
Kuby’s Christmas To-Go Menu 2025   

Phone:214-363-2231 
 

          

Name: ____________________________________ 

 

Phone Number: ______________________________ 

 

Date/Time of Pick-up _________________________ 

           

 

 

 
 

 

 
 
 

Christmas Order Deadline: Friday, December 19th 
Pick up by: Wednesday December 24th by 1pm 

 

Kuby’s will be closed on Christmas Day and  

New Year’s Day. Kubys will be closing early  

on Christmas Eve at 2pm &  

New Year’s Eve at 2pm 
 

 



                   KUBY’S SPECIALTIES 
 
Fresh Meats (Uncooked) 
   
    Whole Beef Tenderloin (USDA CHOICE) 
    (fully trimmed) (whole 4-5lb. average) $41.99/lb     _________ 
 

       
    Fresh Beef Rib Roast (USDA Choice)  
 
                         (Boneless)      $25.99/lb.            __________ 
            
                         (Bone-In)      $24.99/lb.             __________ 

 
Cooked BEEF Tenderloins   Amount Ordered _______lbs 

 
 *4lb. minimum trimmed weight for BEEF Tenderloin      
 *$25 cooking charge per beef tenderloin  

         *$25.00 sliced in pan   $30 Sliced on Tray 
 

  Circle one: ROASTED   or   SMOKED 
 Circle one:  WHOLE     or  SLICED 
            If Sliced:  IN PAN    or  ON TRAY 
           Sliced for: COCKTAIL or  ENTREE 

 
**All orders ROASTED or SMOKED to MEDIUM RARE ** 
      
Turkey               
      
    SMOKED (Fully Cooked) 
     Whole Smoked Turkey      $5.99/lb.              ___________ 
      (between 10 and 11lbs.) 
 
 

      SPB  
 A whole smoked turkey that is $125.00ea 
  sliced and put back together                _________ 
 
        Circle one: IN PAN (for reheating) or ON TRAY 
 
 

Hams 
 
    Honey Glazed Spiral Cut $6.99/lb (8-9lb average)     _______        

    Swedish Christmas Ham   (Boneless) $8.99/lb    _____ 



Kubys Traditional Homestyle Sides 

 

       Sides (1-quart feeds about 4-6 people) 

                                                                        price  Quantity 

Traditional Cornbread Dressing       $13.99 qt   _______ 

Sausage Cornbread Dressing          $14.99 qt   _______ 

       Twice Baked Potato Casserole        $14.99 qt   _______ 

Mashed Potatoes                       $13.99 qt   _______ 

       Green Bean Casserole                 $14.99 qt   _______ 

       Creamed Spinach               $14.99 qt   _______ 

Brussel Sprouts w/Bacon & Apricots    $13.99 qt   _______ 

       Cream Corn                            $13.99 qt   _______ 

Sweet Potatoes                        $14.99 qt   _______ 

Macaroni & Cheese               $12.99 qt    _______ 

       Cheese Grits                           $12.99 qt   _______ 

       Brown Turkey Gravy              $10.00 qt   _______ 

 Mr. Kuby’s Cranberry Relish       $10.00 pt   _______ 

 Brioche Rolls                           $8.99 dz   _______ 

 

                  DESSERT 
     Pumpkin Pie                           $25.00 ea   _______ 

Pecan Pie                              $30.00 ea   _______ 

       Apple Pie                              $30.00 ea   _______ 
 

Prices subject to change due to market variations 

 

 

We have a fine selection of red  

and white wines to complete your  

holiday meal 
 



 

Beef Tenderloin 

Fresh (raw) 5-6 lb. NON-CONVECTION OVEN.  Preheat oven to 350 Place in preheated oven and 

roast uncovered until the internal temperature is 125 F for R/MR. ** Let the tenderloin rest before 

slicing (10-12 mins.) (See chart below) for doneness. ** 

 

         Cooked - Preheat oven to 275 Heat uncovered for approx. 30mins   

             (CAUTION-could cook to next degree level. i.e. medium to well) * 

          

         Prime Rib 

Fresh (raw) - Preheat oven to 325.  Cook uncovered at 18-20 mins/lb. 

  for Medium Rare. * Check internal temperature for doneness. 

 

Smoked Turkey 

Preheat oven to 300. Heat for 2½-3 hours or until desired temperature reached.  *Wrap in Foil. * 

 

Ham (Bone-In/Boneless) 

Half - Preheat oven to 275. Heat for 2½-3 hours. Wrap in Foil. * 

Whole - Preheat oven to 275. Heat for 3-3½hours.  Wrap in Foil. * 

 

Pork Tenderloin 

Fresh (raw) Preheat oven to 350. Cook to internal temperature of  

160 degrees. 

 

Cooked (reheat) - Preheat oven to 275. Heat for approx. 20 mins. *           

(Caution-could cook to next degree level. i.e. medium to well) * 

 

 

Internal Temperatures (Degrees) 

Rare -        125    Medium - 145 

Med. Rare - 135   Well -     155 

Temperatures for Regular Ovens/Non-Convection 
 

*All ovens are different.  These are Guidelines for re-heating and cooking. 

Kuby’s is not responsible for under or overcooking 

*Note: let meat rest for 10 to 15 minutes after removed from oven. 

 


