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Pumpkin Crunch Cake $24 
Moist pumpkin cake, baked over a spiced crumb crust, adorned with 
Mascarpone buttercream 
White Chocolate Raspberry Cheesecake $30- vanilla bean 
cheesecake, with a tart raspberry purée, topped with white chocolate 
ganache and fresh raspberries, in a shortbread crust  
Classic Pumpkin Pie $26 
Lightly spiced pumpkin custard in a flaky pastry crust, served with vanilla 
whipped cream 
Dutch Apple Pie $28 
Tart orchard apples in a cinnamon caramel sauce, baked in a flaky 
pastry crust, topped with buttery streusel topping 
Streusel Cherry Pie $30 
Sweet and tart cherries, baked in a flaky pastry crust, topped with your 
choice of buttery streusel topping 
Coconut Cream Pie $28 
Coconut Pastry Cream, white chocolate drizzle, toasted coconut, and 
whipped cream, in a flaky pastry crust 
Reese’s Peanut Butter Pie $28 
Vanilla Pastry Cream, swirled with peanut butter crumble, Reese cups, 
Belgium chocolate ganache, toasted peanuts, and whipped cream, 
nestled in a flaky pastry crust. 
Pecan Pie $30 
This southern pecan pie recipe has been handed down over many 
generations. A mosaic of pecans suspended in a sweet, silky custard, 
baked in a flaky pastry crust, served with vanilla whipped cream. 
French Silk Pie $30 
Decadent chocolate mousse with Belgium chocolate ganache, and 
elegantly piped whipped cream, in a crisp sable crust 
Holiday Cookie Kit $26 
Our signature butter cookies, all ready to be decorated! Kit includes a 
baker’s dozen, assorted sprinkles, and 3 vanilla buttercream colors 
Danish Tea Cookies $8 per dozen 
Buttery shortbread cookies drizzled with white chocolate ganache and 
sprinkles 
SAVORY 
Macadamia Crusted Goat Cheese Spread $26 (serves 8-10)- Creamy 
Boursin and goat cheese blended with shallots, herbs, and sherry. 
Crusted in a crunchy macadamia and panko crust. Served with 
raspberry jalapeno jam and crackers 
Chicken Pot Pie- Take & Bake $32 (6 servings)- Chunks of tender 
chicken breast, stewed with carrots, potatoes, peas, and celery. Baked 
with cheddar cheese in a pastry crust 
Baked Mac n Cheese- Take & Bake (serves 6-8) $28 
This creamy baked macaroni and cheese is sure to be a favorite at any 
meal! Macaroni simmered in a creamy sauce with 5 different cheeses, 
then smothered and baked in a cheesy crust.  
Beef Bourguignon $40 (6-8 servings)- Tender, fall apart beef chunks, 
simmered in Burgundy wine, stewed with roasted vegetables & 
mushrooms in rich tomato broth. Add soft yeast rolls for $6 a dozen 


