FRGIEs EASTER 2026 TAKE N’ BAKE
ICATERING VEGAN GOURMET DINNER

PRESENTED BY SAWMILL BANQUET & CATERING SERVICES
100% READY TO EASILY & FRESHLY COMPLETE AT HOME

PERSIAN FLAT BREAD

HEIRLOOM CARROT & GINGER BISQUE
FRESH THYME GARNISH

= ﬂ BABY ARUGULA & ROASTED APPLE SALAD

CANDIED PECANS / SHREDDED PARMAZAHN / POMEGRANATE VINAIGRETTE

APPLE-CRANBERRY-PECAN STUFFED SEITAN ROAST
IN-HOUSE MADE RICH & SAVORY VEGAN SAGE GRAVY

MEAL ACCOMPANIED WITH THESE DELICIOUS SIDES

GARDEN HERB ROASTED BABY POTATOES
ROASTED SPRING VEGETABLE MEDLEY

RICE-FILLED UKRAINIAN CABBAGE ROLLS
SPICY TOMATO MARINARA SAUCE

INDIVIDUALLY BAKED BLUEBERRY PIE
RICH LEMON-SCENTED CUSTARD / FRESH BLUEBERRIES

EXCLUSIVE PICK-UP - BETWEEN 11AM-5PM
SATURDAY APRIL 4TH

SAWMILL BANQUET & CATERING SERVICES
12165-FORT ROAD NW

EMAIL - PDOUCETTE@SAWMILLCATERING.CA
CALL PAUL DIRECTLY - 780.818.3659

ORDER DEADLINE 12PM - WEDNESDAY APRIL 1ST

$58.00 PER PERSON MEAL PACKAGE
. S22 0 NOTE - 1 MEAL WILL EASILY FEED 2 CHILDREN

ASK US HOW!
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