
Royal Coachman Catering 

ChristmasTurkey Dinner 
This Menu is designed for a minimum of 30pl  

Modified Turkey Buffets available for smaller groups 

 

Slow Roasted Tom Turkey with  
Mandarin– Orange Port Wine Sauce, 

Cranberry-Walnut Sage Dressing & Gravy 
Candied Yams 

Smashed Potatoes prepared with Nutmeg 
Christmas Harvest Vegetables with Rosemary Thyme Butter 

 

Choice of Three: 
Exotic Green Salad with 2 Dressings, Signature Caesar Salad, Spinach Salad w/  Honey Dill Dressing,  

Island Salad W/ Fresh Fruit Varietals, Goats Cheese & our “House” Pomegranate Dressing, Greek Salad, 

Watermelon & Feta Cheese Salad, Thai Chicken Noodle Salad, Curried Fruit & Rice Salad,   

Waldorf Salad, Marinated Mushroom & Artichoke Salad, Country Potato Salad, Carrot & Raisin Salad, 

Rainbow Coleslaw with Raspberry- Champagne Dressing, Italian Tomato Salad,  

Broccoli Slaw w/ Toasted Pumpkin Seeds, Traditional 5- Bean Salad w/ Sun dried Tomato vinaigrette 

 or  a  

B.L.T. w/ Avocado, Mandarin Oranges, Bleu Cheese & Roasted Garlic Balsamic Vinaigrette  

 

Assorted Relish and Pickles 

Crisp Vegetable “Crudités” accented by our House Cucumber-Wasabi Dip 

An Assortment of Rustic Freshly Baked Rolls and Butter 

 

Desserts: 

 Assortment of Fresh Baked Christmas Pastries 

 (including Mince Tarts, Struedels and Christmas Cake) 

or 

Old Fashioned Sticky Date Puddin’  

with Caramel-Rum Sauce & Whipped Cream 

Regular and Decaffeinated Coffee, and Tea 

$21..00 per person + HST & Gratuity 

 

for $2.95 per person add: 
Roasted Honey Glazed & Clove Spiked Ham 

served w/ Hot Buttered Rum & Sultana Sauce 
 




