
All of our items are sold chilled and some must be reheated prior to serving. 
Allow up to 2 hours for mains, 30 minutes for sides. Oven temperatures vary, 
these are our best estimates on re-heating times. Enjoy!
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OVEN ROASTED HOLIDAY TURKEY 
FULLY COOKED 6.5  8 LB

OVEN ROASTED HOLIDAY TURKEY 
FULLY COOKED 12  14 LB

MARY'S OVEN ROASTED HOLIDAY 
TURKEY BREAST BONEIN FULLY 
COOKED 35LB

MARY'S ORGANIC SLICED TURKEY 
BREAST FULLY COOKED 2.5LB

Oven: Preheat to 350°F. 

Remove packaging (for bone-in turkeys that have a leg band the leg band 
can be left in place during heating). Place turkey in roasting pan and add 
1 cup of water to bottom of pan. Cover turkey loosely with foil. Remove foil 
from top of turkey last 15 minutes to brown. Let turkey rest for 10 minutes 
before carving. To reheat turkey to an internal temperature of 140°F, use the 
following chart:

Approximate Cooking Times:
• 12-14 lbs – 2 - 2 hours and 30 minutes
• 6.5-8lbs – 1 hour and 30 minutes - 2 hours
• Breast Bone-in 3-5 lbs – 1 hour
• Organic Sliced Turkey Breast 2.5 lbs – 30 minutes

MOLLIE’S GLAZED BONE-IN 
SPIRAL HAM 8LBS

MOLLIE’S GLAZED 
SPIRAL HAM 2.5LBS 

Oven: Preheat to 350°F. 

Remove the entrée from the refrigerator and allow it to sit out and come back 
to room temperature for about 30 minutes. Place the entrée in a pan or 
baking dish and add ½ cup of water to the bottom of the pan. Cover with foil 
and place in the oven for the time specified below or until heated through.

Approximate Cooking Times:
• Bone-in Spiral Ham 8lbs – 1 hour and 30 minutes
• Spiral Ham 2.5lbs – 30 minutes

D
in

ne
rs

 F
or

 2

TURKEY DINNER FOR 2

HAM DINNER FOR 2

Oven: Preheat to 350°F. 

Remove packaging and place in oven-safe pan or dish. Cover loosely with 
foil and place in oven. Heat for 15-25 minutes
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MAPLE ORANGE GLAZED YAMS 
WITH CRANBERRIES 

Oven: Preheat to 350°F. 

Put yams in a buttered oven-safe dish and cover with foil. Bake for 
approximately 30 minutes or until heated through.

MASHED POTATOES Oven: Preheat to 350°F. 

Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 
350°F for 30 minutes or until heated through. For a creamier texture, leave 4 
tablespoons of butter or cream at room temperature for 30 minutes. When 
potatoes are done, stir in the butter or cream.

APPLE PIE

UPPER CRUST APPLE PIE

UPPER CRUST GLUTEN-FREE 
APPLE PIE 

RUSTIC DINNER ROLLS

Optional: After the meal is reheated and oven is off, use the residual heat to 
warm the bread or pie. Place bread on a sheet pan and put in the oven for 
approximately 10 minutes.

NEW ENGLAND CRANBERRY SAUCE

PUMPKIN PIE

PECAN PIE

UPPER CRUST PUMPKIN PIE

UPPER CRUST GLUTEN-FREE
PUMPKIN PIE

UPPER CRUST PECAN PIE

These items do not require any reheating.

HARICOT VERT-GREEN BEANS Stove Top: Place green beans in a large skillet on medium heat, sauté until 
heated through. Season with salt and pepper.

RICH PAN GRAVY 

VEGAN MUSHROOM GRAVY

Stove Top: Place sauce or gravy in a saucepan on low heat, stirring 
occasionally, until hot.

TRADITIONAL BREAD STUFFING 

STUFFING MADE WITH 
GLUTEN-FREE BREAD

Oven: Preheat to 350°F. 

Put stuffing in a buttered oven-safe dish, cover with foil. Bake for 30 minutes 
or until heated through.

Optional: For a texture that is moister, you can mix in a ¼ cup of chicken 
stock before baking.
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MOZZARELLA ARANCINI & 
MARINARA BY THE DOZEN

COCKTAIL CRAB CAKES
BY THE DOZEN

CRISPY VEGGIE BASKET WITH 
LEMON AIOLI BY THE DOZEN

BEEF EMPANADA WITH 
CHIMICHURRI BY THE DOZEN

VEGETABLE SPRING ROLLS & 
SWEET CHILI SAUCE BY THE DOZEN

PORK POTSTICKERS & SWEET CHILI 
SAUCE BY THE DOZEN

SHRIMP TEMPURA & SWEET CHILI 
SAUCE BY THE DOZEN

MINI SPANAKOPITA WITH 
TZATZIKI BY THE DOZEN

Oven: Preheat your oven to 375°F. 

Transfer the appetizers to parchment lined baking sheet. Bake for 8-12 
minutes or until heated through.

MINI BEEF WELLINGTONS 
BY THE DOZEN

PIGS IN A BLANKET WITH DELI 
MUSTARD BY THE DOZEN

STUFFED MUSHROOMS WITH MEAT 
& ASIAGO BY THE DOZEN

Oven: Preheat your oven to 350°F. 

Transfer the appetizers to parchment lined baking sheet. Cover loosely with 
foil and bake for 8-12 minutes or until heated through.

LOLLIPOP CHICKEN BY THE DOZEN Oven: Preheat your oven to 375°F. 

Place chicken on a wire rack if you have one (to keep them off the tray) and 
heat them for approximately 10 to 15 minutes.
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CALIFORNIA CHEESE BOARD

NICASIO VALLEY CHEESE BOARD

POINT REYES FARMSTEAD CHEESE 
CO. BOARD

CHEESE & CHOCOLATE BOARD

ARTISAN CHEESE & CHARCUTERIE 
BOARD, SM OR L

RETRO CHEESE BOARD, SM OR L

CAVIAR DEVILED EGGS 
BY THE DOZEN

DEVILED EGGS BY THE DOZEN

ANTIPASTI SKEWER BY THE DOZEN

OLIVE TAPENADE AND 
BRUSCHETTA BOARD

FOCACCIA DIPPING BOARD 
WITH OLIVES

DIPPING BOARD

PRAWN PLATTER

SPINACH DIP IN BREAD BOWL

CRUDITES VEGETABLE 
PLATTER, SM OR L

MEDITERRANEAN BOARD, SM OR L

These items do not require any reheating.


