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Crombies of Edinburgh 
97-101 Broughton Street 
Edinburgh, EH1 3RZ

Choose from our extensive famous range or design your 
own signature sausage 
All sausages freshly made to order.



TRADITIONAL RANGE 
 
Sausage		 	 Approx Weight	 Casing 	 MOQ	 Number 	       Price/Kg	 Approx 
	 	 	 Each	 	 Size	 	 Sausages	 £	 Price 	
	 	 	 	 	 	 	 	 	 	 Each £


Beef Lorne	 	 2 Kg Block	 None	 3 Blocks	    22 slice	 5.80	 44p 
Grandad		 	 80g	 	 Wide	 4-5kg	     50-55		 7.20	 60p 
Catering Special Pork	 60g	 	 Narrow	 4-5kg	     60-70		 6.80	 40p 
Pork Chipolatas	 	 22g	 	 Narrow	 4-5kg	     180	 	 7.20	 16p 
Pork Sausagemeat 	 4kg Tub	 	 None	 4kg Tub	     N/A	 	 6.20	 N/A

SPECIALITY RANGE 
 
Sausage		 	 Approx Weight	 Casing 	 MOQ	 Number 	       Price/Kg.      Approx 
	 	 	 Each	 	 Size	 	 Sausages	 £	 Price 	 	
	 	 	 	 	 	 	 	 	 	 Each £


Thick Skin	 	 100g	 	 Wide	 4-5kg	 40-45	 	 7.20	 72p 
Thick Skin	 	 80g	 	 Wide	 4-5kg	 50-60	 	 7.20	 57p

• Pork & Caramelised Onion : Pork sausage with sweet caramelised onion & a touch of parsley.

• Piggy Black: Pork sausage with black pudding, apple chunks and herbs.

• One O’clock banger: Pork sausage grainy mustard, a smoky flavour and a chilli aftertaste.

• Auld Reekie: Beef and pork sausage laced with a smoky flavour - The Edinburgh Frankfurter

• CurryWurst: Smooth cut pork sausage with a mild curry running through.

• Cumberland style Pork: Traditional coarse cut pork sausage with black pepper and parsley. 

SPECIALITY PLUS 
 
Sausage		 	 Approx Weight	 Casing 	 MOQ	 Number 	       Price/Kg.      Approx	 	
	 	 Each	 	 Size	 	 Sausages	 	 £	 Price 	 	
	 	 	 	 	 	 	 	 	 	 Each £


Thick Skin	 	 100g	 	 Wide	 4-5kg	 40-45	 	 7.80	 78p 
Thick Skin	 	 80g	 	 Wide	 4-5kg	 50-60	 	 7.80	 62p

• Mediterranean Pork : Pork sausage with sun ripened tomato and rubbed basil.

• Pork Honey Mustard: Pork sausage with organic grainy honey mustard
• Pork Innis & Gunn : Pork sausage with herbs and original Innis & Gunn beer

• Whisky, Hog & Wild Thyme: Pork sausage laced with whisky and wild thyme.

• Pork, Apple & Leek: Pork sausage with chopped apple, leeks and touch of sage.

• Pork, Leek, Pancetta & Cheese: Pork sausage with smoked pancetta and cheddar cheese




 

SPECIALITY ALL MEAT RANGE (DO NOT CONTAIN RUSK) 
Sausage		 	 Approx Weight	 Casing 	 MOQ	 Number 	       Price/Kg	 Approx	 	
	 	 	 Each	 	 Size	 	 Sausages	 £	 Price 	 	
	 	 	 	 	 	 	 	 	 	 Each 


Thick Skin	 	 100g	 	 Wide	 4-5kg	 40	 	 8.50	 85p 
Thick Skin	 	 80g	 	 Wide	 4-5kg	 50	 	 8.50	 68p 
Thick Skin	 	 40g	 	 Wide	 4-5kg	 100	 	 8.50	 34p 
Bratwurst	 	 60g	 	 Narrow	 4-5Kg	 66+	 	 8.20	 52p

• Italian Picante : An all meat coarse-cut pork sausage with white wine & Italian style seasoning

• Venison, Redcurrant & Basil: A venison sausage with pork, red wine, basil and redcurrant jelly

GLUTEN FREE INGREDIENTS RANGE (made using gluten free ingredients but 
may contain traces of gluten due to allergens present in production facility)  

Sausage		 	 Approx Weight	 Casing 	 MOQ	 Number 	       Price/Kg	 Approx 
	 	 	 Each	 	 Size	 	 Sausages	 £	 Price 	 	
	 	 	 	 	 	 	 	 	 	 Each £


BROUGHTON BANGER	 100g	 	 Wide	 4-5kg	 40-45	 	 7.20	 72p 
PORK & LEEK	 	 60g	 	 Narrow	 4-5kg	 66-70	 	 7.20	 45p 
FARMER PORK	 	 60g	 	 Narrow	 4-5kg	 66-70	 	 7.20	 45p

OUR SCOTCH PIES - frozen fully cooked - ready to reheat 
  box of 24 price: £28.80 

 
HAGGIS: Our own haggis: 1.5kg stick £8.50 
Hornigs Black pudding Stick: 1.3kg stick £8.45 
McLeod’s Stornoway Black Pudding 1.3 Kg Stick £13.50

HAND PRESSED BEEFBURGER

• Quarterpounders (30) :   £36.00 - £1.20 Each

• Jumbo Burgers 5OZ (25): £40.50 - £1.62 Each


DIFFERENT SIZES MADE TO ORDER - CALL TO DISCUSS



CONTACT US
Call us on 0131.557.0111 to discuss your needs

ABOUT US:  
The Real Sausage Company was established as a subsidiary of Crombies of 
Edinburgh as a purpose designed and equipped facility for sausage making. 
Quality and standards are of the utmost importance to us and we pride 
ourselves on the standards we set.

“GOOD MEAT MAKES GOOD SAUSAGES” 
At Crombies we make no compromise on quality. Because we are sausage 
specialists we regard sausages as an added value product and take care in 
sourcing the finest cuts of meat. Our sausages are not mass produced, but 
made in small batches. The proof is in the eating!


SHELF LIFE:  
Our sausages are made fresh on the day of dispatch and carry a further 
5 days shelf life when stored at 5C or less.

PLACING AN ORDER:  
You can place your order by telephone or e-mail. Orders are made fresh 
Monday to Friday and delivered daily in Edinburgh (Monday to Friday) by 
refrigerated transport. 


PRICES:  
All sausages are sold in batch quantities of between 4-5 kg. Purchasing 
smaller quantities will attract our retail price. When ordering 10 kg or more of 
any single type of sausage for any single delivery, a 5% discount will apply, 
except on value lines.


PRICES MAY CHANGE BUT CORRECT AT TIME OF GOING TO PRINT
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