N EASTER 2025 TAKE N’ BAKE
BAN UET

NG VEGAN GOURMET DINNER

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

CELEBRATE GLUTEN-FREE INC.

HAND FORMED MULTI-GRAIN BUN
WHIPPED LEMON-HERB ‘BUTTER’

GARDEN HEIRLOOM CARROT & GINGER BISQUE
FRESH THYME GARNISH

CRANBERRY & WALNUT STUFFED SEITAN ROAST
IN-HOUSE MADE RICH & SAVOURY VEGAN TURKEY GRAVY

EACH MEAL SERVED WITH THESE DELICIOUS SIDE DISHES

ROSEMARY ROASTED BABY POTATOES

ROASTED SPRING VEGETABLE MEDLEY

DON’YA UKRAINE KITCHEN
VEGAN STUFFING STUFFED PEROGIES / SAUTEED ONIONS
VEGAN SOUR ‘CREAM’

BAKED DECADENT CARROT CAKE
RICH CINNAMON VANILLA SAUCE / FRESH BLUEBERRIES

EXCLUSIVE PICK-UP - BETWEEN 10AM-5PM
ON SATURDAY APRIL 19
SAWMILL BANQUET & CATERING SERVICES
12165-FORT ROAD NW

EMAIL - PDOUCETTE@SAWMILLCATERING.CA
CALL -780.818.3659 / 780.468.4115 EXT 1

ORDER DEADLINE 12PM - TUESDAY APRIL 15

$54.00 PER PERSON MEAL PACKAGE
NOTE - 1 MEAL WILL EASILY FEED 2 CHILDREN
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ASK US HOW!
ADD EXTRA PORTIONS | [/
OF ANY OF OUR LISTED {7 o
MEAL COMPONENTS
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