
CHRISTMAS
CRAVORY’S FIRST

a duo of tender white and dark turkey,  paired with brown butter sage

stuffing,  roasted Brussels sprouts,  green beans,  and carrots,  finished with

herb-infused pan gravy

MENU 2025

C L A S S I C  R O A S T  B E E F                     $ 2 7 . 9 5
Slow-roasted beef carved to perfection,  accompanied by mashed potatoes,

roasted Brussel  sprouts,  green beans,  carrots,  and rich mushroom gravy —

hearty & timeless

S P I C E D  O R A N G E - C R A N  C H I C K E N       $ 2 6 . 9 5
Roasted chicken glazed wih a spiced orange and cranberry reduction,

served with mashed potatoes,  roasted Brussel  sprouts,  green beans,

carrots,  and a drizzle of herb gravy

All entrée selections are served with OUR CHEF’S FAVORITE CHOPPED
HEARTY GARDEN SALAD, dinner rolls, and our festive special dessert.

Ask us to individually package your meal for additional $4

Halal/ Gluten free/ Lactose free/ Nut free meals avaialble upon request

+1 647 390 3071         |       info@cravorycatering.com          |          www.cravorycatering.com

C L A S S I C  R O A S T E D  T U R K E Y              $ 2 6 . 9 5  

G R I L L E D  H E R B  S A L M O N                  $ 2 8 . 9 5
Grilled salmon served with fragrant basmati  rice pilaf,  roasted Brussel

sprouts,  green beans and carrots and corn and tomato chutney— a light,

flavourful option



CHRISTMAS
CRAVORY’S FIRST

House-made beef meatloaf with fresh herbs and topped with caramelized

onion glaze,  served with mashed potatoes,  green beans,  carrots,  roasted

brussel  sprouts and mushroom gravy for the nostalgic touch

MENU 2025

B U T T E R N U T  S Q U A S H  L A S A G N A         $ 2 6 . 9 5
Layers of roasted butternut squash,  ricotta,  and sage-infused white cream

sauce,  balanced with slow-simmered tomato basil  sauce,  baked until

golden and served with green beans,  carrots,  roasted brussel  sprouts.

P A N E E R  B I R Y A N I                          $ 2 6 . 9 5
Fragrant basmati  rice layered with paneer cubes,  crispy onions, ,  and spiced

yogurt masala,  slow-cooked to perfection and served with mint raita

All entrée selections are served with OUR CHEF’S FAVORITE CHOPPED
HEARTY GARDEN SALAD, dinner rolls, and our festive special dessert.

Ask us to individually package your meal for additional $4

Halal/ Gluten free/ Lactose free/ Nut free meals avaialble upon request

+1 647 390 3071         |       info@cravorycatering.com          |          www.cravorycatering.com

H O M E S T Y L E  M E A T L O A F                  $ 2 6 . 9 5  


