
TURKEY TAKEAWAY
Roasts, Treats and More!



Name: 

Phone Number:

Email Address:

Collection Date:

Collection Time: 

Please Order At least 72 Hours In Advance 
Pick-up From Pronto | From 11 AM to 8 PM

Pecan Pie (D/E/N/G)
Christmas Fruit Cake (D/E/N/G)
Chocolate Praline Rocher Bûche (D/E/N/G)
Vanilla & Candied Chestnut Bûche (D/E/N/G) 

KICK-OFF THE FESTIVITIES

(D) Dairy | (E) Eggs | (N) Nuts | (G) Gluten

To place an order, please call +971 55 550 9492
or email dbi.fbconcierge@fairmont.com

ORDER DETAILS

Whole Roasted Turkey AED 795

Includes 5 sides:
Herb & Garlic Roasted Potatoes 
Buttered Brussels Sprouts
Honey-glazed Parsnips
Roasted Vegetable Wedges
Sage & Bread Stuffing

Includes 2 sauces:
Homemade Cranberry Sauce 
Mushroom Sauce & Turkey Gravy

Serves 6-8 persons (5-6 kgs) (D/E/N/G)

AED 180
AED 120
AED 180

For up to 8 persons
Desserts

AED 180

Available from 27  November 2025 Until 7  January 2026th th

Bookings from 10  November 2025 Until 4  January 2026th th

Full Pre-payment Is Required

https://www.silikomart.com/en/buche-2


ITEM TIME TO REHEAT IN
MICROWAVE

TURKEY STORAGE & REHEATING INSTRUCTIONS

TIME TO RE-HEAT ON THE HOB
AND IN THE OVEN 

Buttered Brussels Sprouts

Mushroom Sauce &
Turkey Gravy

Herb & Garlic
Roasted Baby
Potatoes

Roasted Vegetable Wedges

Honey-glazed Parsnips

Sage & Bread Stuffing

All traditional sides served with your roast turkey should be reheated in the microwave
following recommended timings.

5 minutes
Stir every few minutes to have them
heated evenly and season with salt 
and pepper as per your liking

For other sides:

Cranberry sauce: to be served chilled (below 5˚C) or at room temperature 

Serving food safely:

Always wash your hands with warm water and soap for 20 seconds before and after handling food. 
Consume the cooked turkey within 1-2 hours. 
For reheating, 75˚C is the safest core temperature. It is recommended to cover leftovers to reheat. This
retains moisture and ensures that food will heat all the way through. If microwave is used, please do not
forget to remove the lid. 
If you have a food thermometer, the temperature should be taken from the core i.e. the thickest part away
from the bone, fat and gristle. 
If you do not have a food thermometer, then make sure that the food served is piping hot. 
All cold sides or servings should be kept chilled below 5˚C in your refrigerator. Chilled food can be kept at
room temperature for upto 2 hours. 
All leftovers should be stored in the chiller as soon as possible and consumed within 2 days. 
It is highly recommended not to consume any food left outside at room temperature for more than 2 hours.
Please be advised that the food prepared in our facility may contain traces of the following allergens: 

(Dairy, Gluten, Soya, Peanuts, Treenuts, Crustaceans, Eggs, Sesame) 

2 minutes 
Stir well after 1 minute and
continue microwaving

5 minutes
Stir every few minutes to have them
heated evenly and season with salt 
and pepper as per your liking

10 minutes at 180˚C
Stir every few minutes to have them
roasted evenly and season with salt 
and pepper as per your liking

4 minutes 
Stir well after 2 minute and
continue microwaving

5 minutes
Stir every few minutes to have them
heated evenly and season with salt 
and pepper as per your liking

2 minutes 
Stir well after 1 minute and
continue microwaving

2 minutes 
Stir well after 1 minute and
continue microwaving

5 minutes
Stir every few minutes to have them
heated evenly and season with salt 
and pepper as per your liking

2 minutes 
Stir well after 1 minute and
continue microwaving

Bring to a boil (piping hot)Bring to a boil (piping hot)


