Seasonal

Yuletide Dinners

Planning the office Christmas party and entertaining dinner guests over the holiday season is as simple as
making a phone call. We can handle all the details from preparation to clean-up; or deliver it to your office
or home complete with warming instructions and recommendations for presentation.

Suggestion #1

Crisp fennel & watercress salad tossed in a champagne mandarin vinaigrette

Sage & winter pear stuffed turkey, slow roasted & basted with a savoury glace de viande

Buttered beans, five spiced cauliflower & brussel sprouts

Roasted chateau potatoes

Cranberry relish

Apple tarte with toffee caramel & vanilla bean chantilly cream........................... $30.00 per guest *

Suggestion # 2

Crisp fennel & watercress salad tossed in a champagne mandarin vinaigrette

Caramelized pork loin roast filled with a garlic, onion & brioche stuffing

served with a calvados mignonette sauce

Buttered beans, five spiced cauliflower & brussel sprouts

Roasted chateau potatoes

Cranberry relish

Warm white chocolate croissant pudding drizzled with caramel........................... $30.00 per guest *

Pricing is based on 30 or more guests
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