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OPTION #1
FESTIVE DINNER | $35 PER PERSON
ARTISAN ROLLS & BUTTER
OVEN ROASTED BONELESS TURKEY WITH GRAVY
ROASTED GARLIC MASHED POTATOES
SAUTEED SEASONAL VEGETABLES
APPLE SAGE STUFFING
CRANBERRY COMPOTE
HOLIDAY COOKIES & SQUARES

OPTION #2
HOLIDAY FEAST | $45 PER PERSON
ARTISAN ROLLS & BUTTER
OVEN ROASTED BONELESS TURKEY WITH GRAVY
SLOW BRAISED BEEF BOURGUIGNON
ROASTED GARLIC MASHED POTATOES
SAUTEED SEASONAL VEGETABLES
APPLE SAGE STUFFING
CRANBERRY COMPOTE
HOLIDAY COOKIES & SQUARES

OPTION #3
GOURMET HOLIDAY | $55 PER PERSON
ARTISAN ROLLS & BUTTER
OVEN ROASTED BONELESS TURKEY WITH GRAVY
BEEF TENDERLOIN ROAST WITH HORSERADISH CREAM
& RED WINE SAUCE
ROASTED GARLIC MASHED POTATOES
SAUTEED SEASONAL VEGETABLES
APPLE SAGE STUFFING
CRANBERRY COMPOTE
HOLIDAY COOKIES & SQUARES

CHRISTMAS EVE MINIMUM 2 PEOPLE PER OPTION
ORDER DEADLINE: DECEMBER 19TH




(PRICED PER DOZEN)

BRIE TOASTS WITH FIG JAM & WALNUT | $36
SMOKED SALMON BLINIS WITH CREME FRAICHE | $48
PROSCIUTTO, CHEESE AND FRUIT ON MINI SKEWERS | $48
PETITE BEEF WELLINGTON WITH GRAINY MUSTARD SAUCE | $48
MINI CRAB CAKES WITH LEMON AIOLI | $48
WILD MUSHROOM AND TRUFFLE MINI QUICHE | $36

BURRATA ARANCINI WITH TOMATO BASIL SAUCE | $36
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Appelizews & Sides
ROASTED LEEK AND CAULIFLOWER SOUP | $6 PER PERSON
BUTTERNUT SQUASH SOUP | $6 PER PERSON
SEASONAL GREENS WITH HERB VINAIGRETTE, CUCUMBER, CHERRY
TOMATOES, TOASTED PUMPKIN SEEDS AND DRIED CRANBERRIES
$5 PER PERSON

ROASTED BEET AND ARUGULA SALAD WITH GOAT CHEESE, WALNUTS AND
BALSAMIC DRESSING | $6.50 PER PERSON

CRISPY FRIED CALAMARI, SHRIMP & COD FISH BITES WITH LEMON AIOLI
AND COCKTAIL SAUCE | $145 (SERVES 6-8)

TRUFFLE MAC ‘N CHEESE WITH TOASTED PANCO CRUST | $80 (SERVES 10-12)

BAKED SEAFOOD GRATIN WITH SHRIMP, SCALLOPS AND COD IN A WHITE
WINE CREAM SAUCE | $110 (SERVES 6-8)

RICOTTA AND SPINACH MANICOTTI BAKED IN A TOMATO
CREAM SAUCE | $60 (TRAY OF 10 PIECES)

PLEASE EMAIL EAT@ROMYS.CA TO PLACE YOUR ORDER —

18 YONGE STREET, AURORA, ON L4G 1L9 (905) 503-7669 EAT@ROMYS.CAZ



(SMALL SERVES 8-10 PPL / LARGE SERVES 18-20 PPL)

SHRIMP COCKTAIL $125 / $240
RUM SPIKED EXTRA LARGE SHRIMP COCKTAIL WITH HORSERADISH TOMATO
SAUCE, LEMON WEDGES AND GARNISHES

SMOKED SALMON $150 / $290
SLICED NORWEGIAN SMOKED SALMON WITH HERB CREAM CHEESE, TOMATOES,
CUCUMBERS, CAPERS, RED ONION, HONEY DIJON SPREAD AND RYE BREAD

ARTISAN CHEESES (VG) $95 / $180
ASSORTED CANADIAN AND INTERNATIONAL CHEESES ACCOMPANIED BY FRESH
AND DRIED FRUIT, ROASTED NUTS, COMPOTE, ASSORTED CRACKERS
AND CROSTINI

CHARCUTERIE $150 / $290
ITALIAN CURED MEATS AND SALAMI, FIRM AND SEMI-FIRM CHEESES, FRUIT
COMPOTE, PATE, ASSORTED CRACKERS AND FOCACCIA

GRILLED VEGETABLES (V) $65 / $120
GRILLED ZUCCHINI, EGGPLANT, PEPPERS, SWEET POTATOES, MUSHROOMS,
ASPARAGUS AND MARINATED OLIVES

VEGAN SELECTION (V) $75/ $140
CHICKPEA FALAFEL BALLS, PICKLED VEGETABLES, LETTUCE, TABOULI, HUMMUS
AND TAHINI SERVED WITH PITA BITES

CRUDITES (VG) $50 / $95
ASSORTMENT OF FRESH VEGETABLES CREATIVELY ARRANGED AND SERVED
WITH RANCH DIP AND HUMMUS

FRUIT PLATTER LG / $100
FRESHLY SLICED ARTISTICALLY ARRANGED SEASONAL FRUIT AND BERRIES

DESSERT PLATTER $65 / $120
GOURMET COOKIES, SQUARES AND SHORTBREAD




