Call (847) 329-7035
to place orders 9AM to 5PM (M-F)

ORDERS MUST BE PLACED BY
FRIDAY, NOVEMBER 20th

In an effort to best serve you, we have implemented the following ordering
guidelines. Please keep in mind that these policies are designed to help
us provide each customer the greatest level of quality in both our food
and service. Reheating instructions will be included with each order. We
welcome your comments and value your continued patronage.

Thanksgiving orders must be placed by Friday, November 20th and
Picked-Up on Wednesday, November 25th or Picked-Up/Delivered on
Thursday, November 26th by 3pm. Please advise at the time of your
order if you are going to pick-up in Highland Park or Skokie. (Delivery
is additional, based on location, and will take place within a MINIMUM 3
Hour Time Frame.) Minimum order for delivery is $100 before tax and
delivery charge. There is no minimum for Pick-up. Due to the large
volume of orders, we regret that we cannot accept additions or deletions
to THANKSGIVING orders after Saturday, November 21st at 4pm.

Payments: We gladly accept Personal and Corporate Checks, Cash, Visa,
MasterCard and American Express. Credit cards are accepted with prior
authorization at the time your order is placed.

If you need service personnel, wait staff or bartenders for your special
event, just ask for our list of recommendations.

For up-to-date information refer to our website
www.AOKGOURMET.com
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...On The 4o

PREPARED GOURMET FOODS FOR TAKE-OUT & DELIVERY
CORPORATE & SOCIAL CATERING

THANKSGIVING 2009

AOK GOURMET is dedicated to providing you with the finest homemade
foods using only the freshest ingredients - beautifully presented, with unmatched

service for dine-in, take-out and punctual delivery. From gourmet sandwiches for five

to catering for hundreds, we strive to make every experience memorable.

AOK Gourmet Café
EQUINOX (Lobby Level)

799 Central Avenue #400
Highland Park, IL 60035
847.432.0070

fax 847.432.0071

AOK Gourmet ...on the go
4950 Dempster Street
Skokie, IL 60077
847.329.3800

fax 847.329.3801

M-Thu 6:30AM - 6:30PM
Fri 6:30AM - 5:30PM
Sat-Sun 7:30AM - 4PM

M-Thu 7AM - 6PM
Fri 7AM - BPM
Sat-Sun 8AM - 1PM
Catering Office

847.329.7035

M-F 9AM - 5PM

www.aokgourmet.com




STARTERS

SWEET POTATO CARROT SOUP (Serves 3-4/aT) 8.5° QT
A combination of sweet seasonal root veggies blended smooth with pungent herbs

GOURMET CHEESE DISPLAY

An assortment of imported cheeses; wedged and sliced. Garnished with dried fruits & nuts.
Accompanied by a cracker assortment.

SM 10-15P $48.°° MED 15-20P $78.°° LRG 20-30P $98.°°

CRUDITES WITH DIP

Crisp seasonal vegetables artfully displayed and accompanied by either buttermilk ranch,
classic spinach dip or sundried tomato dip.

SM 10-15P $45.°°© MED 20-30P $55.°° LRG 40-50P $65.°°

AOK’S TRADITIONAL BREAD STUFFING (2-3SERVINGS/LB) 5.°° LB
Homemade croutons with celery, onions and sage.

CORNBREAD STUFFING (2-3 SERVINGS/LB) 6.°° LB
Homemade cornbread croutons with dried fruit, onions and sage.

WHIPPED SWEET POTATOES (2-3 SERVINGS/LB) 4.°° | B
Whipped roasted sweet potatoes, sweetened with a touch of brown sugar.

HOMEMADE MASHED POTATOES (2-3 SERVINGS/LB) 4.°° LB
Rustic old-fashioned mashed potatoes with a hint of chives.

STEAMED VEGETABLE MEDLEY (3-4 SERVINGS/LB) 6.°° LB
Broccoli, cauliflower, asparagus, snap peas. and carrots,
served with fresh dill butter.

GREEN BEANS ALMONDINE (3-4 SERVINGS/LB) 6.°° LB
WILD RICE PILAF w/ PECANS & CRANBERRIES 7.°° LB
HOMEMADE APPLE SAUCE (3-4 SERVINGS/LB) 4.°° 1B
CRANBERRY-ORANGE RELISH (4-5 SERVINGS/LB) 6.°° LB

Plump whole cranberries simmered with oranges and spices.
A holiday tradition!

CREAMED SPINACH (2-3 SERVINGS/LB) 7.5° LB
An old-fashioned favorite of spinach, onions and garlic in a
rich béchamel sauce.

ROASTED AUTUMN VEGETABLES (2-3 SERVINGS/LB) 6.°° LB
A medley of oven-roasted seasonal root vegetables.

CITRUS & MAPLE GLAZED CARROTS (3-4SERVINGS/LB)  5.°° LB

ENTREES

WHOLE ROASTED CARVED TURKEY (Approx. 1.5LB/SERVING) 6.5 LB
Mom'’s secret family recipe made easy for your holiday table. Fully cooked and
carved for easy heating and serving. (weight before cooking)

WHOLE ROASTED FRESH TURKEY (Approx. 1.5LB/SERVING) 5221 B
Same fine recipe - put your carving skills to the test! (weight before cooking)

WHOLE BONELESS TURKEY BREAST (2-3 SERVINGS/LB) 11.° LB
Roasted golden brown, carved off the bone and served with natural gravy.
HOMEMADE GRAVY (4 SERVINGS/PT) 4.9 pPT

HONEY BAKED SPIRAL SLICED HAM (Boneless/sliced) 9.°°1 B
Glazed and roasted with honey, brown sugar and spices.

HONEY MUSTARD REMOULADE 5.9 PT
EXTRAS
FRUIT TRAY

An artful display of ripe seasonal melons and berries
SM 10-15P $40.°° MED 15-25P $55.°° LRG 25-35P $65.°°

GRILLED & ROASTED VEGETABLE TRAY (Minimum 10PP) 3.7 PP
A seasonal display of char-grilled, roasted and chilled vegetables

AUTUMN GREEN SALAD (Minimum 10PP) 3.7 PP
Field greens with sundried cranberries, fresh pears, goat cheese and candied walnuts.
Served with a maple vinaigrette.

FRESHLY BAKED ROLL ASSORTMENT 5Dz
HONEY CORNBREAD MUFFINS 21.°°pz
MINI HONEY CORNBREAD MUFFINS 12.%° DZ

DESSERTS

RUGULACH (12-14/LB) Note: All varieties contain nuts. 12.°° LB
Assortment of Apricot, Raspberry, Cinnamon & Sugar, Chocolate Chocolate Chip,
Apple Pie, Pumpkin Spice.

DECADENT DESSERT BARS 24.°°DZ
Assortment of Fudge Brownies, Raspberry Streusel Bars, Apricot Streusel Bars,

Lemon Squares, Cranberry Oatmeal, and Pumpkin Oatmeal.

(Also available cut in 1/4 bite size bars)

APPLE & CRANBERRY CRISP (HOT) (Serves 10-14) 29.°° LB

Tender apples and fresh cranberries baked with a sweet crumble topping.

Various selections from our holiday menu (in limited quantities)
may be available in-store for purchase during the week of and
through the holiday!




