
Thanksgiving Catering Menu

Herb-Roasted Turkey Breast

Bone-in, skin-on turkey breast roasted in 
sage butter and cider.  Average 13-15 lb 
breast (Serves 2-3 per pound)

$8.50/lb

Cider Gravy

Rich turkey gravy with apple cider and sage.                                 	
			             $9.50/quart

Sweet Potato, Apple & Bacon Stuffing
Made with sourdough bread, this citrus 
infused stuffing includes sweet potatoes, 
apples, applewood smoked bacon and thyme. 

Serves 2-3                                             $6.99 
Serves 6-8                                           $15.99

Baked Mashed Potatoes
Potatoes, cream, cheddar and Parmesan 
cheese, topped with panko bread crumbs for 
a delicious crispy crust (Vegetarian).

Serves 2-3.                                             $6.99

Thyme Roasted Apples & Onions
Apples and onions roasted in cider with 
fresh thyme and butter (Vegetarian).

Serves 2-3                                              $6.99 
Serves 6-8                                            $15.99

Roasted Asparagus

Fresh asparagus tossed in olive oil, salt 
and pepper.  Topped with grated parmesan. 
(Serves 2-3 per pound)

$8.99/lb

Cauliflower Gratin
Roasted cauliflower in a cream sauce 
with Monterey Jack and cheddar cheeses, 
shallots and a hint of Stilton.  Topped with 
Panko bread crumbs and extra cheese 
(Vegetarian).

Serves 2-3                                           $6.99 
Serves 6-8                                         $15.99

Cranberry Relish

Fresh cranberries infused with orange 
juice and zest, sugar and spices..                                 	
			          $9.00/quart

Butternut Squash & Apple Bisque
Butternut squash, apples, onions and 
heavy cream seasoned with nutmeg and 
other flavors (Vegetarian).

$8.99/quart        $4.75/pint

Potato Rolls
Deliciously soft and fresh.  Soft enough to 
eat the next day as mini sandwiches with 
your leftover turkey.  So order extra!

$4.50 per dozen

Herb Cheddar Biscuits
Flaky buttermilk biscuits made with 
cheddar, chives and parsley.

$4.50 per dozen

Farmington Valley Salad
Fresh baby greens, feta cheese, Granny 
Smith apple chunks, grapes, almonds and 
dried cranberries served with balsamic 
vinaigrette.

$2.50 per person

Caesar Salad
Romaine hearts, Parmesan cheese and 
homemade croutons with our own creamy 
Caesar dressing.

$2.00 per person 

Morning Pastry Tray
A tasty assortment of mini pastries may 
include: muffins, cinnamon sticks, plain 
croissants, filled croissants and scones.

$2.59 per person

Coffeecakes    		       $6.99 each
Choose from: Blueberry, Old-Fashioned, 
Chocolate Meltaway or Louisiana Crunch. 

Turkey

Orders will be available for pick-up Wednesday, November 25th.  We will be closed on Thanksgiving Day.  Due to the 
number of holiday orders we receive, please place your order by 3:00 p.m., Monday, November 23rd.  Thank you.
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We would be happy to prepare your sides or salads in your own containers 
if you prefer.



Apple Cake                                    $7.99
New in the Bakery!  Deliciously moist cake 
with cinnamony chopped apples with white 
icing.

Quiche (serves 6-8)                     $16.99
Choose from the following: Lorraine; 
Broccoli Cheddar; Bacon Scallion; Sau-
sage Roasted Pepper; Sun-Dried Tomato, 
Artichoke, Fresh Mozzarella; Bacon Bleu 
Cheese Scallion; Spinach Mushroom Goat 
Cheese; or Ham Tomato Swiss. Or create 
your own, and let us make it for you.

Pies
Our pies are made from scratch to order.  Our 
crusts are made with butter for the richest pie 
crust - nothing but the best for your holiday!  
Choose from the following 10” pies:

Apple                 $18.99
Apple Crumb                 $18.99

Blueberry                 $17.99
Coconut Custard                 $17.99

Pecan                $17.99
Pumpkin                $17.99

Cheesecake                          $25.99
Our version of this classic is moist and 
creamy.  One taste and you’ll be hooked!  
Choose from the following 9” cheesecakes:

Traditional                                              

Simply cheesecake!

Pumpkin Swirl                             

Not heavy on the pumpkin taste, even 
people who don’t like pumpkin love this 
cheesecake.  A swirl of pumpkin taste, with 
a bit of nutmeg and cinnamon thrown in.

Turtle                     

Our traditional cheesecake topped with 
chocolate ganache, sprinkled with chopped 
pecans and drizzled with caramel.

Apple Crisp
Apples baked with a buttery oatmeal crumb 
topping with crushed almonds.  Delicious 
with whipped cream or ice cream.

8” round pan (Serves 4-6)                  $14.99

Dessert Trays
Want variety?  Order one of our delicious 
dessert trays.  These platters of desserts 
allow your guests to enjoy a variety of good-
ies after the big meal.

Mini Pastry Tray
Includes an assortment of the following 
(choose two):

Pumpkin Mousse in Hazelnut Tartlets

Chocolate Mousse in Chocolate Tartlets

Raspberry Mousse in Chocolate Tart-
lets

Small Tray (35 pieces) $45.99

Large Tray (70 pieces) $85.99

Dessert Bar Tray
Enjoy our mouth-watering selection of 
Chocolate Chip Ganache Brownies, Lemon 
Bars, Dolly Bars and Oatmeal Raspberry 
Squares.  Cut into bite-sized pieces for easy 
sampling.

Small Tray $29.99

Large Tray $59.99

Brownie Lovers’ Platter
A chocolate lover’s dream!  Enjoy bite-sized 
chunks of our Chocolate Chip Ganache 
Brownies, Cream Cheese  Brownies, Toffee 
Crunch Brownies and German Chocolate 
Brownies.

Small Tray $29.99

Large Tray $59.99

Cookie Tray
Our most sought after dessert!  Freshly 
baked chocolate chip, oatmeal raisin and 
old-fashioned sugar cookies on a tray.

$1.35 each (Large)

$0.80 each (Small) 

Cupcakes                      $1.79 each
You’ll agree that we have the best cupcakes 
you have EVER had!  Choose from Butter-
cup Yellow, Chocolate, Carrot, Gingerbread, 
Peanut Butter, Pumpkin Spice, Raspberry 
and Red Velvet (see Cupcake Menu for 
details and descriptions).

Dessert (Continued)

Tortes	                                $22.99
Chocolate Mousse Torte

Chocolate cake filled with chocolate 
mousse, iced with decadent chocolate 
buttercream and covered with chocolate 
ganache, with Swiss chocolate curls.

Death by Chocolate Torte
Chocolate mousse between a layer of choco-
late brownie and chocolate cake, iced with 
decadent chocolate buttercream and covered 
with chocolate ganache, with Swiss choco-
late curls.

Chambourd Torte
Chocolate cake with raspberry filling, 
iced with decadent chocolate buttercream 
and covered with chocolate ganache, with 
Swiss chocolate curls.

German Chocolate Torte

Chocolate cake filled and iced with 
decadent chocolate buttercream.  Topped 
with our own German Chocolate topping 
and drizzled with chocolate ganache, with 
Swiss chocolate curls on the sides of the 
cake. 

White Satin Torte

Yellow cake with raspberry filling, iced 
with vanilla buttercream and covered 
with white chocolate ganache, with Swiss 
white chocolate curls.

Pumpkin Spice Torte

Yellow cake filled with pumpkin mousse, 
iced with spiced buttercream and covered 
with white chocolate ganache, with Swiss 
white chocolate curls.

Carrot Torte

Mom’s delicious recipe for this dense, 
rich cake includes carrots and walnuts.  
Iced and filled with cream cheese frost-
ing and garnished on the sides with sliced 
almonds, this moist cake is sure to be a 
favorite.

Prices and menu items subject to change.
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Dessert (save room for the best!)


