
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Cakes - 7” (slices 8-14) $50   
 
Strawberry Crème Cake 
Strawberry Crème Fraiche Mousse and fresh diced Strawberries, 
layered with Vanilla Cake, Covered with our White Chocolate 
Buttercream. 
 

Lemon Curd & White Chocolate 
A moist Lemon Cake with Lemon and Orange Zest and a bit of tang 
from Sour Cream.  Covered with White Chocolate Buttercream. 
 

Carrot Cake 
A special recipe ~ this Carrot Cake has Orange Marmalade in the 
cake, and a luxurious Cream Cheese Mascarpone frosting. 

 

Flourless Chocolate (Gluten Free) 
Knockdown, drag-out Chocolate for the real chocolate lover.  
Especially decadent, like the inside of a Chocolate Truffle 
 
New York Style Cheesecake  
True New York style Cheesecake, tall and sturdy, with a Sugar 
Cookie Crust;  Available plain ($50) 
Or topped with a mixture of fresh berries ($65) 
 

Pies - $32 
 

Triple Berry – Lattice topped pie filled with Blackberries, 
Blueberries and Raspberries. 
 

Apple - Traditional two-crust pie filled with Granny Smith Apples. 
 

Raspberry Rhubarb – Tart and topped with an oat streusel.  
 

Coffee Cakes - $26 
 

Sour Cream Coffee Cake 
Low-Fat Blueberry Cinnamon Coffee Cake 
Almond Polenta Pound Cake 
 

Hot Cross Buns $3.25 each, or Gift Boxes of 6 for $20  
 

Easter Cookies - $42/dozen, gift wrapped 

 

Easter Menu 

Last Day to Pre Order; March 26th  

 

 Quiches 
 $42 each (slices 6 to 8) 

Lorraine; Ham & Gruyere, 
 Roasted Vegetable,  
Italian Sausage & 

Smoked Mozzarella 
Broccoli & Cheddar  

Bacon, Basil, Tomato,  
and Smoked Mozzarella (BLT) 

 
Salad Bowls 

 

Small (5 – 10) $55 
Medium (12 – 18) $90 
Large (14 – 24) $130 

 
Fresh Fruit Salad 

 
Loaded Potato Salad (GF) 

Potatoes, Bacon, White Cheddar, 
 Sour Cream, Mayo, Dijon  

and Green Onions 
 

Spring Orzo Pasta Salad 
Orzo Pasta, Shaved Asparagus & 

 Snap Peas, Goat Cheese and 
Lemon Zest tossed in a Lemon 

Vinaigrette 
 

Quinoa Salad (V/GF) 
Quinoa tossed with Cherry 

Tomatoes, English Cucumbers,  
Cilantro and a Lime Dressing 

 
Strawberry Spinach Salad 
Spinach, sliced Strawberries. 

Goat Cheese, Candied Pecans with 
a Strawberry Emulsion Dressing 

 
 

 


