The halidays may still be a couple of months away, but it’s net too early to stant
planning yeur conponate lunches and parties. From bot breakfasts night through to
divine dessexts we’ll felp you set up the perfect, frestiest menu for your holiday event!

Jwe Sistens Catening Holiday Dinner Menus

Cashrew Cursted Salmon with Red Thai Cuvy Sauce — thivty thiee
Jasmine scented nice & Usian slaw

Fenbied Goat Cheese Stuffed Chicken with Cranbievuy-J avagen
Chutney — twenty-five

Fenbied couscous, anganic green salad with mandarin cranges and
toasted pine nuts

Reasted Turkey - twenty
Fouse made stuffing, maple acrange cranbevy sauce, wasted garlic
smashed potatees, & pan gravy

Upple Stuffed Perk Loin with Onicn Mavmalade - eighteen
Reasted Potataes, woasted beet salad with yegurt dressing

Linguine tessed with Pumptin Sage Cream Sauce - sixteen
Red pear, grape, pecan salad & fresh-batied breads

The abiove menus are accompanied by your chaice of the following:
% Gueen beans sautéed in garlic & almaonds
% Buown sugar glazed carrots
% Carvamelized Buussels sprouts with red cnions & pistachios

FHoliday Dessents

Spiced Pumpktin Cheesecafce

Chocelate Pomegranate J ente

Ginger Creme Buulee (for groups of up te 15)

Brandy Spiced Pumphin Meringue Pie

Lava Cafies with Fomemade Tuuffle Filling & Rasplevy Coulis
(for groups ef up te 15)

Ginger Cake Tuifle with Caramelized Upples, Cranbeviies, &
Whipped Cream

St

twasistens.cateving@hotmail.com [250-847-1706 | twesistenscatering.ca



mailto:twosisters.catering@hotmail.com

