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*cancellation policy:  48 hour notice is required for special order cancellation. orders canceled within
48 hours will be subject to a 100% charge for the entire order or for any canceled portion.

THE SWEET STUFF!
French Yule Log  (serves 8-10)  $45

sumptuous layers of rich chocolate orange mousse, 
caramel mousse, chocolate ganache, crispy bittersweet wafers

and pistachio daquoise cake. finished with hand-painted
white chocolate leaves and meringue mushrooms

Red Velvet Cake  (6" serves 8-10)  $30 

Throwdown! Boston Cream Pie (serves 10-12)  $45

Pear Frangipane Tart  (serves 8-10)  $30 

cinnamon poached pears baked in an addictive almond custard 

Simply Delicious Citrus Tart (serves 8-10)  $20 

a not too tart tart that reminds us of warmer days and orange cream 

Holiday Apple Pie w/ Spiced Brown Butter (serves 8)  $20 

Chocolate Babka (serves 6-8)  $18 

CHRISTMAS MORNING GOODIES
Big Sexy Quiche $30    Individual Quiche $4.50
tomato basil parmesan, tomato bacon, ham and cheddar

Butter Croissant  $2.50    Chocolate Croissant  $3

Pecan Sticky Buns (six)  $24
par-baked for a fuss-free, warm from the oven christmas morning treat

 Donut Muffins (six) $12    Wild Blueberry Muffins (six)  $12 

Chocolate Ginger Scones (six)  $12 

Banana Bread $9.50

Pumpkin Cranberry Tea Bread  $6

GIFTS : SHARE THE GOODNESS!
Cookie & Brownie Gift Box  $25

Bread & Chocolate Whole Bean Coffee  $12.50

Italian Pantry Gift Basket   Antipasti Gift Basket

STARTERS
Happy Hour Swedish Meatballs (2 dozen)  $25

Warm Spinach & Artichoke Dip (quart)  $20

Potato Latkes (two dozen 2" pancakes)  $25
idaho and sweet potatoes, shredded carrots and onions

DINNER & SIDES
Chicken Saltimbocca (three servings)  $30

"jump into your mouth" goodness with prosciutto
and sage in a light lemony sauce

Whole Roasted Chicken $12
dry-rubbed inside and out with olive oil, garlic and herbs

then high-heat roasted to seal in it's juicy chicken goodness. 

Beef Bourguignon (quart)  $18
so much more than a stew, it's a celebration of beef,

aromatic vegetables and herbs bathed by a rich silky sauce

Butternut Squash Soup (quart)  $12  

Vegetarian Lentil Soup (quart)  $12  

Butter & Chive Cream Biscuits (three)  $6

Country Dinner Rolls (six)  $4.50

Cranberry Pecan Dinner Rolls (six) $5

Parmesan Mashed Potatoes (quart)  $10

Sausage & Sage Corn Bread Stuffing (quart) $12

Roasted Acorn Squash (three servings) $15 
glazed with rosemary honey

Cranberry Orange Relish (pint)  $6

Homemade Gravy (pint)  $5


