
Mixed Greens

$30 half pan, serves 10-12 
$55 full pan, serves 20-24

Roasted Turkey Breast

$95 roast, serves 10-12, 
raw weight average 1300-1600g

Lentil, Mushroom, AND Kale Terrine 

$56 per terrine, 8 slices/servings

Wild Rice “Stuffing” 

Red Potato Smash

Creamed Kale

Glazed Sweet Potatoes

Bowl of Clementines 
$12,  2lb average

Fresh Fruit BOWL
$40 serves  10-12,  one s ize  only

Vegan|      Vegetar ian |       Dairy  Free |       Gluten Free 

Classic Herb & Brown Sugar Gravy 

*Addit ional  a l lergen/food restr ict ion information avai lable  on request .

With  mushroom, gar l ic
ol ive  oi l ,  and herbs

Roasted garl ic ,  sour  cream,
and butter

Sautéed Shredded Kale,  Garl ic
Cream,  Aged Cheddar

Spiced Orange Maple  Glaze

Spiced Cranberry Sauce  

Maple Cider Vinaigrette

Topped with  roasted butternut
squash,  dr ied cranberr ies,  and
toasted sunf lower  seeds.
Comes with   750ml  h o m e m a d e

m a p l e  c i d e r  v i n a i g r e t t e .

Starting Up Main Event On the Side 
$35  Hal f  Pan serves  10-12 
$65  Ful l  Pan serves  20-24

Classic Herb “Stuffing” 

Assorted Soft Drinks 
Pepsi products (some diet) and Dole
juices, 355ml cans $2.50 each

Bottled water 
Spring Water Eska, 330ml $2 each

Mushroom Miso Veggie Gravy  

Whole wheat  croutons,
breamery butter

Sweet Endings

Thirst Quenchers
Add-On 
Homemade Sauces

CATERING

Carved.  Marinated in  our
signature  h e r b ,  s p i c e ,  a n d  b r o w n

s u g a r  s e a s o n i n g  b l e n d  and s low
roasted.  Comes with   250ml
c r a n b e r r y  s a u c e  and 750ml  g r a v y .

Vegan red lent i l  and oat  loaf .
Comes with  750ml  m i s o  m u s h r o o m

g r a v y .

Apple Crumble
$35  Hal f  pan serves  10-12 
$65  Ful l  pan serves  20-24

$8 250ml  |  $15 500ml  |  $28 1L

SOFT 
LAUNCH
D E C E M B E R  
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