
THE BEST
CATERED

TURKEY DINNER
IN TORONTO! 



ALL SERVED WITH: 

Classic Turkey Gravy

Homemade Cranberry Sauce

Kiss the Cook Stuffing with Sage, Apple 
& Caramelized Onion

Buttery Mashed Potatoes
*Vegan Option: Olive Oil Mashed 
Potatoes 

French Green Beans with Fried Shallots

Maple Glazed Carrots 

Fresh Baked Dinner Rolls & Whipped 
Butter 

YOUR CHOICE OF ENTRÉE: 
All Entrées are Halal 

CARVED TURKEY
Winter Herb Brined, Sous Vide Turkey Breast and
Confit Leg 
Carved with white & dark meat separated 

WHOLE TURKEY 
Whole Roasted Ontario Turkey, Ready to Carve
*Minimum of 10 guests; please inquire

HERB ROASTED CHICKEN
Herb Roasted Chicken Breast, Rosemary Jus 

VEGETARIAN OPTION: 
PORTOBELLO POT PIE 
Local Mushrooms, Peas, Root Vegetables, Portobello
Gravy, all in a Flaky Puff Pastry Crust with Extra Gravy
on the side 

VEGAN OPTION: 
LENTIL & BUTTERNUT SQUASH
“BOURGUIGNON”  
A Rustic Stew of Red Wine Braised Mushrooms,
Roasted Root Vegetables & Lentil Gravy  

ADD TO YOUR ORDER:
ONTARIO PEAR & CHICORY SALAD                  $8
Pickled Local Bosc Pears, Kale, Radicchio, 
Dandelion, Orange Segments, Pomegranate 
Arils, Shaved Parmigiano, Pickled Red 
Onion, Toasted Almonds & Pumpkin Seeds, 
Maple Cider Vinaigrette 

JUMBO COOKIES                                                       $4
A daily selection of Fresh Baked 
Cookies including; Sea Salt Chocolate Chip, 
Oatmeal Raisin, Ginger Molasses, & Chef’s 
Seasonal Selection 

FESTIVE DESSERTS                                                    $4
Pecan Pie Squares, Sea Salt Caramel Brownies, 
Carrot Cake, Nanaimo Bars & Classic Butter Tarts

GLUTEN FREE & VEGAN DESSERTS                    $6
Gluten Free Flourless Brownie
Vegan Maple Butter Tart Bar 
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BUFFET STYLE 
$35.00 per person + tax

*Minimum 10 servings 

Also available as individually boxed 
meals upon request 

CONTAINS NUTS

Festive Turkey Feast

VEGETARIAN VEGAN
GLUTEN FREE DAIRY FREE 21
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HOT BEVERAGES

Fair Trade Coffee                                   $40.00
- 12 cup Disposable Box                                                                                             

Orange Pekoe Tea                                   $40.00
- 12 cup Disposable Box   

Premium Assorted Teas                               $45.00
- 12 cup Disposable Box
Includes: Orange Pekoe, Earl Grey, Green 
Tea, Mixed Berry, Chamomile & Peppermint

Brewed Coffee                                            $3.00
Served in a Thermal Cambro 
*25 person minimum 
** Requires Cambro Rental

Hot Water with Orange Pekoe                      $3.00
OR Premium Assorted Teas                       +$0.50
Served in a Thermal Cambro 
*25 person minimum 
** Requires Cambro Rental

Apple Cider                                              
- 12 cup Disposable Box                               $48.00
or
- Served in a Thermal Cambro                      $4.00
*25 person minimum 
** Requires Cambro Rental

Hot Chocolate
- 12 cup Disposable Box                               $48.00
or
- Served in a Thermal Cambro                       $4.00
*25 person minimum 
** Requires Cambro Rental

*Coffee / Tea Condiments are Additional $1.50
(cups, lids, stir sticks, sugars, milkettes & creamers) 

Santa’s
Bar

LOOKING FOR OUR GRAZING PLATTERS
OR FINGER FOODS? 

Click Here:

CHILLED REFRESHMENTS

Kiss the Cook Fresh Pressed Juices         $5.00
Apple, Orange, Cranberry, 
Ruby Red Grapefruit 

Kiss the Cook Fresh Pressed 
Juice Blends                                                 $5.50
Pomegranate Blueberry, 
Mango Strawberry Orange 

Kiss the Cook Fresh Pressed Smoothie       $5.50
Fresh Pressed Greens, 
Strawberry Banana 

Assorted Soft Drinks                         $3.00
Coke, Diet Coke, Coke Zero, Ginger Ale, 
Sprite

Bottled Water                                     $2.50

San Pellegrino                                         $4.50
Sparkling Water (500ml)
 
San Pellegrino                                        $4.00
Fruit Flavours

Fuze Iced Tea                                           $3.00

https://www.kissthecookcatering.com/menus/KTC-Menu-Food-Stations.pdf


What is your minimum order?
$200.00 food spend per order for deliveries Monday
through Friday. $250.00 food spend per order for
deliveries Saturday. $1500.00 food spend per order
for deliveries on Sunday. HST and delivery are
additional. 

What is your delivery fee? 
Delivery charges vary based on location. Most
Toronto addresses are subject to $40.00 delivery fee
for breakfast and lunch. 
Orders of 100 people, or more are subject to a
$60.00 delivery fee. 
Evening and weekend rates may be subject to
additional fees. Contact a customer service
representative to confirm the delivery fee to your
location. 

When is your order deadline? 
We require 5 business days notice. Orders placed with
less notice may still be accomodated. Please call 416-
264-4040 to verify availability. We always do our
utmost to accommodate last minute requests. 

What form of payment do you accept? 
We accept payment by all major credit cards,
company cheque, and EFT. Contact us for more
information regarding payment terms.

Are disposables included? 
Biodegradable disposable cutlery, plates and serving
utensils can be purchased for buffet packages for
$2.50 per person. 

Do you offer full service catering? 
Yes. We can provide professional waitstaff, chefs,
smart serve certified bartenders and event managers.
We also offer rental coordination for events of all
sizes. 

CATERING FAQ 



Can meals be individually boxed? 
All menus can be individually packaged upon request.
There is a $2.50 per box fee. 

What is your cancellation policy?
We require 5 business days notice for order
cancellation.  Kiss the Cook will donate any prepared
cancelled orders to Homes First Society or Feed
Scarborough to help provide food for those in need.

Do you cater for dietary restrictions? 
We accommodate dietary restrictions with the utmost
care, as we believe all guests should have an enjoyable
dining experience. All of our dishes are scratch-made
and can include options for vegan, vegetarian, gluten
free, dairy free, Kosher-style and halal. Allergies can
be accommodated with advance notice. We do not
guarantee cross contamination. 

Can I customize the menu? 
Contact our event planning team to discuss your
vision. We always do our utmost to customize our
catering to your preferences or theme. Adding hors
d’oeuvres? No problem! Need a festive menu on a
budget? Let us help find the best solution. 

Do you accommodate large scale catering for 500
guests or more? 
Yes! We are experienced with serving events with
guest attendance of up to several thousand. To ensure
availability please provide as much notice as possible. 

Do dates become fully booked? 
Yes. Standard notice is 5 business days, but availability
is based by reservation. During the holiday season
there are dates that reach full capacity. We appreciate
your understanding, as Kiss the Cook’s quality and
service standards are our highest priority. Please book
early to save your date. 

Are gratuities included? 
No. If you would like to provide a gratuity, please
inform our bookkeeper. Your generosity is
appreciated by our hardworking teams. 

What is your secret ingredient that makes everything
taste so good? 
Love! We also have the best clients ever. 



mailto:sales@kissthecookcatering.com
http://www.kissthecookcatering.com/

