
 

Unit 3 Beacon Court, New Ollerton, Newark, Nottingham NG22 9QL 
Company number: 9076975    vat number 191 8390 80 

 

The Gourmet Pie Selection 
 

The London Pie and Mash Company are proud to offer for weddings, parties and special events 

a selection of pies from our award winning pie producing partner, Fuud Limited. The pies 

below have been regular award winners at both the “Great Taste” and “British Pie” awards for 

the last 5 years and offer the crème de la crème in British artisan pie production. 

 

Select from: 

Chicken & Chestnut 

Steak & Stilton 

Game 

Goat 

Fish Pie 

Steak, Kidney & Mushroom 

Steak & Ale 

Lamb, Rosemary & Roasted Garlic 

Chicken, Bacon & Leek 

  

 

Pies can come in either medium, square 260g pies, or as large, round 460g pies, and are served 

with mash, gravy and range of seasonal vegetables.  

 
Prices on application 
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What is Great Taste? 
Great Taste, organised by the Guild of Fine Food, is the acknowledged benchmark for fine food 

and drink. It has been described as the ‘Oscars’ of the food world and the ‘epicurean equivalent 

of the Booker prize’. Quite simply the Great Taste logo is the sign you can trust when buying 

food and drink in your local, quality retailer. 

 

What are the British Pie Awards? 
 

The Pie is one of the icons of British cuisine. Savory or sweet, the British eat millions of them 
every year. 

These British Pie Awards are a national celebration of British Pies in all their varieties and they 
have been running since 2009. 

The Awards are held in Melton Mowbray, the Rural Capital of Food, and hosted by the Melton 
Mowbray Pork Pie Association 

For the purposes of the Awards a pie is defined as the following: ‘A Pie is deemed to be a filling 
totally encased in pastry’. 

Aims of the award: 

 To celebrate the heritage of the British Pie 
 

 To protect and promote regional specialties 
 

 To recognise the craft of bakers, butchers and other producers 
 

 To support British produce 
 

 

 


