
HOLIDAY



HOLIDAY COCKTAIL RECEPTION WITH FOOD STATIONS
Hors d’oeuvres | Tapas display | Chef demi-plates station | Petite desserts

$34 per person - minimum 25 guests

Contact us for additional holiday cocktail reception ideas!

Hors d’oeuvres
Zucchini roulades with chèvre and tomato jam

Sesame cones of Thai squash curry with cashew basil lime dust
Latin spiced shrimp skewer with ancho sauce and almond dust

Mushroom arancini with spicy aioli
Ancho espresso shortrib taco with cilantro chile crema

Tourtiere lollipop with cranberry chile sauce
 

Tapas display
Artisan and domestic cheese platter of

aged cheddar, Blue Castello, La Sauvagine, Douanier,
Chevrochon and Double Cream Brie

Epicuria savoury dips platter of
Lemon Artichoke Asiago, Caramelized Onion,

Tuscan Cheese, Fig & Olive

Charcuterie platter
Selection of Seed to Sausage charcuterie, duck prosciutto, 

rabbit terrine, duck rillettes and prosciutto

Platters are served with seasonally inspired fruit chutney and cornichons
Complemented by a selection of sea salt-and-pepper crisps, baguette and grain crisps

Stationary Chef’s Plate
Beet cured Salmon

Daikon and pickled beet slaw
 

Selection of petite holiday desserts
Holiday Shortbread | Miniature Tarts | Decadent Cake Bites

Requires Service Team
Applicable Taxes, Staffing, Rental and Event Coordination fee will be added to final bill.



HOLIDAY BUFFET
$36 per person - minimum 25 guests

Choice of two entrees:

Beef short rib with Le Corpin mushrooms and red wine demi
Whiskey molasses glazed salmon 

Spiced roast chicken stuffed with chevre and apple cranberry chutney
Roast turkey breast with sausage and mushroom stuffing

Dominion City beer gravy and Upper Canada cranberry compote

Served with:

Celeriac potato puree  
Roasted winter vegetables with balsamic onion jam 

Winter greens with Hall’s apple, roasted beet, feta, candied nuts and maple cider vinaigrette 
Quinoa salad with cranberry and orange mint vinaigrette 

Artisan breads and caramelized onion spread 

Assorted petite holiday desserts

Decorated shortbread, miniature tarts and decadent cake bites

Requires Service Team
Applicable taxes, staffing, rental and event coordination fees will be added to final bill. 



HOLIDAY TAKE-HOME TURKEY DINNER
Make Entertaining Easy this Holiday Season

with our Complete Turkey Dinner

Free range Mariposa turkey with Dominion City Beer pan gravy

Artisan bread stuffing with mushroom and sausage

Side dishes

Classic mashed potatoes with celeriac and chive

Honey spice roasted heirloom carrots and parsnip with toasted sesame

Green beans and Brussel sprouts with balsamic bacon butter

Upper Canada cranberry sauce with orange and ginger

Dessert

Isabelle’s Buche de Noel
Chocolate ganache, mocha filling and meringue mushrooms

$289 serves 10-12 people

Orders for December 24th only
Pick-up 9am to 1pm

Limited quantity available



GIVE THE GIFT OF GREAT FOOD. SHOP AND SHARE THE JOY!
Gifts and Entertaining to Take-Home

Holiday Sweets
Shortbread, gingerbread, fruit cakes and plum puddings
Curated chocolate selections, jams and petite desserts

Savoury Bites 
Grain crisps, cheese bites, candied nuts,

savoury dips, rillettes and charcuterie 

HOLIDAY MEALS

Entrees – December 12th through 24th 
Cider glazed turkey with mushroom sausage stuffing, potato puree and beer pan gravy $14

Beef shortrib with Le Corpin mushrooms, red wine demi and potato puree $15
Whiskey molasses salmon with choice of side $14

Chevre stuffed chicken with apple cranberry ginger chutney and root vegetables $13 
Strudel with Le Coprin mushroom ragout and choice of side $13

Side Dishes $4 $26 (serves 8)
Classic mashed potatoes with celeriac and chive

Honey spice roasted heirloom carrots and parsnip with toasted sesame
Green beans and Brussel sprouts with balsamic bacon butter

Roasted root vegetables with balsamic onion confit

Trimmings and more...
Artisan bread stuffing with mushroom and sausage $18

Upper Canada cranberry sauce with orange and ginger $8
Dominion City Beer Gravy $12

Seasonal salads, soups and specials
Savoury Pies including Quiche, Tourtiere and Curried Turkey Cranberry Pie $16-18.50

SWEET
Mince pies and tarts

Buche de Noel
Gingerbread cake with maple spiced cream cheese icing

Pear cranberry almond galette
Decorated shortbread, miniature tarts and decadent cake bites



EVERY CELEBRATION EXTRAORDINARY

At Epicuria, our aim is nothing less than to create the ideal experience for you and
your guests. We understand that everyone’s tastes are unique. That’s why we put
you right in the middle of our event-planning process.

Perhaps you are coordinating the office holiday party, hosting friends at your annual 
soiree or celebrating with family over the festive season.   Whatever the reason to 
gather, we can help with sumptuous tapas, memorable holiday dinners, gifts or even 
everyday sustenance to keep you going.  Still stressed?  Engage our highly skilled 
staff to manage every facet of your event.

We listen to what you want. We provide expert advice. Then we make it happen—
deliciously.



CONSIDER THESE PLAUDITS

Thank you so very much for the fantastic food you provided to us, 
and the excellent customer service we received during the SCC Open 
House Reception last Friday. We heard nothing but rave reviews and 
that in portion is attributed to your company. Many, many thanks, 
and I look forward to working with you again in the near future.

—Judith 

I just wanted to send a note of thanks to you, Devon and the 
whole Epicuria team for delivering and exceeding expectations 
once again. A number of our guests last night said that this was 
the best food they’d ever had a reception. It’s always so relaxed 
working with Epicuria as I know the execution will be flawless 
and the food exceptional. We will undoubtedly be in touch soon!

—Alayne
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