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MAIN DISHES

10lb to 20Ilb whole turkeys, calculate 11b whole turkey per person PER LB

Whole Turkey Halal citrus, garlic, herb roasted $9.99
Sliced Roasted Turkey Breast no bone, 3lb min $13.99

Spiral Cut Ham with brown sugar glaze $13.99
Boneless Leg of Lamb with rosemary garlic $19.99
Pistachio Crusted Salmon with tamarind $9.50ea

S I D E S *1lb Minimum per item* PER LB

Garlic Mashed Potatoes $8.99
Sweet Potato Puree marshmallow topping $8.99
Lebanese Cauliflower fried.,lemon zest, garlic $8.99
Savory Bread Stuffing turkey or vegetarian $8.99
Broccoli, Cheddar & Rice Casserole, $8.99
Green Bean Casserole with fried onion $8.99
Fairytale Pilaf wild rice, chestnut, cranberry, pecan $8.99

l}

Cranberry Sauce $8.99
Mac and Cheese $8.99
Turkey or Mushroom Gravy $6.99
)
BREADS . 1/2D0z | DOZ
Dinner Rolls (or French Baguette $2. 95ea) S5 | $10
Cornbread [ 1/4pan $12

Mini Mideast Pies spinach, cheese, beef, chicken $2.50

DESSERT

Pies - Pecan, Pumpkin or Apple, 9” $22.50,
Baklava Medley $18.99 (12p) | $2-3.50 2 g#
French Yule Log- 47 $18.998” $36.99 '
French King's Cake - 127 $26.50

Family Package
(Serves & t012) $195

Turkey (approx. 121b), Choice of 3
Sides (21 ea), Pivmer Rolls (dozew),
Cranberry Sauce, Gravy, & Pie (4”)

C]ﬁdwz(,dual; Boocea (Serves 1) $26.50

Turkey Goz, dressivg, 2 sides, gravy, cravberry sc., roll, desser+

TMkey/ Sadejl’ Bites win12) $4.50 each

Turkey on Hawaiiaw roll, aioli cranberry, Brussels sprout, gravy

*Gouvnet Party Platters ‘Quailakle*

ORDER ONLINE
YUMSTOP.COM | 832-360-2222
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Happy Hours
"ake-Home Kits

% TAKE HOME GINGERBREADSHCUSE
DECORATING KITS EOR THIE BN

% PRIVATE HAPPY HOURS OROFFIEE
PARTIES AT MKT BAR GRECEESS NS

PRIVATE DECORATING PARTIES,
BIRTHDAY PARTES, Ki[BESHISA .

TAKE HOME KIT $45 | KIDS PARTY $65PP

HAPPY HOUR, OFFICE PARTY (WINE + BITES) $80PP

@ YUMMYePrHOENICIAFOODS.COM
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RE-HEATING INSTRUCTIONS:

Thank you so much choose Phoenicia Specialty Foods for your holiday catering needs. Below are
re-heating instructions for all of your items to make sure that everything is perfect for your meal.

WHOLE TURKEY-
Partially remove the foil and pour 2 cups of water in the bottom of the roasting pan. Re-cover with foil and
place in a 350 degree oven for about 45 minutes (depending on the size of the bird)

TURKEY BREAST OR HAM-

Keep covered with foil and place in a 350 degree oven for 30-40 minutes

BEEF TENDERLOIN OR LEG OF LAMB-

Uncover and place in a 350 degree oven until desired doneness is reached

SALMON FILLET-

Cover with foil and place in a 350 degree oven for 15 minutes

ALL HOT SIDE DISHES-

Cover with foil and place in a 350 degree oven for 12-15 minutes per pound of food. Certain side dishes will
benefit from the foil being removed for the last 5 minutes of heating. These include - stuffing, roasted
potatoes, Brussels sprouts and creamed kale

TURKEY AND MUSHROOM GRAVY -

Warm over medium heat until just comes to a simmer

CASSEROLES, GRATIN, CORN PUDDING-
Cover with aluminum foil and place in a 350 degree oven for 30-45 minutes. Remove the foil for the last 5
minutes of heating

Thank You and Happy Holidays, from your YUMMY Catering Team!



