leftovers

2kg Carlow Free Range Crown 

Boneless Stuffed or Unstuffed    €49.99 
Serves 6-8 with leftovers

5kg Carlow Free Range Crown 

Boneless Stuffed or Unstuffed    €99.00 
Serves 14-16 with leftovers

5kg Carlow Free Range Turkey    €80.00 
Serves 8-10 with leftovers

7kg Carlow Free Range Turkey    €110.00 
Serves 12-14 with leftovers

9kg Carlow Free Range Turkey    €140.00 
Serves 16-18 with leftovers

Carlow Free Range Bronze Turkey   €17.99 per kg 
Weight range between 5, 7 & 9kg

Crowes Free Range Bronze Turkey   €21.99 per kg 
Weight range between 5, 7 & 9kg



We choose to work with only the 
very best free range and traditional 

breeds, so that we can guarantee 
the most flavoursome, succulent 

results on your big day



Savour the season with a feast that exudes 
luxury and captures the magic of Christmas



Kilkenny Free Range Goose 

Traditionally, dry hung, 4-5 kg €27 per kg

Irish Free Range Duck 

2-2.5 kg     €24.99

Side of Smoked Donegal  

Smoked Salmon  €49.99

Christmas Goose, 
Duck and Smoked 
Salmon
Elevate your festive feasts with our succulent Christmas Goose,  
a symbol of tradition and indulgence, boasting rich and tender meat 
that will delight your taste buds. 

For those seeking a unique twist, savour the flavourful Duck,  
renowned for its distinctive taste and crispy skin, perfect for a  
memorable Christmas dinner.

And don’t forget our premium Smoked Salmon, a luxurious  
addition to your holiday spread, offering a delicate smokiness  
and melt-in-your-mouth texture. 



Fleming’s 
Christmas Specials

Special 1
5kg Carlow 

Free Range Turkey  
and a Full Fillet of Ham 

(low salt) 

€130

Special 2
2kg Carlow  

Free Range Turkey Crown 
and a 1/2 Ham Fillet 

(low salt) 

€75



Cranberry jelly    €3.99

Brandy butter    €7.99

Duck fat    €5.99

Goose fat    €5.99

Ham glaze    €3.99

Turkey gravy    €4.99

Cranberry sauce   €3.99

450g of sausage   €4.99

400g of dry cure back rashers  €4.99

400g of dry cure streaky bacon  €4.99

400g of dry cure smoked rashers €4.99

200g of black pudding   €1.99

200g of white pudding   €1.99

Half a dozen free range Wicklow eggs €3.99

The Essentials
Ensure every festive detail is perfectly in place with our curated Christmas Shopping List -  
your guide to all the season’s essential indulgences.

Checklist

450g of sausage meat   €4.99

700g of creamy mashed potato  €4.99

500g of Brussels sprouts and bacon €7.99

500g of red cabbage   €7.99

500g of potato gratin   €4.99

500g of potato croquette  €4.99

500g of carrot and parsnip batons €4.99

500g of roast potatoes   €4.99

Stuffing (homemade)   €4.99

Crab meat    €9.99



Christmas Opening Hours

18/12/2025 Thursday   9am - 7pm

19/12/2025 Friday    9am - 7pm

20/12/2025 Saturday   9am - 7pm

21/12/2025 Sunday   9am - 7pm

22/12/2025 Monday   9am - 7pm

23/12/2025 Tuesday   9am - 7pm

24/12/2025 Christmas Eve Closed

25/12/2025 Christmas Day Closed

Gourmet Butchers & Fine Food Store

Order in-store or online at www.flemingsbutchers.ie


