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Pick up December 24 - 12-4 pm
Serves 4-6 « $195 + HST

Enjoy the holidays without being stuck in the kitchen.
Your Christmas dinner is prepared and ready to reheat at home.

*
Slow-Braised Angus Beef

40 oz cooked beef with Caramelized Onion Demi-Glace

Herb & Garlic Mashed Potatoes
Six Mini Yorkshire Puddings
Creamed Spinach & Pearl Onions
Roasted Vegetable Medley
Horseradish Sauce

Pecan Pie
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Cheesy Pan Buns - 6 for $14
Extra Slow-Braised Angus Beef - 8 0z - $24
Caramelized Onion Demi-Glace - 500 mL - $14
Extra Holiday Sides - $22
Horseradish Sauce - 8 oz - $10
Scalloped Potatoes - $20
Cranberry & Sage Stuffing - $20
Turkey Gravy - 1L - $18
Whole Pumpkin Pie - $25
Classic Coleslaw - $28
Holiday Greens - $36

Apples, goat cheese, candied nuts & cranberry vinaigrette
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Frozen Appetizers

Make holiday entertaining easy with our heat-and-serve appetizers.
Order to reserve for pickup or shop in-store.
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Artichoke & Gruyere Tart - $22

Baked Brie - $22
with cranberry jam, candied pecans & herb crostinis

Cheesy Italian Sausage Dip « GF - $20
12 pc Turkey Meatballs « GF + $24

in a creamy mushroom sauce

8 pc Beef Meatballs - GF - $24
8 pc Chicken Sausage Rolls - $22

with tomato jam dipping sauce
8 pc Roasted Red Pepper & Goat Cheese Mini Quiche - $22

8 pc Crispy Truffle Mac ‘n’ Cheese Bites » $26
with chili crisp honey drizzle

6 pc Mini Beef & Pork Tourtiére + $28
8 pc Duck & Cranberry Jam Tartlets « $28

¥
Email info@littleblackdogcatering.com / Call 519-385-5232
Pl —— PAGE ONE —— :
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Cold Appetizers

Make holiday entertaining easy. Order to reserve for pickup or shop in-store.
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Smoked Cheddar, Cranberry & Walnut Cheese Ball - $20

6 pc Boursin Devilled Eggs - $12
LBD Party Olives - $15

Best served warm!

Fresh Cranberry Salsa - $16

GF | DF | VEGAN
Burrata - GF - $24

with candied tomatoes, prosciutto & balsamic glaze

Charcuterie - $12 per person
Assorted meats and cheeses with fig jam & accoutrements
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Holiday Dinner Party To Go

$55 per person + HST - Minimum 6 guests
Each guest chooses one item from each course.
Fully prepared in containers. Just heat the hot dishes, serve and enjoy.

Starters

Mixed Green Salad - GF |

Apple, dried cranberries, candied nuts, goat cheese & cranberry vinaigrette

Roasted Butternut Squash Soup - GF

Entrées

Roasted Turkey Breast
Sage gravy, cranberry sauce & herb stuffing

Bacon-Wrapped Pork Tenderloin - GF

Roasted shallot cream, Brie cheese & apple chutney

Oven-Roasted Salmon - GF
Topped with candied tomato & thyme jam

Creamy Roasted Vegetable Pot Pie

All entrées served with roasted garlic mashed potatoes & vegetable medley.

Sweets
Spiced Pumpkin & Maple Creme Briilée - GF

LBD Signature Sticky Toffee Pudding

With our salted caramel sauce

Email info@littleblackdogcatering.com to order
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Christmas Brunch To Go

Christmas Eve pickup - December 24 - 11 am-2 pm
$100 - Serves 4-6

Pop the casserole in the oven, pour the coffee
and maybe a mimosa, too!
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Croque Monsieur Casserole

Layers of ham, Gruyere cheese and creamy béchamel,
baked until golden.

Fresh Fruit Salad
A bright mix of seasonal fruit.

Assorted Pastries & Muffins
Buttery croissants, fruit-filled pastries and freshly baked muffins.

*

Just heat the casserole and serve on Christmas morning.

Email info@littleblackdogcatering.com
or call 519-385-5232 to order





