
CHRISTMAS AT WORK -  HOT LUNCHEON MENU

Mini  Assorted Ciabiatta  and Butter
Upgrade to Indiv idual ly  Packed Gluten Free Bun for  $2/p

Salad –  One Select ion for  the Group,  cannot be spl i t .  Add a  Second Salad for  $2/p.
Roasted Pear,  Cranberry,  Feta and Candied Walnuts  on Baby Greens with Balsamic

Vinaigrette
Classic  Caesar Salad with Focaccia  Croutons,  Shaved Parmesan and Creamy Garl ic  Dressing

on the Side
Market  Greens with Fresh Toppings and House Vinaigrette on the Side

Dessert  –  One Select ion for  the Group,  cannot be spl i t .  Add on Fresh Sl iced Fruit  as  wel l  for
$3/p.

Apple and Cranberry Crumble
St icky Toffee Pudding – Warm – ADD $2/p

Indiv idual  Salted Caramel  Cheesecake – ADD $3/p
Duo of  Cookies  –  Shortbread and Ginger Molasses
Upgrade to a  Gluten Free/Vegan Dessert  for  $4/p

Main Course Offering –  One Select ion For The Group
Roasted Pork Loin with Caramel ized Apples and Sage $30.95/p

Turkey Towers with Art isan Stuff ing,  Ontario Raised Turkey,  White  and Dark Meat  on a  Bed of
Cranberry,  Herb and Bread Stuff ing,  Turkey Gravy and Cranberry Compote on the Side

$34.95
Chicken Scal lopini  with Sage Beurre Blanc Sauce $29.95

Beef  Brisket  with BBQ Au Jus  $37 .95/p
6oz.  NY Str ip Steak with Green Peppercorn Sauce $39.95/p

Halal  Turkey Towers with Art isan Stuff ing,  Ontario Raised Turkey,  White  and Dark Meat  on a
Bed of  Cranberry,  Herb and Bread Stuff ing,  Turkey Gravy and Cranberry Compote on the

Side $38.95/p
Al l  main courses l isted above are served with our decadent  butter  infused whipped potatoes

and hand selected winter  vegetables  roasted in  maple butter
Plus A Vegan or Vegetarian Course Offering –  One Select ion for  the Group i f  required

Roasted Butternut  Squash Fi l led Raviol i  Made with Fresh Sage Pasta,  Nutmeg Cream Sauce
Topped with Caramel ized Diced Squash and Shaved Parmesan $32.95/p

Vegan Pasta Pr imavera – Tomato Basi l  Sauce with Roasted Vegetables,  Served on Penne
Rigate $29.95/p

Del ivery Fee (start ing @ $50)
Disposables  ($1/p),  Serving Utensi ls  (Start ing @ $25)  

and Beverages (Pop,  Ju ice,  Water)  are in  Addit ion
Plus HST

Christmas
C O R P O R A T E  C A T E R I N G

We will not offer any other menus from December 1st to December 24th!
Menu Offering is For Corporate Clients, Monday-Friday 11am-2pm

Minimum Order is 25 Guests, no splitting menus
One menu selection for the group, vegetarian or vegan requirements are allowed in addition

call us!

905-846-1982
email us!

tkscatering@gmail.com



FULL SERVICE CHRISTMAS OFFICE PARTY

Cranberry Spritzer  –  Cranberry,  Ginger Ale,  Fresh Lemon and Cranberries  for  Garnish
Orange and Cinnamon Spa Water

Hot Chocolate 

Buffet  Offering
Mini  Assorted Ciabiatta  and Butter

Roasted Pear,  Cranberry,  Feta and Candied Walnuts  on Baby Greens with Balsamic
Vinaigrette

Classic  Caesar Salad with Focaccia  Croutons,  Shaved Parmesan and Creamy Garl ic  Dressing
on the Side

Turkey Towers with Art isan Stuff ing,  Ontario Raised Turkey,  White  and Dark Meat  on a  Bed of
Cranberry,  Herb and Bread Stuff ing,  Turkey Gravy and Cranberry Compote on the Side

decadent  butter  infused whipped potatoes
hand selected winter  vegetables  roasted in  maple butter

Roasted Butternut  Squash Fi l led Raviol i  Made with Fresh Sage Pasta,  Nutmeg Cream Sauce
Topped with Caramel ized Diced Squash and Shaved Parmesan

Dessert  Offering
Apple and Cranberry Crumble

Duo of  Cookies  –  Shortbread and Ginger Molasses

Heavy duty disposables  to eat  and drink with
buffet  l inens (cl ient  provides 5  6ft  tables) ,  décor for  set-up

$69.95/person plus  18% Service Charge
$695 Staff ing Fee,  HST and $395 Gratuity

Price is  based on a  minimum order of  50ppl .  Without  exception
Fuel  Surcharge Appl icable For Locat ions 
More than 15km away from our locat ion.

Plus  HST

T H I N G S  T O  C O N S I D E R !
Would you l ike your meals  indiv idual ly  package instead of  platter  style?  Please add $6/guest

Del ivery t iming -  please al low for  a  30min window for  al l  del iver ies .  Note during inclement weather we
cannot guarantee any t iming,  the safety  of  our dr iver  is  more important  than being on t ime!  We want  al l

of  our staff  to  make i t  home to their  famil ies  each and every day.

A Non-Refundable 25% Deposit  is  required to save your date -  a l l  dates are f irst  come f irst  serve and
cannot be held without  a  deposit  (those with exist ing corporate accounts  please inquire)

A l l  P r i c i n g  i s  P l u s  H S T

Christmas
C O R P O R A T E  C A T E R I N G

call us!

905-846-1982
email us!

tkscatering@gmail.com
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One menu selection for the group, vegetarian or vegan requirements are allowed in addition
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