
A selection of 3 chicken kebabs,  

3 steak burgers, any  

4 thick sausages and 1lb BBQ ribs. 

A selection of 6 chicken kebabs,  

6 steak burgers, any 6 sausages,  

1lb BBQ ribs, 5 marinated  

chicken drumsticks. 

A selection of 10 chicken  

kebabs, 10 steak burgers,  

any 10 sausages, 2lb BBQ ribs,  

10 marinated chicken drumsticks, 

1lb marinated pork rib eye steaks,  

5 kofta kebabs.

A selection of 10 chicken kebabs, 

12 steak burgers, any 12 sausages, 

2lb BBQ ribs, 12 marinated chicken 

drumsticks, 1lb marinated pork  

rib eye steaks, 1lb marinated ƃash  
fry steaks, 5 kofta kebabs.

A selection of 8 chicken kebabs,  

8 steak burgers, any 8 sausages,  

2lb BBQ ribs, 8 marinated  

chicken drumsticks.

A selection of 4 chicken kebabs,  

4 steak burgers, any 5 thick  

sausages, 1b BBQ ribs,  

4 marinated chicken drumsticks.

FEEDS 

3 – 4

FEEDS 

6 – 7

FEEDS 

10 – 12

FEEDS 

15+

FEEDS 

8 – 9

FEEDS 

4 – 5

£24

£44

£100 £120

£68

£34

Small BBQ Pack

Brian’s Top Tips

LARGE BBQ Pack

THE FEAST BBQ PACK THE EXTRAVAGANZA  
BBQ PACK

EXTRA LARGE BBQ PACK

Medium BBQ Pack

Choose your own flavours, all hand made by us, using the best quality meats  
& marinades. These can all be cooked in your air fryer if the weather isn’t great!

All flavours can be chosen but all packs are at a set price.  
If these do not suit your needs, choose separate items to make up your own packs.

Call us on 01482 657497 for more 
information or to place an order.

A meat thermometer probe is the best tool you can buy. Cook to an internal temperature of 70℃ to 75℃ for cooked to 
perfection, not overdone, but not undercooked which causes food poisoning. For under £15 it removes all the guess work  

and you know its cooked to perfection. I use one for all cooking for that reason. 
Quality charcoal like Big K (which we sell) lasts much longer, burns cleaner and tastes better. Use a chimney to light your BBQ. 

Charcoal BBQs give a better yavour than gas, it’s so quick and easy. Always use the lid as this stops yare ups and you can 
control the heat so you don’t burn your food.

If you need any advice please, ask one of the Fields’ Team.


