
M C E W A N  C A T E R I N G  H O L I D A Y  M A I N S

Thank you for choosing McEwan Catering! We’re thrilled to be part of your holiday 
celebration and want to ensure your meal is enjoyed at its absolute best.

Important Notes Before Reheating:
• Please bring all food to room temperature before reheating.
• Avoid overcrowding your oven during reheating, as this can lower the 
   temperature and affect cooking times.
• Cooking times may vary depending on your oven. For proteins, we 
   recommend using a meat thermometer to ensure proper doneness.

Roasted Chicken:
1. Preheat oven to 375°F (190°C), convection.
2. Place chicken on a wire rack over a tray.
3. Heat for 15–20 minutes until crisp.
4. Bourbon Gravy: Warm separately in a small saucepan over low heat.

Sides:
• Mac & Cheese: 350°F, 30–35 minutes, uncover for the last 10 minutes
• Sweet Slaw: Serve cold
• Pickles: Serve cold
• Red Beans & Rice: Warm on stovetop in a wide-mouth pot over low heat
• Biscuits: 350°F, 3–5 minutes

Buttermilk
Fried Chicken

R E - H E A T I N G  G U I D E

Enjoy your meal and Happy holidays
from all of us at McEwan Catering!




