
DRINKS PRE-ORDER FORM: Order now and 
your drinks will be waiting for you on your table! 
These prices include a 10% discount and are for 
pre-order ONLY. (does not apply to drink packages)

WHITE WINE

Pinot Grigio, “Robinia” 2021 ITALY		  £23.40
Crisp, fresh citrus fruits with deliciously dry finish.

Chardonnay, “Helmsman” 2020 AUSTRALIA		  £27.00
Pineapple, stone fruit, fig and subtle citrus flavours. Balanced by toasty oak.

Picpoul De Pinet, “Le Beau Flamant” 2021 FRANCE		  £30.60
Known as the Chablis of the South, Picpoul is crisp and dry but with
plenty of stone fruit, melon and tropical flavours.

Sauvignon Blanc Allan Scott 2022 NEW ZEALAND	  	 £32.40
Tropical fruit with a fresh herbaceous character balanced with
zesty passionfruit and a dry finish.

Bottle	 How Many?

ROSÉ

Blush Zinfandel, ‘Hawkes Peak’, N/V USA	 £22.50
A delicate salmon pink, medium wine that has been made using a very short  
maceration of the Zinfandel grapes after pressing. 

Coteaux Aix-en-Provence Rose Domaine Valfont 2019 FRANCE 		  £28.80
Pink in colour with subtle violet nuances.  Herb touched raspberry with a hint of fresh  
lemon and orange zest. A lively wine, it remains round on the palate with hints of sweetness.

RED WINE

Shiraz, Mr Goose Esq 2020 AUSTRALIA	 £22.95
Showing blackberry, black cherry and plum flavours.  
Complex oak characters of coffee, vanilla and caramel complement  
the full fruit flavours and create a rich, long, satisfying finish.

Merlot, “Riviera” 2021 CHILE		  £24.30
Deep ruby-red in colour, with a nose that presents aromas of red fruits,
such as strawberries blended with some spicy notes. The palate is nicely
balanced with sweet, well-rounded tannins, good volume and a pleasant finish. 

Malbec Oaked Reserva “Zapa” 2020 ARGENTINA		  £30.60
The wine displays aromas of plums, wild strawberries and black pepper. 
The palate is full-bodied, with a long and persistent finish.

Pinot Noir, Allan Scott 2022 NEW ZEALAND		  £34.65
This succulent Pinot Noir has aromas of spice, currant and dark Ghana chocolate.
A juicy cherry mouthfeel matches perfectly with the grippy bitterness of the dark cocoa.
A long and luxurious feel on the palate will remind you of your favourite cherry jam 
colliding with that warm dark cup of black tea.

SPARKLING & CHAMPAGNE

Prosecco “Vispo Allegro” ITALY		  £28.20
Fruity notes reminiscent of peach and green apple.
Fresh and light on the palate with balanced acidity. 

Champagne, Henriot Brut Souverain NV (VEGAN) FRANCE                                              £58.50
Brut Souverain is the flagship cuvee of Champagne Henriot, one
of the oldest family owned houses. Elegant in style, with notes of
honeysuckle and brioche. Lengthy finish.
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Once you have made your selections, could you please return this order form to: 

By email: canarycatering@canaries.co.uk

Deadline: Thursday, January 25, 2024

Your choice of packages and wines will be ready on your table 
when you sit down to dinner. The bar will be open on the night 
if you wish to not pre order. Please note that Carrow Road is a 
cashless payment stadium.

In the event that the chosen order is out of stock or 
discontinued, then a replacement wine to the same standard/
grape will be offered. Delia’s Canary Catering accept no liability  
in the event that your selected order is not available.

Contact Name: 

Contact Telephone Number:  

Address: 

Total amount to be charged: 

Your credit/debit card will be charged prior to the event.
Credit/Debit Card Details: (All major credit cards accepted)

Name:  

Total to be deducted:  

Card Number:  

Exp/date:	 Issue No.:	 Card Security Code:  

MINERAL WATER

Belu Still		  £3.15

Blue Sparkling		  £3.15

OFFERS

Wine offer		  £80.00
Any 3 bottles of the following: Picpoul, Malbec or Provence

Bucket of Estrella Galicia		  £42.00
Inc. 10 x bottles of Estrella Galicia

Prosecco Offer		  £52.00
Inc. 2 x Bottles of Prosecco

Non-Alcoholic Bucket		  £30.00
5 Estrella 0% & 5 Orange & Passionfruit Infusions

TOTAL:

Price	 How Many?
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