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THANKSGIVING PACKAGE MENU #1
$40 per person – Minimum Order of 10 per menu

GOURMET BREAD BASKET
Artisan Dinner Rolls, Focaccia & Lalagides 
Served with Whipped Butter

SIGNATURE FALL SALAD
Romaine, Treviso and Frisee with Roasted Sweet Potatoes, 
Roasted Apples, Quinoa,
Radish, Cherry Tomatoes and Spiced Pumpkin Seeds with 
Thyme Red Wine Vinaigrette

OVEN ROASTED TURKEY BREAST (Served Pre-Sliced)
With Sage Pan Gravy

STUFFING
With Dried Apricot, Cranberry and Apple Stuffing

CRANBERRY ORANGE RELISH
ROASTED GARLIC AND LEEK INFUSED MASHED 
POTATOES
SAUTÉED GREEN BEANS WITH HEIRLOOM CARROTS
TOFFEE PUDDING SQUARE AND WHITE CHOCOLATE 
AND CRANBERRY COOKIE

 
THANKSGIVING PACKAGE MENU #2
$40 per person – Minimum Order of 10 per menu

GOURMET BREAD BASKET
Artisan Dinner Rolls, Focaccia & Lalagides 
Served with Whipped Butter

SIGNATURE FALL SALAD
Romaine, Treviso and Frisee with Roasted Sweet Potatoes, 
Roasted Apples, Quinoa,
Radish, Cherry Tomatoes and Spiced Pumpkin Seeds with 
Thyme Red Wine Vinaigrette

TURKEY POT PIE 
3” Pie Filled with Braised Turkey and Shitake Mushrooms

ROAST BEEF 
Slow Roasted AAA Beef Top Sirloin Roast with Gravy

ROASTED SWEET POTATOES WITH LEMON AND THYME
SAUTÉED GREEN BEANS WITH HEIRLOOM CARROTS
MINI PUMPKIN MASCARPONE TART AND SEA SALT 
CARAMEL COOKIE

BOXED MEAL $18  -  minimum 10
MONTREAL SMOKED MEAT AND SWISS CHEESE 
SANDWICH
Accompanied with 
SIGNATURE FALL SALAD
Romaine, Treviso, Frisee, Roasted Sweet Potatoes, 
Roasted Apples, Quinoa, Radish, Cherry Tomatoes and 
Spiced Pumpkin Seeds with Thyme Red Wine 
Vinaigrette

HOME BAKED COOKIE
White Chocolate and Cranberry

BOXED MEAL $18  -  minimum 10
TURKEY, BRIE AND CRANBERRY MAYO SANDWICH 
Accompanied with 
SIGNATURE FALL SALAD
Romaine, Treviso, Frisee, Roasted Sweet Potatoes, 
Roasted Apples, Quinoa, Radish, Cherry Tomatoes and 
Spiced Pumpkin Seeds with Thyme Red Wine 
Vinaigrette

HOME BAKED COOKIE
White Chocolate and Cranberry



FAMILY STYLE MENU
1/3 PAN serves 4-6 | ½ PAN serves 8-10 

MAIN
OVEN ROASTED TURKEY (White meat only)
1/3 PAN $95  |   ½ Pan $160
Served Pre-carved with Gravy & Cranberry Orange Relish

OVEN ROASTED TURKEY (Dark meat only)
1/3 PAN $90  |   ½ Pan $150
Served Pre-carved with Gravy & Cranberry Orange Relish  

DIJON & THYME MARINATED ROAST PORK LOIN
1/3 PAN $60   |  ½ Pan $100
Served with Pan Sauce and Caramelized Onion and Apple 
Compote

8 OZ AAA OVEN ROASTED PRIME RIB
1/3 PAN $ 195 - 6 PCS | ½ PAN $ 325 – 10 PCS   
Served with Au Jus & Horseradish

AAA BONELESS BEEF SHORT RIBS 
1/3 PAN $ 115 - 12 PCS | ½ PAN $ 190 – 20 PCS   
Red Wine Braised Boneless Short Ribs 

NOTES:
• Thanskgiving Menu Available from October 7th to 13th, 2024
• DELIVERY ONLY AVAILABLE on Saturday, October 12th from 12:00 pm to 4:00 pm
• PICK-UP AVAILABLE Saturday, October 12th from 10:00 am to 4:00 pm OR Sunday, October 13th from 10:00 am to 1:00 pm 
• HST and Delivery are additional
• The deadline for Saturday orders is noon on Thursday, October 10th. 
• The deadline for Sunday orders is noon on Friday, October 11th. Orders on other days require 72 hours' notice. 
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SIDES

ROASTED POTATOES WITH SEA SALT
1/3 PAN $20   |   ½ Pan $32

YUKON GOLD MASHED POTATOES
1/3 PAN $22  |  ½ Pan $35

CREAMY MASHED POTATO CASSEROLE WITH 
PARMESAN CHEESE AND PANKO 
1/3 PAN $24  |  ½ Pan $40

BASMATI AND WILD RICE PILAF WITH DRIED 
CRANBERRIES 
1/3 PAN $20  |   ½ PAN $32

BRAISED RED CABBAGE WITH APPLES AND CARAWAY 
SEEDS 
1/3 PAN $20  |   ½ PAN $32

DRIED APRICOT, CRANBERRY & APPLE SAGE STUFFING
1/3 PAN $30  |   ½ PAN $50

CRANBERRY ORANGE RELISH
½ LT $10     

PAN FOCACCIA WITH BLISTERED CHERRY TOMATOES 
AND ROSEMARY 
½ PAN $15

HARVEST FOCACCIA WITH APPLES, BACON, THYME 
AND GOAT CHEESE 
Small Platter (Serves 4-6)  $25

ROASTED BUTTERNUT SQUASH AND LENTIL SOUP 
1 LT $15 

SIGNATURE FALL SALAD 
1/3 Pan $ 26  |   ½ Pan $ 50
Romaine, Treviso and Frisee with Roasted Sweet Potatoes, 
Roasted Apples, Quinoa, Radish, Cherry Tomatoes and 
Spiced Pumpkin Seeds with Thyme Red Wine Vinaigrette



VISIT US AT 
PETERANDPAULSEVENTCATERING.COM

FOR QUICK AND EASY ORDERING!

OR CALL: +1 905 326 6000 OR EMAIL: catering@bypnp.com
PLEASE INCLUDE THE FOLLOWING INFORMATION 

• FIRST & LAST NAME
• CELL PHONE NUMBER

• ORDER DETAILS

• CREDIT CARD INFO
• PICK UP DATE AND TIME

If delivery is required please provide delivery address and preferred 
delivery date and timing. Note, order will not be processed without 

credit card pre payment.
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