
 

Valentine’s 2026 from Sawmill Catering 
‘Date Night’ VEGAN Romance Dinner 

 
 

 
 
 
 
 
 
 
 
 

             ____________________________ 
 
 
 
 
 
 
               

 

 
        _______________________________ 

 
                           YOUR MEALS ARE ACCOMPANIED WITH 

 

                            Bliss Baked Goods - Persian Flat Bread 
 

                                       Roasted Vegetable Medley   

                                Heirloom Carrots with Maple & Cold Pressed Ginger 
                                      Fresh Brussels Sprouts with Balsamic Glaze 

                        ____________________________________________________________ 
 

CHOOSE FROM THESE TWO 
SWEET SURRENDER OPTIONS 

 

Callebaut Chocolate Bedazzled Strawberries 
 

Grand Marnier Vegan Whip / Fresh Mint 
 

Individual Saskatoon Berry Custard Pie 
 

Grand Marnier Vegan Whip / Fresh Mint 

_____________________________________________ 
 

Includes Unique Touches Such as Personalized Menus 
Fresh Rose Petals / Other Special Surprises 

______________________________________________________________ 
 

All-Inclusive Price of $59 Per-Person GST Included 
 

____________________________________________________________________________________ 

 

Add a Bottle of Delicious Wine to Complete Your Experience! 
ALL WINES ARE CERTIFIED VEGAN 

 

Casillero del Diablo Cabernet Sauvignon – Chile / $28 GST Included 
 

 Angove Naturalis Sauvignon Blanc – Australia / $28 GST Included 
 

Masottina Prosecco Brut – Italy / $28 GST Included 
 
 

ORDER ALL THREE BOTTLES & SAVE OVER 20%!! 
YOU PAY ONLY $66.00 GST Included 

____________________________________________________________________________________ 

 

THIS MEAL PACKAGE IS 100% READY TO COMPLETE IN YOUR OWN OVEN 

WITH EASY-TO-FOLLOW HEATING & PRESENTATION INSTRUCTIONS 

 
 
 

 

Contact Paul Doucette / General Manager 
(780)-818-3659 / pdoucette@sawmillcatering.ca 

 

PICK-UP FROM 12165-FORT ROAD NW 
 

• 11:00 AM-6:00 PM / THURSDAY FEBRUARY 12 

• 11:00 AM-5:00 PM / FRIDAY FEBRUARY 13 

• 11:00 AM-4:00 PM / SATURDAY FEBRUARY 14 

_______________________ 
 

CHOOSE FROM THESE TWO 
SELECTIONS FOR ACT 1 

 

Fresh Baby Spinach Salad 
  

Blackberries / Diced Sweet Bell Peppers / Green Onion 
Toasted Pumpkin Seeds / Lemon-Truffle Vinaigrette 

 

Creamy Tomato-Basil Bisque  
 

Fire Roasted Tomato / Fresh Basil / Vegan Crème Fraiche 
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  SPECIAL OFFER 
INCLUDED WITH EACH 
PACKAGE FOR TWO 

 

  COMPLIMENTARY JOY OF JOCELYN 
      VEGAN CELEBRATION POT PIE 

CHOOSE FROM THESE TWO 
DELICIOUS ENTRÉE OPTIONS 

 

Butternut Squash Risotto 
 

Fresh Sage Leaves / Grated Parmazahn 
 

Plant Based Spicy Italian Sausage Ravioli 
 

Marinara Tomato Sauce / Grated Parmazahn 
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