m Harvest Thanksgiving Feast 2024
UET

CfCAT House Made Cheddar-Herb Biscuits

SERVICES v

Fresh Baby Spinach Salad Gluten-Free Vegetarian
Toasted Pumpkin Seeds / Feta Cheese / Fresh Blueberries / White Balsamic-Lemon-Basil Vinaigrette

-

Roasted Heirloom Carrot Bisque Gluten-Free Vegan-Friendly
Cold Pressed Ginger / Fresh Thyme

ORDER y EARLY BIRD
|
DEADLINE Alberta Free Range Viking Colony Turkey Giuten-Free FREE BONUS!
5:00 PM Traditional Sage Stuffing NOT Gluten-Free / Savoury House-Made Pan Gravy. Joy of Jocelyn
Cranberry-Orange Compote Gluten-F
OCTOBER 8t y ORg p uten-rree VIKING COLONY
TURKEY POT PIE

Thick Cut Alberta Honey Glazed Ham Glullh-Exee $11.00 Value

Maple-Dark Rum-Raisin S Gluten-F F
} aple-Dark Rum-Raisin Sauce L‘ i With Each Order

- Potato-Cheddar Ukrainian Perogies with Sautéed Onions Submitted by
Smoked Bacon Crumble / Green Onion / Sour Cream r October 1st

Garlic Mashed Baby Red Potatoes Gluten-Free Vegetarian
Baked Candied Yams Gluten-Free Vegetarian
Roasted Autumn Harvest Vegetable Medley Giuten-Free Vegan-Friendly

-

Baked Individual Basque Caramel Cheesecake .
Pumpkin-Spiced Whipped Cream : -
. —— - b .

100% READY TO COMPLETE IN YOUR OVEN!

EASY TO FOLLOW RE-HEATING INSTRUCTIONS

o = ALL THIS FOR $48.99 Plus ST PER MEAL

EMAIL OR CALL PAUL DOUCETTE TO ORDER
pdoucette@sawmillcatering.ca / 780-818-3659

- P‘CK- P BETWEEN 10:00 AM-4:00 PM ON SATURDAY OCTOBER 12, 2024
¢ ROM SAWMILL CATERING SERVICES - 12165-FORT ROAD NW
.



mailto:pdoucette@sawmillcatering.ca

