
Sweetie Pies 
Office (707)257-8817              Fax (707)257-3254      

520 Main Street, Napa 
Fall & Winter Menu 2011-2012    

Menu starts October 21 
* Denotes New Items 

 
There is a minimum order of 4 on each   
individual breakfast items Regular Size 

 
 MUFFINS:           REG.  $2.50  SM.  $1.80 
* Pear Spice 
 Banana 
*Cornmeal with raspberry jam 
 Blueberry 
 Am Glory-zucchini, apples and 
carrots 
 Apple  
 Bran 
* Vanilla Chocolate chip 
*Pumpkin  (seasonal) 
 
SCONES:          REG.  $2.50     SM.  $1.80 
Lemon Cream 
Orange Currant 
*Maple Pecan 
Cranberry Oat 
*Apricot Pistachio & white chocolate 
Nonfat Oatcakes  REG. $1.60 (6 Min) 
 
CROISSANTS: 
Plain-   REG.  $2.85  SM.  $1.80 
Chocolate-   REG.  $2.95   SM.  $1.80 
Ham & Swiss-   REG.  $3.50   SM.  $1.80 
Almond- REG. $2.90   SM. $1.80 
Strawberry    REG. $2.95   SM. $1.80 
 
 
 
COFFEECAKES:           
*Cranberry Cream  Cheese:  A dense 
cake filled with cranberry &cream 
cheese fillings topped with a crunchy 
streusel.   $29.25 ea 
Apple  Cream  Cheese  Danish  Braid– 
(feeds 8-10 )  $20.90 ea 
*Sour Cream Coffeecake with toasted 
pecan filling.-  $29.25 ea 
 
 

QUICKBREADS:          Large $16.75 
 Small $10.20 
Lemon Pound Cake– A dense flavorful 
bread brushed with lemon syrup. 
Banana Bread-Moist bread made 
with ripe bananas and coconut. 
*Orange Cranberry– Orange pound 
cake with tart cranberries 
*Pumpkin  (Seasonal) 
 
 
 

There is a minimum order of 6 on each   
individual breakfast items Small Size 

 
BREAKFAST PASTRIES: 
*Raisin  Cream Bun– croissant dough 
rolled with vanilla bean custard & 
golden raisins      REG. $3.15  Sm.  $1.80 
Bearclaw-   REG. $3.00  SM.  $1.80 
Morning Bunz-   REG.  $2.85  SM.  $1.80 
Breakfast Stix-  REG.  $2.85  SM.  $1.80 
Raspberry Custard Danish-  
REG. $2.75  SM.  $1.80 
Turnovers- Apple Cream Cheese   
REG. $2.85  SM. $1.80 
Sticky Bun-   REG.  $3.15  SM.  $1.80 
*Cinnamon  Bun– Made a slight 
change.   
No raisins topped with cream cheese 
frosting    
REG.  $3.15 SM.  $1.80 
Apricot Diamond Danish-   
REG. $2.75  SM. $1.80 
Extra Long Twists-  Almond, pesto or  
 sun dried  tomato   $3.40  ea 
Granola - Housemade loaded with  
nuts  & assorted dried fruit.   $ 6.75 lb    

(8 lb minimum ) 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
All Individual Items Are A Minimum  of  6 

of  the  Same  Item  
PIES:          10” disposable-   $18.25- 

$18.95    IND-  $5.50 
Apple with crisp topping 
Apple with seasonal berry 
Apple & Cranberry  
*Harvest: Pear, Apple & Cranberry 
*Maple Pecan 
*Chocolate Pecan 
*Pumpkin 
*Pear 
*Pear & Berry 
*Chocolate Peanut Butter: Chocolate 
cookie crust with a thin layer of 
bittersweet mousse & a  
peanut butter cream cheese filling 
topped with a rich fudge sauce. 
Cream Pies:  Banana, Coconut or 
Chocolate 
Lemon Meringue 
TARTS: 
Seasonal Fruit Tart-  
 Ind. $4.10   8”  $23.50    11”  $35.0    
A mixture of seasonal fruits baked in 
a sweet crust with crisp topping. 
Baked Fruit Crostada-     
Ind.  $4.10    8”  $23.50   10”  $35.00 
Seasonal fruit & berries baked in a 
flakey free form crust. 
Chocolate Truffle Tart-     
Ind.  $4.45    8”  $27.00     11”  $42.00 
Chocolate tart filled with chocolate 
ganache garnished with raspberries,  
chocolate shavings & gold dust. 
HOMESPUN:              
Seasonal Fruit Crisps-       $29.50* 
Chocolate or Plain Bread Pudding-  
$42.00* 
Tiramisu-      $47.00* 
Seasonal upside down cake-      $27.30 
Traditional pineapple, seasonal fruit 
or Carrot cake topped with pineapple  

*  There is a $20 deposit for these items  
for the Pyrex Pan. 

SAVORY: 
Tarts- Vegetable    Ind. $3.95 
Quiche- Vegetable  or Ham & Swiss   
10” $28.25 ea  
Pizzettas– Foccacia with assorted  
toppings     $3.95 ea 

 
 
 
SPECIALITY  DESSERTS: 
Triple Mousse-   White Mousse, Milk 
Mousse & Dark Chocolate Mousse    

Ind.   $6.90    6”  $31.50   8”  $38.25    
10”  $50.50  

Marjalaine-  Alternating layers of 
chocolate cake, chocolate mousse, a 
crunch center, praline buttercream  & 
chocolate glaze. Ind.  $6.90   6”  
$31.50   8”  $38.25    10”  $50.50   
Crème Brulee –Served in a disposable 
aluminum ramekin      $4.60 ea  
Rodel-Red velvet yodel filling with 
cream cheese icing, glazed  
in bittersweet chocolate .    $5.75 ea 
Sweetie Pies Yodel– Chocolate cake 
filled & rolled with a marshmallow 
cream   
& glazed in chocolate     $5.75 
ea 
Cupa Cupa– A chocolate coffee cup 
filled with a chocolate cake, tiramisu 
filling  
& topped with cocoa powder & mocha 
beans.     $6.95ea 
*Chocolate Hazelnut Pots de Crème- 
Raspberry puree with a silky chocolate 
custard  
topped with a hazelnut ganache. 
Served with a dollop of cream 

&chopped nuts.  $4.60 ea.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
**All Individual Items Are A Minimum  of  

6 of  the  Same  Item ** 
 

CHEESECAKES:                    
 IND. $5.95  6” $18.00 8” $30.25  10” $46.75 
Plain New York Style– Graham cracker 
crust with a creamy cream cheese base  
& sour cream topping. 
White Chocolate– With bittersweet 
chocolate glaze. Our most popular…a 
creamy white chocolate center glazed 
in bittersweet chocolate sitting on a 
chocolate cookie crust. 
*Pumpkin (seasonal)- Our seasonal 
favorite…spicy gingersnap crust with a 
rich pumpkin cheesecake topped with 
hazelnut accented sour cream topping 
& hazelnut garnish. 
*Coconut Cheesecake:  Coconut 
shortbread crust baked with coconut 
cheesecake & finished with a layer of 
coconut pastry cream & whipped 
cream. 
*Cayenne Cinnamon Cheesecake: 
Bittersweet chocolate cheesecake with 
cinnamon & a hint of cayenne topped 
with caramel buttercream 
&bittersweet chocolate glaze.  
Cheesecake with a little kick! 
LAYER CAKES:              
IND. $6.75   6” $31.50    8” $38.25    10” $50.40 
Carrot Cake– Moist cake loaded with 
raisins, coconut, pineapple & pecans 
filled & frosted with cream cheese 
frosting.   
*Fudge Cake- Three layers of a fudgy 
cake with caramel, bittersweet 
chocolate ganache  & fleur de sal.  
Finished with our “to die for” fudge 
frosting, grape cluster & edible gold 
dust. 
*Banana Caramel Cake– Moist 
banana cake filled with caramelized 
bananas and caramel  mousseline.  
Frosted with caramel buttercream in 
a ruffle pattern. 
*Coconut Almond Cake– Light 
chocolate cake filled & frosted with an 
almond ‘coconut frosting. A twist on 
German Chocolate... 
Mousse Cake- 2 layers of chocolate 

cake with a thick rich bittersweet 
chocolate mousse covered with rustic 
dark chocolate shavings. 
*Lemon Ginger Spice Cake– 
Alternating layers of spice cake & 
lemon ginger mousse frosted with 
citrus buttercream & garnished with 
candied ginger. 
*Espresso Cake– Flourless chocolate 
cake filled with mocha mousse & 
espresso buttercream.  Covered in more 
espresso buttercream &mocha beans. 
*White Out Cake- Silver white cake 
filled with vanilla chantilly cream 
frosted with white chocolate 
buttercream & finished with white non 
perils. 
*Neolpolitan– A devils food cake filled 
with bittersweet chocolate mousse, 
vanilla bean pastry cream topped with 
strawberry buttercream. Decorated 
with vanilla &chocolate frostings on 
the side. 
*Cola & Whopper cake:-  Light 
chocolate cake soaked with cola 
&layered with bittersweet mousse, 
marshmallow cream &crushed malted 
milk balls.  Frosted with  
Chocolate old fashioned buttercream. 
*Pear & Cranberry Cake-  Layers of 
yellow cake, cranberry mascarpone 
cream & poached pears.  Finished in a 
cranberry buttercream with a vine 
&leaf design. 
Red Velvet-Layers of red cake filled & 
frosted with cream cheese icing.  
Cake crumbs on the side & a red flower 
on top 
Cupcakes– Flavors include yellow, 
chocolate, banana, red velvet, lemon 
& coconut.  We will have 2 flavors 
available per week with designs 
changing weekly.   
Reg  $3.40 ea  (Minimum 6 per flavor.)    
Sm  $2.65 ea  (Minimum 12 per flavor)  
mini $1.55 ea (Minimun 24 per flavor) 
Hi Hats– Chocolate cupcake with a 
marshmallow swirled top & dipped in 
chocolate. $3.65 ea 
 
 
 



 
 
 

There  is a minimum  order of 6 on  
each  of  the  Bars  & Cookies 

BARS:                REG.  $2.75       SM.  $1.40 
Carmelittas 
Nutty Brownie 
Fudge Brownie 
*Cream cheese brownie– Our fudge 
brownie topped with cream cheese 
&bittersweet chocolate glaze. 
Pecan Bar 
Cranberry Bar 
*Pumpkin  Bar-A cakelike bar with 
cream cheese frosting & chopped 
pecans. 
Lemon Bar 
Apricot Bar 
Seven Wonder Bar.  REG.  $2.85   SM.  $1.40  
   
COOKIES:      REG.  $2.50     SM.  $1.30 
Oatmeal Raisin 
Double Peanut Butter - Chocolate 
Dipped 
Plain Chocolate Chunk - with Nuts 
Shortbread Hearts - Dipped in 
Chocolate 
Plain Chocolate Chunk  - NO NUTS 
Raspberry Thumbprints 
Anzac 
Chocolate Chunk - with Dried Sour 
Cherries 
Coconut Caramel Cream Sandwich 
Brownie Splats 
Macaroons Dipped in Chocolate 
Russian Teas 
Oreo Sandwich 
Pumpkin Drops 
Fudge Filled Chocolate Chip 
Shortbread  REG.  $2.75   SM. $1.40 
*Nutter Butter-A peanut cookie filled 
with a peanut butter cream.  
Delicious!   
REG.  $2.75   SM. $1.40 
 
 
 
 
 
 

 
 
 
WHOOPIE PIES:      REG.  $2.80  SM. $1.50 
Whoopie Pies– A moist cake like cookie 
filled with marshmallow cream.    
*Red Velvet Whoopie—With cream 
cheese filling 
*Gingersnap & Maple Whoopie Pie  -  
Maple  marshmallow filling 
*Pumpkin Whoopie– Pumpkin spice 
cake like cookie filled with 
marshmallow cream. 
Chocolate Chip Whoopie Pie– Yellow 
cake like cookie with mini chocolate 
chips filled with marshmallow cream.      
Moon Pies-  Graham cracker & 
marshmallow cream sandwich cookie 
glazed in bittersweet chocolate.   
Almond Cherry Biscotti   REG. $1.65     
Chocolate Dipped Biscotti - REG. $2.10  
 
All orders must be placed 48 hours in 
advance.  Any orders placed after this time  
period can not be guaranteed for delivery.  

All orders delivered on a  
“second delivery” will be charged an extra 

$10.  Wholesale prices are only  
applied to orders placed in  advance and 

not purchased in the store.   
Any items purchased from our bakery stock 

will be charged retail prices.   
If you’d like an item not listed on our 

menu, please ask! 
 
 


