Holidays

CATERING

The holidays can be a stressful time when it comes to menu planning and cooking. We can take care of the entire meal, or
just parts of it for you, so you can sit back and relax. Please refer to our “Casseroles and Ready-Mades” page for
casserole options.

We also make a selection of hors d’oeuvres that you can pick up and warm up or cook at your convenience at home. We
will also come to your home or event and cater the entire thing, including bar service, servers and full meal catering.

If you are going on a ski vacation or just to the cottage or camp to rest, we can prepare meals for you to just heat and
serve while you are there! Sit back and relax with a book and a glass of wine...dinner is done. We can even come up to
your cottage and grill and cook for you, so you don’t have to clean up. Make your next holiday a real holiday: have BE
Catering help you out!

Sample Christmas Buffet Menu:

* An assortment of warm hors d’oeuvres for when your guests arrive

* Warm mulled apple cider or cranberry pineapple punch

* Oven roasted and stuffed grain fed turkey with sage and cranberry, gravy, roasted root veggies
* Roasted rosemary potatoes

* Caesar salad with sour dough croutons and parmesan tuiles

* Squash and sweet potato casserole with nutmeg, citrus, thyme and butter

* Nine grain honey rolls with butter

* Tipsy Laird -or- Panettone Bread Pudding with Orange Creme Anglaise

Sample Christmas Buffet #2:

* Warm Brie Wrapped with cranberry chutney, baguette and green apple slices

* Fruits and cheeses, with “Cheese ball Snowman”

* Pomegranate crantinis

* Mussels with white wine and saffron - or- in a Thai green curry

* Coarse salt and Herb-Roasted Top Sirloin Kawartha Choice Beef au jus
_Or_

* Roast cured Loin of Ontario Pork with Apples in Riesling

* Potato gratin with cream -or- garlic mashed potatoes

* Carrots and Green Beans with toasted almonds and herb butter

* Salad of bitter greens and cabbage with red wine vinegar and local honey

* Squash casserole with sweet potatoes and nutmeg

* Tuscan olive bread with butter

* Apple dumplings with buttery caramel sauce and pecans



