
 
 

Holiday Menu Re Heating Instructions 
HOR D’OEUVRES 

Preheat oven to 350 degrees and place items in single layer on a baking sheet and bake for 8-10 minutes until hot. Serve with sauce or 
garnish given.  Do not reheat shrimp cocktail! 

Dip:  Microwave in 2 minute cycles, stirring in between cycles until hot - either vented in the vessel your dip came in or in your own 
microwave safe dish 

French Cream Brie: Bake in 375 degree oven for 15 minutes until just warm - not hot! 

Soup: Transfer Soup into thick bottomed pot and heat over medium heat. Stir until just simmering, DO NOT BOIL 

WHOLE TUSCAN TENDERLOIN AND HERB CRUSTED SIRLOIN ROAST 
Remove Tenderloin from refrigeration 1 hour before heating. Remove all wrapping and place on racked roasting pan and bake in pre heated 375 

degree oven. Bake uncovered for 25 minutes or until internal temp thermometer should read 115 degrees for rare.  Remove from oven and rest for 
10 minutes before slicing or serving.  

GINGER & DIJON CRUSTED HALF SPIRAL HAM  
Remove Ham from refrigeration 1 hour before heating. Remove plastic and place covered in 375 degree oven. Bake for 1 1/2 - 2 hours. 

LASAGNA 
Loosen cover and cook for 40-45 minutes at 350 degrees. Remove cover for the last 10 minutes.  

CHICKEN PICCATA & MARSALA  
Remove Chicken from refrigeration 1 hour prior to heating. Preheat oven to 350 degrees.  Leaving foil lid in place and bake on center rack for 30 

minutes. Remove aluminum lid and bake 12 minutes longer uncovered until an internal temp of 180 degrees is reached. Instructions are for half pans 

PASTA DISHES & BEEF BOURGUIGNON 
Loosen cover and re heat in 350 degree oven, stir halfway through.  Full Pan (40-45min) / Half Pan (30-40min) 

*Baked Chicken & Penne does not need to be stirred half way through*  

MACARONI & CHEESE & CHICKEN TENDERS 
Mac & Cheese: Loosen cover and re heat in 350 degree oven, stir halfway through for 30 minutes 
Chicken Tenders: Preheat over to 350 degrees. Bake 15-18 minutes, uncovered. Rotate halfway  

SIDE DISHES 
Oven: Transfer into oven safe dishes. Cover tightly with foil and place in 375 degree oven 

2-3 Quarts:  30 Minutes  
4-5 Quarts:  50-60 Minutes 

Stir once half way through cooking.  Convection ovens may heat quicker 

Twice Baked Potato Casserole: Remove from refrigeration 1 hour prior to heating.  Preheat oven to 350 degrees, remove lid and place vessel on a 
cookie sheet or roasting plaque on center oven rack and bake for 50 minutes to an hour.  

 
Microwave: Leave in container and open lid to vent. Microwave 2-3 minutes OR transfer into microwave safe dish, loosely covered with plastic. 

Microwave on high for 7 minutes then stir, turn dish and microwave an additional 5-10 minutes until hot.  

Dinner Rolls: Place Rolls in single layer on a baking sheet in 375 degree oven for 8-10 minutes 
BRUNCH 

French Toast Bake: Preheat oven to 325 degrees. Heat for 35-50 minutes  
Quiches & Croissants: serve room temperature
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