
  

 

White Christmas - $24.80 
Butternut squash soup 
Turkey and chorizo gumbo 
Creamy roasted garlic mashed potatoes 
Braised brussel sprouts with beans and  
caramelized onions 
French rolls and butter 
Assorted seasonal tarts 
 
Silver and Gold - $26.00 
Turkey and mushroom cannelloni   
OR  
Seafood cannelloni 
Potato and butternut squash gratin with  
walnut panko crust 
Buttered green beans 
Luncheon rolls and butter 
Spiced pumpkin pie with fresh whipped 
cream 
 
 

The Traditional - $29 
Carved roast turkey with sage, caramelized 
onion and celery stuffing 
Cranberry citrus compote 
Silky pan gravy 
Creamy roasted garlic mashed potatoes 
Braised brussel sprouts with chiffonade of 
leek and pancetta 
French rolls and butter 
Assorted Christmas cookies and treats 
 
The Classic - $29 
Roast baron of beef au jus, pre-carved and 
served with pan gravy, horseradish  
and mustard 
Oven roasted rosemary potatoes 
Caramelized winter root vegetables 
French rolls with butter 
Assorted Christmas cookies and treats 
 
 

Let the holiday festivities begin with Peake of Catering!   
Our 2011 Holiday Fresh Sheet is filled with fresh, wholesome foods that will add warmth 
and comfort to your holiday meeting or event. 
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Hot Lunch Packages  
Priced per guest (minimum 15 guests).  Each package includes a chilled beverage.  
For a dinner size portion, please add $6.10 per guest.  

The Holiday Reception - $16.55 
Priced per guest.  Minimum 15 guests 
 
Baby shrimp in crispy wonton cups 
Mini sage and onion scones filled with roast turkey and sun-dried cranberry relish 
Kalamata olive, cherry tomato and bocconcini skewer drizzled with basil oil 
Almond, artichoke, sun-dried tomato and olive tapenade with crostini 
Sun-dried apricots filled with chèvre and toasted pecans 
Cranberry and orange baked brie served with sliced baguettes and crackers 

Sweets and Treats 
Priced per item.  Minimum 6 per variety. 
 
Festive Dessert Tray - $4.10 
An assortment of your Holiday favorites 
which may include shortbread, Nanaimo bars, 
traditional butter tarts, holiday sugar cookies, 
mincemeat tarts, and holiday brownies 
 
Classic Crème Brulee - $5.20 
A rich custard with a finishing layer of  
caramelized sugar.  Your choice of Vanilla 
Bean, Irish Cream, or White Chocolate 
 
Chocolate Silk Cake (Gluten Free) - $5.20 
A flourless chocolate cake brimming with 
moist chocolate 
 
 
 

Cheesecakes - $ 43.50 
Each serves 14 guests.  Minimum 72 hours 
notice required. 
 
Your choice of Eggnog or Pumpkin Spice.  
Other flavours available, please ask your 
Event Planner for details. 
 
Festive Yule Logs - $ 43.50 
Each serves 12 guests.  Minimum 72 hours 
notice required. 
 
Your choice of Chocolate Almond or  
White Sponge 
 
 
 
 
 
 


