Tourtiére
An authentic meat pie made with our own flakey dough and perfect for an
easy meal or a last minute dinner idea for a busy family during the holidays!
A tradition on Christmas Eve!
Available freshly baked or frozen:

Quebec ~ Traditional with ground pork & cubed potatoes $23.75
Tourtiere De Mon Pays ~ Chunks of beef & pork simmered slowly
& layered between sliced Yukon gold potatoes $27.50
Salmon ~ Layers of barley risotto, Atlantic salmon, stir fried vegetables
& creamed spinach  $29.50
Chicken Pot Pie ~ Combination of light & dark meat, mushrooms,
vegetables in a creamy chicken stock sauce $27.50
Steak & Mushroom — Chunks of beef, marinated in Guinness beer,
in a rich dark gravy with mushrooms  $29.50

Quiche
Traditional quiche available with a variety of fillings
Available in 4, 6 or 10 servings

Prepared Meats, Roasts, Turkeys and more
Let Chef Patrick prepare your entrée for that special holiday meal, Rack of Lamb,
Tenderloin, Turkeys or Hams, whatever your pleaure he can help you
enjoy the holidays with a bit more time on your hands
Market Price

Pithivier de Faisan — Pheasant Pie
Boneless pheasant meat and force meat entwined between
a flakey puff pastry dough with game sauce $36.50 (6 serving)

Salmon or Beef Wellington
A beautiful centerpiece for the table or buffet and delicious!
Starting from $15 per person, minimum order 4 servings

Hors d’oeuvres “To Go”

Mini quiche, Chicken Satay, Mini Crab Cakes, Brie & Leek Turnover,
Chicken & Apricot Tajine in filo, Chicken drummette Indochine,
Friand sausage rolls, skanakopita and more....

Prices vary

Smoked Salmon
$5.50/100g

Catering

Let us cater your family’s Christmas brunch or holiday gathering.
From hors d’eouvres to exquite meals, let Chef Patrick help you
enjoy your holidays with family and friends!

Prices vary depending upon selection, see store for details!

ORDER EARLY! CHRISTMAS ORDERS TAKEN NOW THRU DECEMBER 20™

Ma Maison Charcuteries
Authentic French paté, saucisson sec, & more by Chef Patrick, handcrafted in the
traditional French artisan style, simple & tasty!
Prices Vary

Duck Foie Gras paté
Marinated with white port
$25/100g jar

Bache de Noél
Traditional Chocolate or Praliné Christmas Log
Traditionally decorated for the season

Contemporary Christmas Log
Milk Chocolate, Raspberry and Pistachio
4 serv $18 8 serv $36 12 serv $50
*All Blche de Noél available in larger sizes by special order

Holiday Cookies & French Macarons
Assorted holiday favourites, shortbread & gingerbreads
beautifully decorated & packaged or
traditional French Macarons bursting with holiday colours & flavours,
Various Prices

European Chocolates
Delicious, beautiful & fresh handmade chocolates made with luscious rich fillings
and only the best European chocolate — Beautifully boxed for the season

Alsacien Stollen
Traditional Alsatian Christmas bread filled with marzipan and dried fruits
$17.95

Vienoisserie
To ensure your selection, order your favorites; croissants, pain au chocolate, Danish,
brioche, rum chocolate almond, and more.... Available for pick up each day to order or
simply drop in for our huge selection of fresh baked specialties

Bake at Home Selections
Frozen Croissants (Traditional, Almond or Chocolate) and Tourtiere
for those days away from the city or for your holiday guests.
Let the aromas of homemade goodness fill your kitchen!
Shop early and avoid the rush & then bake at your convenience!

Mince Meat Pie
A holiday tradition made with apples, raisins and dried candied fruits
$2.50 each




Ma Maison Gift Certificates
Give the gift of good taste this holiday!
Available in denominations of $5

Gift Baskets/Boxes, Hostess Gifts & Stocking Stuffers
Planning on making some gift baskets this holiday or need a small gift idea??
Why not consider some of Ma Maison’s specialty items such as paté, confitures,
soups, cookies, breads, cakes, gift certificates & more!

A beautiful box or platter of freshly baked venoisserie, cakes or savoury items is
always a welcomed gift!

We can create a selection just for you!

Visit our store for ideas!

Galette des Rois
‘Kings* cake”
Frangipane filled puff pastry with a ceramic figurine baked inside
complete with a golden crown!

The first Sunday in January the three kings brought gifts to the baby Jesus. The tradition

follows that the recipient of the ceramic figurine in their slice of cake is
““king of the day”” and wears the crown for the day.

The person who receives the crown then buys the next Galette des Rois along with a

bottle of Champagne for the next house they visit during the month of January.
Enjoy a favorite tradition of France!
Available frozen or baked as of December 20" 2010
4 serv $18 8 serv $23 Larger sizes available by Special Order

Holiday Hours
Open Sundays on December 4™, 11" & 18" 8:00am — 4:00pm

Saturday, December 24™  8:00am — 2:00pm
Sunday, December 25" & Monday, December 26" Closed

Tuesday, December 27" through Friday, December 30" 8:00am — 6:00pm
Saturday, December 31% 8:00am — 2:00pm

Winter Rest 2012
Sunday, January 1% through Monday, January 9" 2012 — Closed
Reopen Tuesday, January 10", 2012 Regular Hours

Reqular Business Hours
Tuesday — Saturday 8:00am — 6:00pm
Closed Sunday & Monday
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ORDER EARLY!
CATERING & CHRISTMAS ORDERS TAKEN
NOW THRU DECEMBER 20™

4243 Dundas Street West

(Just east of Royal York Rd, South side of Street)
Toronto, ON M8X 1Y3
Telephone: 416.236.2234

'

Email: ma-maison@sympatico.ca




