
* NEW ITEMS 
 
MUFFINS:     REG.  $2.40      SM.  $1.73 
*Peach Pecan with Crisp 
Banana 
Berry 
Am glory-zucchini, apples and carrots 
Apple  
Bran 
*Crumb Cake Muffin 
*Strawberry Rhubarb Muffin 

SCONES:     REG.  $2.40       SM.  $1.73 
Lemon cream 
Orange currant 
*Peach Blueberry 
Blackberry oat 
Nonfat Oatcakes 

MORE BREAKFAST ITEMS: 
Bearclaw-    REG.  $2.95    SM.  $1.79 
Morning Bunz-   REG.  $2.75   SM.  $1.73 
Breakfast Stix-  REG.  $2.75   SM.  $1.73 
Berry Danish- REG.  $2.65    SM.  $1.68 
Turnovers-  Apple Cream Cheese    REG.  $2.75     SM.  $1.73 
Sticky Bun-   REG.  $3.05     SM.  $1.79 
Cinnamon Raisin Roll-   REG.  $3.05   SM.  $3.25 
Apricot Bow Tie-  REG.  $2.65    SM.  $1.68 
Extra Long Twists-  almond, pesto or sun dried tomato   $1.73 
Granola 1lb.- Housemade loaded with nuts and assorted dried fruit.  
8# minimum-  $6.15 lb 
CROISSANTS: 
Plain-   REG.  $2.75  SM.  $1.73 
Chocolate-   REG.  $2.85  SM.  $1.73 
Ham & Swiss-   REG.  $3.35   SM.  $1.73 
Almond- REG.  $2.85  SM.  $1.68 
 
COFFEECAKES:           
Blueberry Cream Cheese Coffeecake-  $28.15 
Apple Cream Cheese Danish braid– (feeds 8-10 ) $19.95 
*Sour Cream Coffeecake with toasted pecan filling– $28.15 
*New York Style Crumb Cake– 1/2 sheet  $38.15 
 
 
 
 
 
 



 
QUICK BREADS:       LG   $16.25     SM  $9.70 
Lemon buttermilk, Banana , *Raspberry Almond, *Fig & Walnut 
SAVORY: 
Ind. Veggie Country Tart- Our tender dough filled with vegetables and cheese  
baked in a free form style.      $3.75 each    (minimum 6) 
Quiche- 10”  Ham and Swiss or vegetable and cheese   $27.00 
Pizzettas- A foccacia round baked with assorted toppings & cheese.$3.80 each(minimum 6) 
*Ind. Onion Goat Cheese Gallette– Sauteed onions & goat cheese in a flaky 
pastry- $3.75 each    (minimum 6) 
 
*  THERE IS A $20 DEPOSIT FOR THESE ITEMS FOR THE PYREX PAN. 
HOMESPUN:              
Fruit Crisps-       $29.50* 
Chocolate or Plain Bread Pudding-        $42.00* 
Tiramisu-        $47.00* 
Upside Down Cake– Pineapple or Seasonal Fruit     $27.30 
*Upside Down Cake– Carrot– Pineapple              $27.30 

*  THERE IS A $20 DEPOSIT FOR THESE ITEMS FOR THE PYREX PAN. 
 
PIES:          10” DISPOSABLE PAN -  $18.25—$19.50  IND. $5.25 
Apple with Berry 
Apple with Crisp 
Strawberry Rhubarb 
Mixed Berry 
Peach and Berry or Cherry (in season) 
Apricot (in season) 
Apricot and Berry or Cherry (in season) 
Cream: Banana, Coconut or Chocolate 
Lemon Meringue  
*Nana Split– Chocolate cookie crust filled with bananas, chocolate & vanilla pastry cream & 
topped with strawberry/raspberry whipped cream 

THERE IS A MINIMUM ORDER OF 6 ON EACH OF THE INDIVIDUALS 
TARTS: 
*Lemon Raspberry Tart– Sucre crust with a tart lemon filling topped with fresh 
raspberries & finished with white chocolate shavings. ind.  $4.45    8”  $27.00   11”  $42.00 
Seasonal Fruit Tart-  A sweet crust filled with fruits and berries and baked with a 
crunchy streusel topping.     ind.  $4.10   8”  $23.50    11”  $35.00 
Seasonal Crostada-  A free form tart baked with  seasonal fruits and berries.   
ind.  $4.10     8”  $23.50    11”  $35.00 
Fresh Fruit Tart– A sweet crust filled with vanilla bean custard and topped with a 
beautiful  
arrangement of seasonal fruits and berries.    Ind.  $5.25    8”  $30.00    11”  $44.00 
 
 
 



THERE IS A MINIMUM ORDER OF 6 ON EACH OF THE INDIVIDUALS 
CHEESECAKES:     IND. $5.95    6” $17.50     8” $29.00   10” $45.00 
White Chocolate 
Plain New York Style 
*Lemon Blueberry- Lemon Cheesecake with fresh blueberries on a graham cracker crust  
topped with lemon sour cream and garnished with more fresh blueberries. 
*Fresh Strawberry—new york style cheesecake with a graham cracker crust topped with 
glazed strawberries. 
*Milky Way - Chocolate cookie crust drizzled with caramel & baked with milk chocolate 
cheesecake & milky way candy.  Finished with a drizzle of milk chocolate & caramel. 

LAYER CAKES:   IND. $6.60   6” $30.00   8” $36.50    10” $48.00 
Carrot - with cream cheese frosting 
Fudge Bar -  Layer of fudge cake filled with ganache, caramel and almond praline.   
Frosted with our “To Die For” fudge frosting. 
*Pina Colada - Coconut cake brushed with coconut milk and filled with pineapple coconut 
pastry cream finished with pineapple buttercream and toasted coconut. 
*Bubble Cake - A golden butter cake with layers of strawberry mascarpone mousse  
& fresh strawberries. All is covered in Strawberry butter cream with pastel butter cream dots. 
Mousse Cake -  Two layers of chocolate opera cake filled with dark chocolate mousse  
and covered in chocolate shavings. 
*Confetti Cake - White cake baked with pastel confetti filled with white chocolate whipped 
cream frosted in white chocolate buttercream. 
*Lemon Blueberry Marble -Layers of  lemon blueberry marble cake with lemon 
mascarpone mousse and fresh berries covered in blueberry buttercream 
*Mocha Cake -  Alternating layers of rich chocolate cake, mocha mousse and espresso 
butter cream covered in more espresso butter cream and topped with bittersweet chocolate glaze. 
*Summer Berries and Cream - Our most popular cake… moist white cake filled  
with vanilla bean custard and fresh mixed berries. 
*Chocolate Birthday Cake – Three layers of devils food cake filled with chocolate pastry 
cream and finished with chocolate old fashion butter cream. 
Cupcakes -  Chocolate or vanilla finished with a variety of designs.  
Reg. $3.25 (min 6)     sm $2.50 (min 12)      mini $1.50 (min 24) 
Hi Hats – Chocolate cupcakes with a marshmallow swirled top dipped in chocolate   $3.50 

SPECIALITY  DESSERTS: 
Triple Mousse -   White mousse, Milk Mousse and dark Chocolate mousse   
Ind $6.90   6” $30.00   8”$37.50   10” $48.75 
Marjalaine -  Alternating layers of chocolate cake, chocolate mousse, a crunch center,  
praline butter cream and chocolate glaze. Ind $6.90   6” $30.00    8”$37.50   10” $48.75 
Crème Brulee – vanilla bean or Butterscotch     $4.20 each 
Sweetie Pies Yodel – Chocolate cake filled and rolled with a marshmallow cream  
and glazed in chocolate  $5.50 each 
*Rodel– Red velvet cake filled and rolled with cream cheese marshmallow cream, glazed in 
bittersweet chocolate and finished with a red buttercream design. $5.50 each 
Cupa Cupa - A chocolate coffee cup filled with  chocolate cake, tiramisu filling and topped 
with cocoa powder and mocha beans  $6.95 each 



 
THERE IS A MINIMUM ORDER OF 6 ON EACH OF THE BARS AND COOKIES 

BARS:                REG.  $2.65       SM.  $1.30 
Carmelitas 
Nutty Brownie 
Fudge Brownie with ganache frosting 
Caramel Peanut Brownies  
Pecan Bar 
Blueberry Bar 
Lemon Bar 
Apricot Bar 
Seven Wonder Bar-   REG.  $2.85    SM.  $1.30 
 
COOKIES:        REG.  $2.40         SM.  $1.25 
Oatmeal Raisin 
Double Peanut butter Chocolate Dipped 
Plain Chocolate Chunk with nuts 
Shortbread Hearts with Chocolate 
Plain Chocolate Chunk No Nuts     

COOKIES:        REG.  $2.40        SM.  $1.25 
Raspberry Thumbprints 
Anzac 
Chocolate Chunk with dried sour cherries 
Coconut Caramel Cream Sandwich 
Brownie Splats 
Macaroons 
*Double Lemon Shortbread Sandwich 
Fudge Filled Chocolate Chip Shortbread 
Russian Teas 
Oreo Sandwich  
Pumpkin Drops 

Whoopies:     REG.  $2.65    SM.  $1.40 
Chocolate   
Chocolate Chip  
*Chocolate Peanut Butter 
Oatmeal  
*Red Velvet 
*Lemon Pistachio 
Moon Pie– A sandwich of homemade Graham crackers filled with our Marshmallow cream 
and glazed in chocolate   REG.  $2.65    SM.  $1.40 
Almond Cherry Biscotti-   REG.  $1.65        
Almond Cherry Biscotti with Chocolate-   REG.  $2.10   

THERE IS A MINIMUM ORDER OF 6 ON EACH OF THE BARS AND COOKIES 
 

ALL ORDERS MUST BE PLACED 48 HOURS IN ADVANCE.    
IF YOU’D LIKE AN ITEM NOT LISTED ON OUR MENU, PLEASE ASK! 

 


