Call (847) 329-3800
to place orders 9AM to 4PM (M-F)
Inquire 24 hours a day at sales@aokgourmet.com

ORDERS MUST BE PLACED BY
Thursday, November 19th

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 pro-
vide 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 Thursday Nov. 19th and Picked-Up or
Delivered on Thursday Nov. 26th by 2pm. (Delivery is additional, based on
location, and will take place within a MINIMUM 3 Hour Time Frame). Minimum
order for delivery is $150 before tax and delivery charge. No minimum for PICK-
UP! Due to the large volume of orders, we regret that we cannot accept addi-
tions or deletions to Thanksgiving orders after Saturday Nov. 20th.

Payments: We gladly accept Zelle, personal and corporate checks, cash, Visa &
MasterCard. 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

HOLIDAY COUPON

GET 18 ASSORTED COOKIES FREE wiTH

THANKSGIVING CATERING ORDER OF $150* OR MORE.
($24.00 value)

- Mention this coupon when order is placed -

Not redeemable for cash. No substitutions please.
Valid on orders of $150 or more, excluding tax and delivery.

Update 10/20
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PREPARED GOURMET FOODS FOR TAKE-OUT & DELIVERY
CORPORATE & SOCIAL CATERING

THANKSGIVING 2020

AOK GOURMET is dedicated to providing you with the finest homemade foods
using only the freshest ingredients - beautifully presented, with unmatched service
for take-out and punctual delivery.

We strive to make every experience memorable.

Catering Office - WE’'VE MOVED!!
3411 West Dempster Street
Skokie, IL 60076
847.329.3800
fax 847.329.3801
INnquire 24 hours a day at sales@aokgourmet.com

** REFER A FRIEND FOR THE HOLIDAYS **
AND RECEIVE $25 off your order!

www.aokgourmet.com




STARTERS HOLIDAY ENTREES

ROASTED SQUASH CARROT SOUP (3-4 SERVINGS/QT) $9.°°/QT ) 0
A combination of sweet seasonal root veggies simmered in vegetable broth. (non-dairy) WHOLE ROASTED CARVED TURKEY (suggested 1.5 LB/serving) $6.°%/LB
Mom's secret family recipe made easy for your holiday table. Fully cooked and carved for easy

COCKTAIL MEATBALLS IN CRANBERRY BBQ SAUCE (30 per order) $21.99 heating and serving (price based on bone in weight before cooking).

GOURMET CHEESE DISPLAY ‘ ‘ S WHOLE BONELESS CARVED TURKEY BREAST (2-3 SERVINGS/LB; Min 2LB)  $14.9%/LB

An assortment of imported & domestic cheeses; wedged and sliced. Garnished with dried fruits & nuts. Roasted golden brown, carved and served with natural gravy.

Accompanied by a cracker assortment.
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SM 10-15P/$75.%° MED 15-20P/$95. HOMEMADE THICK GRAVY (4 SERVINGS/PT) $5.99/PT

SAVORY SIDES HONEY BAKED SPIRAL SLICED HAM (honeless/sliced; Min 2LB) $13°°1B

L. Glazed and roasted with honey, brown sugar and spices.
Items sold by the (gound are minimum 2 pounds, please.
AOK’S TRADITIONAL BREAD STUFFING (2-3 SERVINGS/LB) $6.°°/LB HONEY MUSTARD REMOULADE $6.°°/PT
Bread croutons with celery, onions and sage & vegetable broth.

WHOLE GRILLED BEEF TENDERLOIN (2-3 SERVINGS/LB; Avg. 4-5LB raw) $34.°°%/LB
CORNBREAD STUFFING (2-3 SERVINGS/LB) $7.°9/LB Served with red wine sauce.
Cornbread croutons with dried fruit, onions and sage & vegetable stock.
GRILLED SALMON W/ HONEY TERIYAKI SAUCE (2-3 SERVINGS/LB) $24.°°/LB
Grilled salmon filets brushed with honey, orange and soy glaze. Garnished with scallions and
WHIPPED SWEET POTATOES (2-3 SERVINGS/LB) $7.°°/LB sesame seeds.

Whipped roasted sweet potatoes, sweetened with a touch of brown sugar.

AUTUMN EXTRAS

HOMEMADE MASHED POTATOES (2-3 SERVINGS/LB) $6.°°/LB
Rustic old-fashioned creamy mashed potatoes with a hint of chives. FRUIT TRAY

An artful display of ripe seasonal melons and berries

SM 10-15P/$52.°° MED 15-25P/$62.°°
HERB POTATOES AU GRATIN (half pan; Serves 10-15p) $48.°°/EA

Thinly sliced potato casserole tossed in a béchamel sauce and topped with cheese and breadcrumbs
baked golden brown.

GRILLED & ROASTED VEGGIE DISPLAY (Min 10ppl) $4.5°/PP
A seasonal display of char-grilled, roasted and chilled vegetables with red pepper sauce.
SPINACH, MUSHROOM & CHEESE BREAD PUDDING $48.°°/EA
(half pan; Serves 10-15p) AUTUMN GREEN SALAD (Min 10ppl) $3.99/PP
. . Mixed greens with sundried cranberries, golden raisins , fresh pears, goat cheese and candied walnuts.
HOMEMADE MAC N CHEESE (half pan; Serves 10-15p) $48.°°/EA . e
Rustic old-fashioned creamy noodle casserole with crunchy Panko Topping. Served with a maple vinaigrette.
FRESHLY BAKED ROLL ASSORTMENT $7.°°/DZ
STEAMED VEGETABLE MEDLEY (3-4 SERVINGS/LB) $8.°°/LB
Broccoli, cauliflower, asparagus, snap peas and carrots. Served with fresh dill butter.
MINI HONEY CORNBREAD MUFFINS $15.°°/DZ (MIN 2DZ)
WILD RICE PILAF W/PECANS & CRANBERRIES $9.°°/LB
GREEN BEANS WITH ALMONDINE (3-4 SERVINGS/LB) $8.°°/LB FESTIVE DESSERTS
ROASTED BRUSSEL SPROUTS W/CRANBERRY BUTTER $8.°°/LB
CREAMED SPINACH (2-3 SERVINGS/LB) $8.99/LB HOLIDAY DESSERT BARS $26.°/DZ
An old-fashioned favorite of spinach, onions, garlic in a rich béchamel sauce. Assortment of Fudge Brownies, Raspberry Streusel Bars, .
Pumpkin Oatmeal and Cranberry Oatmeal. (also available cut in 1/4 bite size bars)
ROASTED AUTUMN VEGETABLES (2-3 SERVINGS/LB) $8.°°/LB
A medley of oven-roasted seasonal root vegetables.
RUGULACH ASSORTMENT (Note: All varieties contain nuts $16.°°/DZ MIN 2DZ
CITRUS & MAPLE GLAZED ROASTED CARROTS (3-4 SERVINGS/LB)  $8.°° /LB Assortment of Raspberry, Cinnamon & Sugar, Chocolate, Pumpkin.
HOMEMADE APPLE SAUCE (3-4 SERVINGS/PT) $7.°°PT
CRANBERRY-ORANGE RELISH (4-5 SERVINGS/LB) $8.°°/LB PUMPKIN PIE (serves 8-12) $15.9°/EA

APPLE PIE (serves 8-12) $18.99/EA




