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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY DECEMBER 31
Hours: Mon.~ Fri. 8:00 -8:00 • Sat. 8:00 - 6:00 • Sun. 9:00 - 6:00

 905-940-0655 Follow Us!

Ahhh….‘‘the most wonderful time of the year” as anybody who 
doesn’t work in retail refers to it. Actually, I’m not that cynical, 
obviously I love me a busy, bustling store. But business reasons aside, 
with all the seasonal entertaining and big meals, the store is abuzz 
with good cheer and an infectious positive energy as our customers, 
both new and old, fi ll their carts with stuff to go on the table or under 
the tree. As somebody who has yet to do any Christmas shopping, I 
understand the ideology to treat any December shopping experience 
like a bank job, the manic rush to “get in and get out” as quickly as 
possible, so I’ve put together a list of the can’t miss holiday items 
throughout the store…
The start of each and every Christmas dinner is an ice cold Sleeman 
with my cousins, followed shortly by another, followed closely by one 
of Grethe’s Famous Cheeseballs. This is the perfect appetizer with a 
sleeve of Carr’s crackers, and it perennially jeopardizes my appetite for 
the main event. We also have our Baked Bries in a variety of fl avours 
including Cranberry, Peach Chutney and Caramelized Onion. Just 
heat and serve gooey with a fresh baguette. 
We’re into the charcuterie game in a big way. We have tons of 
Homemade Pepperettes and Kolbassa that are at home on any spread, 
as well as dozens of different types of Artisanal Salamis. I wanted 
to highlight several particularly remarkable items. We’ve brought in 
Paganelli’s Prosciutto which may be the best prosciutto outside of 
Italy, at least in our opinion. Also from Paganelli’s, we’ve brought in 
Whole Smoked Duck Breast. And last, but not least, ask David in our 
deli if you’re interested in trying our Joselito Iberico Ham. This is 
the Cadillac of cured meats, Spanish pigs raised on a 100% acorn diet
My fi rst girlfriend was Italian and Christmas Eve meant a giant spread 
of every type of seafood you could shake a stick at. I’m no paesane, 
but I am an avid lover of fi sh, so in that spirit, we’ll have King Crab 
Legs, Jumbo Shrimp Rings and Atlantic Lobster Tails. But the pièce 
de résistance is our housemade Evan’s Smoked Salmon. We smoke 
these non-stop this time of year, some in extra-large pieces, which are 
an eye-popping addition to any spread. 
I don’t care what you’re serving: ham, turkey, beef or God-forbid, 
something vegetarian (kidding!), the perfect side is our Scalloped 
Potatoes. Pick up a big family-size container and let us save you hours 
of tedious labour. 
We have the best Tourtière around, available in small or family size. 
Especially in the lead-up to the big day when you don’t want to be 
cooking, this is a great holiday meal that makes life easy. Be sure to 
serve with Doreen’s Cranberry Sauce. 
A couple baked goods: fi rst, a savoury one. Our Sausage Rolls are 
the bomb! We use our homemade English Breakfast Sausage and 
puff pastry. Not a batch gets made downstairs without me sampling 
a piece. I’ve said it once and I’ll say it again, I take quality control 
VERY seriously. We also have delicious Mincemeat Pies. Not my 
personal cup of tea but judging by the clip at which they sell, I’m very 
much in the minority. Lastly, Doreen’s Christmas Cake which I only 
tried for the fi rst time last year and was pleasantly delighted. We have 
both a light and a dark variety, neither disappoints. 
It’s not only the food on the table that’s important, it’s the decorations 
too. So order ahead to get Vi to make Custom Floral Centrepieces 
for your holiday spread. 
And lastly, several gift ideas. If you’re really struggling to get a last 
minute gift, we’ve got a few stellar options that are safe bets as stocking 
stuffers for anybody on your “Nice” list. We have 25% off our full 
line of Velvet Sunrise Coffee in the 400g bags. The Nutcracker Blend 
is a particular seasonal favourite. We also fl y in Rogers’ Chocolates, 
the fabled chocolatier from Victoria BC. Exceptional quality here 
and all of it is dressed up in holiday packaging. And of course, we’ve 
got no shortage of gift baskets with a menagerie of goods scattered 
throughout the store. Take a look around, there’s one to fi t every 
appetite at every price point. 

CHRISTMAS TURKEYS!
ESSENTIALS

$399
POUND

Maple Sugar 
Ham

$8.50/LB
Black Forest 

Ham
$8.50/LB

Traditional
Bone-In Ham

$4.49/LB

BAKING

CHRISTMAS EVE: 9 AM - 6 PM 
HOLIDAY HOURS

Where else would we start when we’re talking Christmas specials? Last 
year we had a small crisis, the family farm that we’d dealt with since our 
inception over thirty years ago closed its doors. Many of our customers 
who have moved far away still make the pilgrimage back to town to pick 
up a Village Grocer bird for the holiday, as we’ve developed a reputation 
for having the best birds around. So after contacting pretty well every 
turkey farm in the province, we fi nally found a farmer and producer in 
Palmerston, Ontario (north of Stratford) that produce the same quality 
we’ve all become accustomed to. Here’s the criteria we were looking for: 
1) A truly free-range farm where birds are fed on a diet of grain and 
corn, no forced feeding whatsoever. 2) A gentler de-feathering process 
which leaves more fl avour (and the occasional feather) on the bird. We 
debuted these for Easter this year and received excellent feedback, so all 
our homework has paid off. We assure you these are the only birds worthy 
of your Christmas smorgasbord. Don’t grab a bird and leave without 
our homemade Turkey Gravy (available in the freezer), 
my grandmother’s famous Cranberry Sauce and Our 
Sage and Onion Stuffi ng, it’s not really a turkey dinner 
without the marriage of all these mushed together on 
your plate.  

FREE RANGE

CHRISTMAS DAY: CLOSED
BOXING DAY: CLOSED

NEW YEARS EVE: 9 AM - 6 PM
NEW YEARS DAY: CLOSED

JANUARY 2ND: CLOSED

WHERE’S THE BEEF?
Although turkey is the overwhelming option for the big dinner, it’s not 
everybody’s fi rst choice. We have a really big selection of premium meats to 
choose from. For starters, no one that I know goes to the length that we do 
to pick out Pork Loin Roasts, available stuffed, plain or if you’re looking 
to pick up a real showstopper, as a Crown Roast. The same is true of our 
Prime Rib Roasts. We ask our suppliers to earmark the best of the best, as 
quality is always of paramount importance, and even more so during the 
holidays. At this time of year, all our beef is ‘Prime Grade’, the highest 
grade in Canada and the US, reserved for 2% of all beef produced. We pay 
a premium to get this grade and thus it’s a little more than the average 
supermarket price, but you totally get what you pay for! For poultry 
options we’ve got massive Capons and Petite Cornish Hens.

FOR CHRISTMAS?

WHAT’S

Our bakery looks a lot like Santa’s workshop around this 
time of year; every nook and cranny is fi lled with festive 
treats, including Doreen’s Christmas Cake. Most of you 
know the drill during the holidays; not everything we 
make is available, so we have time and space to make all 
of our Christmas goodies. To do this, we need to limit 
the selection for the busy days and to impose an Order 
Deadline of December 20th at 4:00 pm. We ask that you 
look over our complete selection and place your orders 
by that time.
Chocolate Yule Log: Chocolate sponge fi lled with 
chocolate mousse, fi nished with ganache, festive décor 
and meringue mushrooms. Featured at $39.99
Chocolate Ganache: This is our rich, not too sweet, 
elegant chocolate cake that is fi lled and glazed with 
chocolate ganache. Small: $24.99 Large: $34.99
Vanilla Frosted: All decked out with seasonal décor. 
Small: $19.99 Large: $29.99
Lemon Snow Cake: A more festive version of lemon 
shortcake with an added layer of meringue. Finished 
with whipped cream and crumbled meringue. 
Small: $24.99 Large: $34.99
Chocolate Peppermint Cake: Chocolate cake fi lled with 
whipped milk chocolate ganache and crushed candy cane. 
Finished with dark chocolate glaze and white chocolate 
snowfl akes. Small: $24.99 Large: $34.99
Tiramisu: Ladyfi nger cookies surround layers of coffee 
soaked cake and rich mascarpone fi lling. Finished with 
chocolate shavings and tied with a bow! $25.99
Mixed Berry Jelly Roll: Sponge cake fi lled with fresh 
whipped cream and mixed berries. 
Small: $10.99 Large $19.99 Double: $42.99
Dark Chocolate Mousse: Layers of chocolate cake fi lled 
with a dark chocolate mousse. 
Small: $26.99 Large: $36.99
Candy Cane Cheesecake: Crushed candy cane swirled 
into the mix. Small: $24.99 Large: $34.99
Eggnog Cheesecake: Dark rum, brandy, nutmeg, 
cinnamon along with eggnog. Topped with whipped 
cream. Small: $24.99 Large: $34.99
Holiday Cheesecake: Brandied cranberries, spiced 
apples, candied pecans and caramel. 
Small: $24.99 Large: $34.99
Raspberry White Chocolate Cheesecake: Shortbread 
crust, the cheese mixture studded with fresh raspberries 
and fi nished with more raspberries and white chocolate
Small: $24.99 Large: $34.99
Mango Cheesecake: Pureed mangoes mixed into our 
cream cheese mixture. After baking, the cakes are glazed 
with apricot glaze and decorated with fresh mango. 
Small: $24.99 Large: $34.99
Pumpkin Coffeecake: Pumpkin, spiced apples, fresh and 
dried cranberries and pecans, maple syrup and brandy. 
Topped with a brandied maple glaze! $19.99
Pies - available in the large size only: Lemon Meringue, 
Mincemeat, Pumpkin (with or without cream), Pecan 
Pie, Chocolate Pecan Pie, Apple Pie, Blueberry Pie and 
last but not least our Banana Cream Pie.
Scones - minimum order 6/fl avour: Sugar Plum,
Pumpkin, Mixed Berry, Dark Chocolate Raspberry,
Cherry Almond.
Flourless Options
Turtle Cheesecake: Ganache, caramel, candied pecans 
and marshmallow. Finished with ganache and a caramel 
turtle. Small: $24.99 Large: $34.99
Flourless Chocolate Cake: Dense brownie-like fl ourless 
chocolate cake fi nished with whipped sour cream topping 
and fresh fruit. $19.99
Praline and Cream Flan: Candied pecan crust fi lled with 
white chocolate mousse, caramel and candied pecans. 
Small: $12.99 Large: $29.99
Creme Brulee: Vanilla & Gingerbread. $4.50 each

So here’s the story behind our ham. Once a staple, ham has been by and 
large relegated to a heavily-processed and watery $1.99/lb supermarket 
protein, devoid of texture and fl avour. We make our hams from scratch, the 
good ol’ fashioned way and the attention to detail shines through in every 
mouthful. Most supermarket hams go through a process called tumbling, 
where they’re put into a giant machine resembling a dryer that has the 
opposite effect, adding a ton of water weight to the roast and also ‘gluing’ 
(for lack of a better word) all the bits of pork trim back into it. This is why 
you see “protein-added” on the label. This is good for the manufacturer 
as it increases their yield, but it sucks for you because it takes out all the 
tenderness, texture and fl avour that made ham popular in the fi rst place. 
We have three varieties for you to choose from, and they all would benefi t 
with a slather of my grandmother’s famous Mustard Sauce.

WHY BUY OUR HAMS?

& LASTLY... As this is the last ad of the year I wanted 
to wish the merriest of Christmases and the happiest of New Years to you, 
our loyal customers. Being part of your weekly (or for many of you, daily) 
routines is a privilege that I and the rest of our staff cherish. It’s not only 
the food on our shelves that differentiate our store from the rest, but also 
the patrons who wander our aisles, bringing their thanks, their feedback 
and a level of engagement unlike anywhere else I know. From myself, my 
family and our staff, Merry Christmas! - Thomas MacDonald

CRANBERRY MAPLE SAUSAGES
This is our Christmas sausage, available in small 
links as a breakfast sausage, or simply as loose meat 
to add to your stuffi ng. Reg. $6.99/lb. 
Available until the end of the year! 25%

OFF

SPANISH CLEMENTINES
December is a bleak time in the produce department. Nobody gets 
too jazzed about squash, potatoes, beans or the 
other holiday fi xings. However, the one ray of light 
are these exceptional cases of clementines we’ve 
brought in. Available while supplies last. 

$599
CASE

All of these items are available from 
December 18th until December 31st.

Order deadline for pick-up December 22nd-24th: 
Wednesday December 20th at 4:00 PM

New Years Eve pick-up deadline:
Wednesday December 27th at 4:00 pm.


