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401 847-5166

Holiday Menu 
2011
Last day to pre-order is 
Monday, December 19th 

We will be open for pick-ups 
between 10:00 a.m. and 3:00 p.m. 
on Saturday, December 24th. 
We will be closed on December 26th
We will reopen Tuesday, 

December 27th at 8 am
Party Platters
Fruit and Cheese Platters - Cheddar, Dill Havarti, Smoked Gouda, and traditional Brie are served with red grapes, strawberries, an assortment of crackers, and pepperoni. $35.00 / $50.00 / $65.00

Crudite Platter - An ensemble of fresh crisp vegetables, just right for dipping, served with a creamy herb dip. $35.00 / $50.00 / $65.00

Deli Platters A fine selection of our own roasted turkey, sliced ham, roast beef, chicken salad, sliced provolone and Swiss cheeses served with roasted red peppers, sliced red onion, hots, olives, pickles, lettuce, tomato pepperoni and your choice of two condiments (extra charge for bread).  Small $40.00       
Medium $60.00      Large $80.00

Baked Brie en Croute. Ready to bake at home, comes with crackers and fresh fruit. This year we are offering our “traditional brie” as well as a “Holiday Brie” that is filled with cranberries and walnuts.
Small
serves 6-10
$20.00

Large
serves 15-20
$35.00
Holiday Hors de oeuvres – available by the dozen.

Please see our regular menu for a complete list of our appetizers with prices.                                                                                                                                 

We suggest 4-6 hors d’oeuvres per guest prior to dinner

and 10 -14 hors d’oeuvres per guest for a cocktail party
Side Dishes – Green Bean Casserole – (serves 6-8) $12.00
Whipped sweet potatoes with praline topping - (serves 6-8) $17.00

Oven Roasted Vegetable Medley $12.00 quart

Oven roasted Red Bliss Potatoes $12.00 quart
Spinach and Artichoke Dip- Ready to bake (serves 12-16) $18.00
We will also have…

Whole quiche 14.95     Coffeecakes 6.95      Fresh breads and Rolls
Holiday Desserts
The Christmas Yule Log – a light vanilla sponge cake, filled 
with mocha butter cream rolled and then iced in a dark chocolate butter cream, it is then adorned with meringue mushrooms and
holly leaves. $35.00
Zuppa Inglaise – Vanilla cake, pastry cream, fresh strawberries 
and raspberries, and real whipped cream surrounded in lady fingers topped with toasted almonds and drizzled with a bit of pure melted chocolate. 30.00
Strawberry, Raspberry, Kiwi Cheesecake- Rich and creamy cheesecake topped with fresh fruits that are the colors of the 
season.   18.95 / 34.00

Strawberries and Cream Cake – Vanilla sponge cake layered 
with fresh strawberries and vanilla butter cream. 17.50 / 28.00

Tiramisu-A traditional Italian dessert of creamy mascarpone cheese, espresso, brandy, and ladyfingers. One Size - Serves 6-8
18.50
Double Chocolate Ganache Cake -Chocolate cake layered with chocolate butter cream and dark chocolate ganache.  17.50 / 28.00

Fresh Fruit Tarts – a shortbread crust filled with an almond frangipane cake, creamy vanilla pastry cream and topped with fresh seasonal fruits.  $25.00
Chocolate Brownie Cheesecake – Our Rich and creamy cheesecake topped with decadent chocolate brownie and finished with gooey caramel and a drizzle of chocolate ganache. 18.95 / 34.00
Carrot Cake - One of our signature desserts - our traditional carrot cake made with cream cheese frosting and walnuts. 17.50 / 28.00

Berry Basket – Vanilla cake with fresh mixed berries inside and out, decorated in a basket design.
18.50/30.00

Raspberry Ganache Cake – Vanilla cake with vanilla buttercream, chocolate ganache and fresh raspberries. 17.50 / 28.00
Chocolate Strawberry – Chocolate cake layered with vanilla buttercream and fresh sliced strawberries, garnished with chocolate dipped strawberries. 17.50 / 28.00
Lemon Raspberry Cake – Our Vanilla sponge cake filled and frosted with a lemon butter cream icing and fresh raspberries.  17.50 / 28.00
More desserts….
Pies 
Mixed Berry Crumb or Real Key Lime $16.95
Traditional Apple with a double crust $16.95
Banana Cream or Chocolate Cream $15.95
Award-winning Pumpkin $15.95
Caramel Apple Streusel $16.95
Pecan or Chocolate Pecan $17.95
Christmas cookie bundles – an assortment of 3 dozen holiday cookies wrapped in cellophane and tied with festive ribbon. $35.00

Assorted Christmas Cookies are available by the dozen.  $9.95/dz.

Mini Pastry Platters – 4 dozen bite size mini pastries on a platter. Selection includes cannolis, fruit cheesecakes, key limes, chocolate cups with raspberries and cream, chocolate éclairs and fresh fruit tartlets. Sorry no substitutions.  $72.00
Mini Pastries- $18.00 per dozen
Large Christmas Cut-outs- $2.50- $3.50 each

Spiral-cut honey glazed hams – $5.99 lb.

Half hams – 6-8 lbs. (serves 12 – 14)

Whole hams – 12 – 16 lbs. (serves 24 – 28)

Meat or Veggie Lasagna (serves 12) $40.00
Chicken Marsala-a boneless chicken breast par-baked and served with a creamy mushroom and Marsala wine sauce. $7.00 per portion. 
