
Holiday

RED BEET SALAD GF CN
pickled red beets, orange supremes, fennel,
candied walnuts, orange vinaigrette

CREAMY MASHED POTATOES
cream, butter, chives

ROASTED & CARVED TURKEY GF
served with house gravy and cranberry sauce

ASSORTED DINNER ROLLS
served with whipped butter

BRUSSEL SPROUTS
bacon (optional), garlic breadcrumbs

CLASSIC HERB STUFFING
sourdough stuffing with sage, rosemary 
and thyme

ASSORTED MINI HOLIDAY
DESSERTS
chef’s selection of mini festive desserts:
pastries, chocolates, tarts, cookies

“ T O  G O ”  M E N U

O P T I O N A L  A D D - O N S :
Vegetarian/ Vegan Entrée | $12.50 per person | chef’s selection – please inquire

* Available for delivery or pick-up (from our South Burnaby kitchen) on Wednesday, December
24 between 10am and 3pm. Please place your orders by noon on December 17.

SERVED IN DISPOSABLE PANS – READY TO HEAT, SERVE AND PLACE ON HOLIDAY TABLE!
$52 PER SERVING | MINIMUM 4 SERVINGS | MUST BE ORDERED IN MULTIPLES OF 2

G F = G L U T E N  F R E E   C N =  C O N T A I N S  N U T S  


