
DINNER ROLL AND BUTTER POT
SOUTHERN STYLE COLESLAW WITH DRIED CRANBERRIES AND GREEN

ONIONS OR MARKET GREENS WITH ITALIAN DRESSING
BUTTER AND PARSLEY CARROTS

WHIPPED POTATOES 
TURKEY TOWERS ON A BED OF ARTISAN STUFFING 

We only use our own, farm raised, hand fed, free range Turkeys! You can truly taste the difference.
TURKEY GRAVY AND HOUSE MADE CRANBERRY COMPOTE ON THE SIDE
-VEGAN/VEGETARIAN SUBSTITUTE IS PLANT BASED SHEPHERD'S PIE AU

GRATIN (DFF/GFF/VE)
SPICED PUMPKIN PIE WITH CINNAMON CREAM TO FINISH

$25/P
(NOTE SPECIAL DIETARY REQUEST START @ $8/PERSON AND GO UP, NO CHANGES

OR AMENDMENTS TO THE MENU)

MENUS AVAILABLE MONDAY OCTOBER 5  UNTIL FRIDAY OCTOBER 16  – FOR
CORPORATE CLIENTS ONLY

TH TH

DATES ARE LIMITED - MINIMUM ORDER IS 20PPL WITHOUT EXCEPTION
DELIVERY STARTS @ $50 AND GOES UP – PICK-UP INSTEAD AND SAVE 10%!

SERVING UTENSILS FOR THE MEAL $20
DISPOSABLES TO EAT WITH $1/P

COLD BEVERAGES START @ $1.25/PC
PLUS HST
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OUR BUDGET FRIENDLY THANKSGIVING LUNCHEON
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PREMIUM THANKSGIVING LUNCHEON MENUS
THE MENUS BELOW ALSO INCLUDE THE FOLLOWING!

DINNER ROLLS AND BUTTER 
BABY GREENS WITH DRIED APPLES, GOAT CHEESE, PUMPKIN SEEDS,

CRANBERRIES VINAIGRETTE ON THE SIDE OR CLASSIC CAESAR SALAD 
WHIPPED POTATOES

ROASTED ROOT VEGETABLES – SELECTION INCLUDES CARROTS, TURNIP,
ASSORTED SQUASH, FINISHED WITH LOCAL MAPLE SYRUP AND BUTTER GLAZE

SOMETHING SWEET FINISH - IN HOUSE MADE CINNAMON APPLE CANNOLI &
SPICED PUMPKIN PIE WITH CINNAMON CREAM 

CHOICE OF ONE MAIN COURSE FOR THE GROUP (VEGETARIAN OPTION CAN BE
SELECTED AS WELL) 

SLOW ROASTED BBQ BEEF BRISKET AU JUS $34.95/P 
WHOLE ROASTED TURKEY SERVED WITH CRANBERRY STUFFING, HERB GRAVY

AND CRANBERRY COMPOTE ON THE SIDE $31.95/P 
We only use our own, farm raised, hand fed, free range Turkeys! You can truly taste the difference.

CHICKEN SCALLOPINI WITH HONEY DIJON CREAM SAUCE $25.95/P 
VEGETARIAN OPTION – BUTTERNUT SQUASH RAVIOLI WITH SAGE BEURRE

BLANC SAUCE, DICED SQUASH AND SHAVED PARMESAN TO GARNISH $25.95/P

MENUS AVAILABLE MONDAY OCTOBER 5  UNTIL FRIDAY OCTOBER 16  – FOR
CORPORATE CLIENTS ONLY

TH TH

DATES ARE LIMITED - MINIMUM ORDER IS 20PPL WITHOUT EXCEPTION
DELIVERY STARTS @ $50 AND GOES UP – PICK-UP INSTEAD AND SAVE 10%!

SERVING UTENSILS FOR THE MEAL $20
DISPOSABLES TO EAT WITH $1/P

COLD BEVERAGES START @ $1.25/PC
PLUS HST
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