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Regular Hours
	

Monday thru 
Friday 7:00am to 

5:30pm
	

Saturday 
7:30am to 
3:30pm   

	
Closed Sundays

King Cake Season 2012 Jan. 6 until 
Mardi Gras on Fat Tuesday, Feb. 21, 2012. 
Order your King Cake early and plan your 
celebration! Mardi Gras foods available 
for catering.
 
Greek Cookout July 25-27. Featuring 
hand-made Greek sausage and other great 
Greek food in front of our store. Shop De 
Pere Sidewalk Sales.
 
G.B. Botanical Garden Concerts 
Great music in a beautiful setting. July 12, 19  
& 26 and August 2, 9, 16 & 23. We provide 
sandwiches, salads, snacks, desserts and 
beverages at all concerts.
 
Sampling Days 2012 Nov. 29- Dec 1. A 
true Alpha Delights party! Try dozens of sweet 
and savory items. Plan your holiday menus and 
gift giving!

2012 Alpha Events

Greek Cookout

Ted

Green Bay Botanical
Garden Concert
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Enjoy Life's Simple Pleasures
Full Breakfast Menu 7am - 9:30am Mon. - Fri. • 7:30am - 10am Sat.

Full Lunch Menu 11am - 2pm Mon. - Fri. • 11am - 2pm Sat.
Sandwiches, Soup and Salad until closing daily. 

See this week’s menu at AlphaDelights.com
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Welcome Custom Cakes

Allergen Note: Tree nuts and 
peanuts are present in our facility 
and are often subtly included in 

our products to achieve the 
flavors and textures for which 

we’re famous. 

Thanks to Turba Photography for contributing to our cover photo.

See our wedding cake and 
custom cake galleries for 

more ideas and ordering info 
at AlphaDelights.com

Make your celebration truly amazing with our special occasion cakes 
constructed in the European tradition of torting and assembling many 
layers of cake, creams and flavorful fillings. We recommend:

Vanilla sponge cake with one of these filling & cream combinations:
Lemon & Lemon Buttercream • Lemon/Raspberry & Lemon Buttercream
Apricot & Chocolate Buttercream • Apricot & Vanilla Buttercream
White Chocolate Ganache & Whipped Cream • Chocolate Ganache & Custard

Chocolate cake with one of the following filling combinations:
Chocolate Ganache & Chocolate Buttercream 
Raspberry, Apricot or Orange & Chocolate Buttercream 
Chocolate Buttercream & Whipped Cream
White Chocolate Ganache & Whipped Cream
Caramel, Whipped Cream & Caramel Buttercream

                           Cakes can be finished with Rolled 
                         	   Fondant over Swiss Buttercream
		    or with only Swiss Buttercream.

Get ready! Paging through this year’s catalog will inspire 
you to find reasons to serve something from Alpha Delights. 
 
We now have a new á la carte brunch menu, expanded 
appetizers, a fresh new boxed lunch option and entrées for 
family meals or parties. Also, browse through our new 
desserts, including our first ever traditional cheesecake that 
we think is a cut above with its light creamy texture and 
delicate flavor. And to think this catalog shows only a small 
part of what we do!
 
Many factors make it possible to do what we do. One of them is our top-notch employees 
who take tremendous pride in their profession and continually raise the bar for 
themselves and Alpha Delights. Another factor is you. Your appreciation of our 
quality, care and attention to detail rewards us and encourages us. Thank you!
 
Let yourself imagine the possibilities as you flip from one deliciously beautiful page of this 
catalog to the next. When you place an order or stop in for breakfast, lunch or a break on a 
busy day, you know we’ll do our best for you. You deserve it.
 
Thanks for supporting us with your business, 
recommendations and overall kindness. 

Warmest regards,
Mary Pappas & Rick Martens



Mini Cakes Perfect for gifts or personal celebrations. Classic 
Chocolate cake with chocolate buttercream and ganache filling 
$18; Lemon Cake with lemon curd, finished in lemon buttercream 
$18; Snow Queen’s Dream (Decoration not included) $16; 
Serves 4-6. Sicilian Silk Cheesecake Mini $9 Serves 2. 

Lemon
Poppy Seed

Lemon Charlotte

Carrot Cake

Snow Queen’s
Dream

Lemon Poppy Seed Our 
signature lemon curd and butter-
cream layered with poppy seed 
sponge cake. Lg. $45 Serves 16
Sm. $39 Serves 12

Snow Queen’s Dream 
Covered with delicate white 

chocolate flakes and filled 
with three layers of white 

chocolate ganache and whipping cream. 
Lg. $45 Serves 16  Sm. $39 Serves 12

Carrot Cake Moist cake with walnuts, 
coconut and pineapple generously 
complemented with authentic cream cheese 
frosting. $42 Serves 14

Orangesicle Cake Sparkling orange marmalade and buttercream layered 
with vanilla sponge cake. Lg. $41 Serves 16  Sm. $36 Serves 12

Tiger Cake A touch of bitter orange marmalade 
and orange buttercream deliver a pleasurable 
citrus accent to the triple chocolate 
combination of cake, buttercream and 
ganache. $45 Serves 16

Lemon Layered Delight Italian 
lemon icing made with mascarpone and 
whipped cream paired with our signature 
lemon curd and yellow sponge cake. 
A moist, zesty sensation! $43 Serves 12

Chocolate Caramel Cream Chocolate 
cake layered with whipped cream, imported 
caramel and caramel buttercream. Enjoy the 
extra crispy chocolate pearls around the base of
this distinguished and light cake. $39 Serves 12

Tiramisu Cake The great flavors and textures 
of Italy’s “little pick me up” dessert in a cake. Espresso-
soaked, melt-in-your-mouth chiffon cake layered with a 

mocha mascarpone filling. $39 Serves 12

Bailey’s Irish Cream Cake
Tender chocolate cake filled 

with Bailey’s whipped 
cream. Need we say 
more? $42 Serves 14

Striped Ganache Creamy chocolate ganache 
mousse with a hint of Frangelico liqueur on 
hazelnut chocolate cake wrapped with a striped 
band of Joconde sponge cake. Lg. $46 Serves 16  
Sm. $30 Serves 8

Boston Cream A timeless favorite of 
luscious chocolate topping a moist yellow 
sponge cake filled with our mousseline 
custard. $29 Serves 8

Chocolate Bliss Chocolate cake filled 
with chocolate buttercream and ganache 

enrobed with a spectacularly decorated 
ganache coating. $40 Serves 16

Lemon Charlotte Light and bright tasting lemon 
cream filling made with freshly squeezed lemons 
layered on sponge cake, all wrapped inside 
handmade ladyfingers and topped with meringue. 
$38 Serves 16

Raspberry/Mango Torte 
A glistening golden glaze foretells 
the refined pleasures of this 
combination of exotic mango curd 
and mousse, raspberry 
gelée and vanilla cake. 
Lg. $42 Serves 16  
Sm. $30 Serves 8

Sicilian Silk 
Cheesecake
Impastata cheese delivers a 
delicate flavor with a silky, 
smooth texture. A raspberry finish 
with a hint of orange zest accent this 
unique Sicilian whipped ricotta 
cheesecake. Lg. $39 Serves 14
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Bailey’s Irish
Cream Cake

Chocolate 
Bliss

Sicilian Silk
Cheesecake

Chocolate Caramel 
Cream

Raspberry/Mango 
Torte

Lemon
Layered Delight

Classic 
Chocolate Mini

Snow 
Queen’s
Dream 
Mini

Sicilian Silk 
Cheesecake 

Mini

Lemon
Cake Mini

Orangesicle Cake

Cakes & Tortes
Classic & European

Cakes & Tortes
Classic & European

Tiger Cake

Striped Ganache

Fruit
Fantastico!

Fruit Fantastico! A stunning torte filled with fresh orange 
pastry cream and finished with whipped cream and glazed fruit. 
This light, refreshing torte is the perfect finish to a special meal.
1/2 Sheet $88 Serves 32    1/4th Sheet $48 Serves 16  

Boston Cream

143 N. Wisconsin, De Pere

Tiramisu
Cake



Assorted Cookies Choose an assortment or 
let us create a custom tray for you. (Shown: Almond 
Horns, Kourabiedes, Snickerdoodle, Oatmeal Raisin, 
Coconut Macaroons, and Chocolate Chip.)

Paris Petits Mini puff shells filled with Grand 
Marnier mousseline cream. $18/doz.

Tiramisu Italy’s “Little Pick Me Up” made the 
traditional way with Myers’s Rum. $26 Serves 6

Cupcakes Vanilla or chocolate cupcakes 
topped with our delicious Swiss Buttercream. 
Red Velvet also available. Starting at $3.25 ea. 

Lemon Supreme Squares Light, pure lemon 
cream on 3"x3" oat & graham crust. $4.25 ea.

Lemon Bars Lemon Lover’s dream bar 
featuring our signature lemon curd. $2.50 ea.

Almond Fruit Bars Intense, moist almond 
flavor with a hint of fruit. $3.95 ea.

Tartlets Shortbread shells with lemon, chocolate or 
pastry cream and fruit. $3.25 - $4.50 ea. 

Raspberry Brownies Fudge-like texture 
accented with raspberry preserves, pecans and 
luscious dark chocolate ganache. $3.95 ea.

Assorted CookiesFlorentines

Baklava

Dessert Sampler
(Opera Cake, Paris Petits, Rumballs)

Assorted Bars Tray

Rumballs European Tea Cookies

Petit Fours Tray

Opera Cake Tray

Lemon
Supreme
Squares

Almond 
Fruit Bars

Lemon
Bars
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Florentines Thin, crisp almond lace cookies dipped in dark 
European chocolate. $15/doz.

Rumballs Moist, dense chocolate rum cake coated in dark 
European chocolate. $14/doz.

European Tea Cookies Selection varies, may 
include Italian Thumbprints, Cherry/Pistachio 
Snowballs and Greek Hazelnut biscuits.

Baklava Pappas family recipe. 
Buttered phyllo, walnut filling with 
secret syrup for just the right 
amount of sweetness. $28/doz.

Petit Fours Tray Assortment of 24 
layered petit four cakes: Lemon/raspberry, 
white chocolate and dark chocolate. $32

French Macarons Experience the initial crunch of the shells 
and enjoy the chewy, moist interior of our meringue cookies made 
with almond, hazelnut or pistachio flour. Raspberry, Almond, 
Pistachio, Orange and Chocolate/Nutella. $1.60 ea.

Assorted Bars Tray Brownies, Lemon Bars and 
a seasonal selection. 24 ct. $27

Dessert Sampler An assortment of exquisite 
desserts. Perfect for your book club or small group 
event. 18 pieces $31

Opera Cake Tray Layers of almond cake, 
mocha buttercream and chocolate ganache. A 
most elegant choice! 18 ct. $46

7

Art Cookies Handcrafted butter cookies available for 
holidays or for your special events! 

• baby showers • weddings • anniversaries • baptisms
• promotions • graduations • birthdays • confirmations

• game day parties • just for fun!

Individual Desserts Individual Desserts

Raspberry
Brownies

Paris Petits Tiramisu

AlphaDelights.com 
920.339.9144

From cookies to fancy 
petit fours, we offer a 
wide selection of 
dessert options that can 
be customized for your 
next event. 

Dessert Receptions

Lemon, 
Chocolate
and Fruit 
Tartlets

French 
Macarons

Assorted
Cupcakes
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Casual Catering
Breakfast/Brunch

“Best Chicken Salad Sandwich Around” 
Our customers have given this sandwich its name. A must for every 
sandwich platter. Served on our handmade French croissants.

Ham & Cheese Smoked ham with cheese, tomatoes and lettuce. 
Served on a croissant, focaccia or as a wrap.

Tuna Salad Out of the ordinary! With bits of coconut and a light 
touch of curry. Served on a croissant or multi-grain bread.

Roast Beef Tender roast beef, provolone and tomato with a hint of 
light horseradish sauce to add a subtle touch of zing! On focaccia.

Turkey Turkey, provolone cheese, lettuce, tomatoes, sprouts and aioli 
spread. Recommended on focaccia, multi-grain bread or as a wrap.

Vegetarian Dream Marinated artichoke hearts and tomatoes, fresh 
spinach, basil and Manchego cheese. Served as a wrap or on multi-grain bread.

Hummus & Herbs Hummus, feta, marinated tomatoes, spinach and fresh herbs. 
Recommended as a wrap or on multi-grain bread.

Italian Genoa salami, ham, provolone, olive tapenade, tomato & Romaine on a handmade 
sandwich bun.

Alpha Delights’ sandwich platters are perfect 
for social and business settings. Select up to
two types of sandwiches for groups of 12 or 
fewer. Choose up to three sandwiches for 
12 or more. Call 920.339.9144 a day in 
advance to order. 

Sandwich/Salad/Dessert $10.95/person*
Sandwich/Salad $9.50/person*
Sandwiches only $7.50/person

*Prices assume an Angie’s Salad 
and Cookies & Bars Dessert 
Assortment. Prices will be 
adjusted for substitutions. 

Fruit & Nut Granola You’ll be hooked on our fresh granola with roasted almonds, dried apricots, cherries, 
golden raisins, craisins, honey and toasted coconut. Serve with milk or on our Fruit Parfaits. $4.95 /12oz.

Coffee Bundt Cake Sour cream coffee cake with apricot almond filling. $12 Srvs. 6-8

Deviled Eggs Classic $11/doz. or “Italian Ham & Eggs” with 
crisped prosciutto. $13/doz. 

Kringle Outstanding handmade buttery dough, generously
filled with unique combinations: Chocolate/Nutella, Cheese, 
Blueberry/Lemon, Raspberry/Almond, Cranberry/Almond*, 
Pistachio/Date*.  $8.25 *Seasonal

Brunch Pastry Tray Miniature pastries. Includes Omega
Swirls, Scones, Rugelach and Danish. Selection may vary. $29  
24 items. Larger custom-sized trays available.

Beverages Coffee (Reg & Decaf) $14/12 cup tote. 
Bottled juices, water and milk also available.

Quiche 
Spinach & 

Feta Quiche or 
Summer Quiche 

(bacon, zucchini, 
tomato, onion, 
cheddar) with our 
handmade crusts. 
Other quiche 
selections available. 
$29 Each 9" quiche 
serves 6-8

Applesauce or 
Peachsauce Our 
own chunky sauce. 
Serve it warm or 
cold. $9 Quart bowl 
Serves 10.
$1.50 Individual 
cups.
 
Fruit Kabobs 
Beautiful, easy to eat 
fruit on a stick! 
$44 24 skewers.

Create the perfect morning 
menu with our á la carte

breakfast/brunch
catering menu.

Kringle

Quiche

Applesauce

Fruit Kabobs

Fruit/Yogurt Parfait
Feel Good About Lunch! Looking for a 

healthier, more delicious alternative to the standard 
box lunch? Enjoy one of our signature sandwiches 

with your choice of Angie’s Salad, Pasta Salad, 
or Fruit Salad and handmade cookie, all 
neatly packed in a convenient stackable 

box. Order a day or more in 
advance. Large orders welcome!  

Six box minimum for each
Sandwich/Salad combination  

$11.50 per box 

Full-sized Angie’s Salad 
with bread side $7.95

Box Lunches

Sandwich Platters

Angie’s Salad

Angie’s 
Salad

Pasta
Salad

Fruit
Salad

Brunch Pastry Tray

Coffee Bundt 
Cake

Coffee Tote

Granola

Casual Catering
Box Lunches/Sandwich Platters

Italian

Best Chicken Salad

Ham & Cheese

Roast Beef

Vegetarian Dream

Fruit/Yogurt Parfait Fresh berries layered with 
our Swiss-style fruit yogurt. Serve it with our Fruit 
& Nut Granola. $28 Quart bowl serves 8-10.  
$3.25 Individual cups.

Peachsauce

Deviled Eggs

Sandwich options for Box Lunches and Sandwich Platters
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To Order Please place your order at least 2 days before your 
desired pick-up date. If time is tight, some items are available with 
shorter lead time. Just ask! Product presentation will vary with 
quantities ordered. For a personal touch, we can use your platters. 
Just get them to us 3 days in advance of pick-up.

Greek Meatballs Delightfully 
unique flavor! One pound 

bags come frozen. Heat 
in oven for 25 minutes 
& serve. $17 
(16-18 meatballs) We 
recommend serving with 

Tzatziki Sauce.

Spanakopita Triangles  
      Spinach & feta hand wrapped in 

phyllo. Come frozen. Bake for 45 
minutes & serve. $16/doz. 

Chicken Puff Shells 
Mini puff shells filled with our 
famous chicken salad. $23/doz. 
 

Mediterranean Chip Dip 
Combo Our highly praised 

hummus topped with Kalamata olives, 
tomatoes, feta and green onion.  
With focaccia dipping sticks. $22 
Chip dip only. $16
Hummus $5.25/8oz.

Spinach & Artichoke Dip 
Generous amount of artichokes, spinach, 

Parmesan & mozzarella cheese. Microwave heat and serve.  
$8.95/8oz. We recommend serving with our Lavosh.

Olive Nut Spread Everyone’s favorite with Spanish 
queen olives and walnuts. $6.50/8oz.

Cheese to Please Platter Please everyone with our upscale platter.
Includes Manchego, Gouda, Aged Cheddar and your choice of
Gorgonzola, Pecorino Romano or Bellavitano. $45 Srvs. 15-18

Veggie Tray Go beyond carrots and celery sticks! Veggie selection 
will vary with the season. Comes with Tzatziki Sauce. $38 Srvs. 15-18

Tortellini Kabobs Short skewers of marinated cheese tortellini, 
artichoke hearts, Kalamata olives and tomatoes. $24/doz.

Pinwheels Vegetarian and ham options. $19/2 doz.

Ham & Cheese Mini Croissants Our highly 
praised croissants with ham & cheese baked inside. $18/doz.

Mykonos 20 Leek and Cheese muffins (Greek 
“crustless quiche”), 24 filled grape leaves (Dolmathes), 
Greek country olives and feta. 
Wonderful vegetarian appetizer sampler. $57 
Leek and Cheese Muffins $30/20 count  
Filled Grape Leaves $22/24 count 

Fruit Platter Featuring fresh pineapple, 
melon, grapes, oranges and other 
seasonally available fruit. Custom 
sizes available.  Lg. $59 Srvs. 35 
Sm. $34 Srvs. 18

Pepperdews 
Marinated 
pepperdew
peppers filled 
with herbed 
cheese
for a spicy
sweet flavor.
$20/doz.

Tzatziki Sauce Our own special cucumber/yogurt sauce, perfect for a vegetable dip! $6.50/8oz. 

Tea Sandwiches Serve Tea Sandwiches to complement your appetizer or salad selection, or 
as the featured food item for special occasions and business gatherings. Our famous Chicken 
Salad on 3" mini croissants and tea-sized ham & cheese on focaccia available. 
$29/doz.  Combo Tray    $34/doz. All Chicken Croissants    $23/doz. All Ham & Cheese

Stuffed Pasta Shells Shells filled with vegetables tossed in a light lime vinaigrette.
Clever heavy appetizer or dinner side. $19/doz.

Beef Canapés Roast beef with a zesty spread, Parmesan & arugula. $21/doz.
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Cheese to 
Please Platter

Casual Catering
Appetizers

Greek Meatballs

Ham & Cheese Mini 
Croissants

Pepperdews

Tea Sandwich
 Combo Tray

Small Fruit
Platter

Beef Canapé

Veggie Tray

Tortellini Kabobs

Casual Catering
Appetizers

Mykonos 

Pinwheels

Tzatziki Sauce

Mediterranean Chip Dip

Olive Nut
Spread

Chicken Puff
Shells

Stuffed Pasta Shells

143 N. Wisconsin, De Pere

Spanakopita Triangles

Lavosh

Spinach & 
Artichoke Dip



Celebration Salad

Spinach & Almond Salad
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Celebration Salad Our 
signature Greek salad features a 
surprise bed of potato salad 
beneath the greens. A stunning 
centerpiece! $66  $38  $26 

Season Salad Made with seasonal 
fruit, pecans, and our honey/orange zest 
and fresh mint dressing. $66  $38  $26

Spinach & Almond Salad Light 
spinach salad with caramelized almonds, orange 
sections, goat cheese, wisps of red onion and an 
orange champagne vinaigrette. 

$54  $34  $23

Angie’s Salad A customer favorite with 
candied walnuts, craisins, feta, tomatoes 
and balsamic vinaigrette. $56  $36  $23 

          Specialty Salads
        Servings: Lg. 24-30  Sm. 10-16

Sweet Potato Salad Sweet potatoes and 
red peppers roasted with olive oil, tossed with 
craisins, and green onions in passion fruit 
& balsamic dressing. Lg. $56  Sm. $29

Chicken Salad Diced chicken breast, 
craisins, pine nuts and green onions in our 
secret dressing. Customers have named it 
“The Best Chicken Salad Around!” $14/lb. 

Roasted Red Potato Salad Roasted 
red potatoes, red peppers, and sautéed 

onions provide a delicious flavor to our 
reinvented potato salad. Lg. $39  Sm. $22

Tortellini Salad Cheese tortellini, 
artichokes, feta, Kalamata olives and a 

balsamic dressing. Lg. $56  Sm. $29

Shrimp with Couscous Middle Eastern 
couscous tossed with tiger shrimp, roasted 
tomatoes, seasonal vegetable and capers in a 
lemon/garlic vinaigrette. Lg. $48  Sm. $26
Without Shrimp Lg. $38  Sm. $21

Fruit & Nuts Rice Salad Assorted 
dried fruits and nuts mixed with rice in a 

lime, orange & mint dressing. Serve chilled. 
Lg. $48  Sm. $26

Pasta Salad Bowtie 
pasta and fresh vegetables 
tossed in our fresh light 
 lemon dill vinaigrette. 

 Finished with feta or Parmesan. 
   Lg. $39  Sm. $21  

Roasted Red Potato Salad

Sweet Potato Salad

Fruit & Nuts
Rice Salad

Angie’s Salad

Casual Catering
Lettuce Salads

Shrimp with Couscous

Pasta Salad

Tortellini Salad

Season Salad

French Meat Pie Mabel’s traditional 
Christmas meal, made with beef, pork and 
potatoes in her flaky pie crust. (seasonal) 
$34 Srvs. 6-8 

Chicken Pot Pie Seasoned pork 
sausage, lots of white chicken meat and a 
seasoned crust on top. $6.75 Srvs. 1

Homestyle Meatloaf A hearty family 
recipe. 3lb. loaf. $27 Srvs. 8-10

Leek & Cheese Pie Made 
with yogurt, dill, feta and 
other cheeses. Pre-baked. 
$36 Srvs. 6-8

Other Options 
Ask us about 

additional entrées
we can make for you!

Spanakopita Spinach and feta layered in phyllo. 
Lg. $42 Srvs. 9-12  Sm. $21 Srvs. 4-6

Pastitsio Layers of Pastitsio macaroni, 
seasoned ground beef and a fluffy 
Béchamel sauce. Lg. $44 
Srvs. 9-12  Sm. $22 Srvs. 4-6

Moussaka 
–	Traditional: Layers of 
	 eggplant and minced beef 
	 with a fluffy Béchamel sauce.
–	Vegetarian: Layers of potatoes, 
	 eggplant, and vegetables with 
	 Béchamel sauce. Lg. $44 Srvs. 9-12  
	 Sm. $22 Srvs. 4-6

Chicken Pot Pie

Pastitsio

Vegetarian 
Moussaka

Spanakopita

Casual Catering
Entrées

AlphaDelights.com 
920.339.9144

Leek & Cheese Pie

Potato Leek

Squash

Minestrone

French Meat Pie

Homestyle Meatloaf

Soup Selections vary weekly. May include; Beef 
Barley Vegetable, Chicken Dumpling, Creamy 
Corn Chowder, Tomato Bisque, Wild Rice & 
Mushroom, Lentil, Gazpacho. $7.75/qt.

Bread Always available freshed baked
or from our freezer.

Sizes:  Platter 16-20   
Lg. Bowl 8-12    Sm. Bowl 6-8



Seasonal Creations
For Every Reason!
Pistachio Torte Light pistachio cake layered with chocolate ganache, 
and whipped cream flavored with Grand Marnier. Classic European! 

$44  Serves 16

Traditional Yule Log Our Bûche de Noël is decorated with 
holiday gumpaste poinsettias. Inside, chocolate cake and chocolate 
buttercream rolled around a marzipan center. $46 Serves 24

Package Cake Marzipan, dark chocolate and a touch of 
apricot layered with festively colored sponge cake, 
wrapped in chocolate buttercream & fondant. $37 

Serves 12

Hazelnut Yule Log A charming rumball mouse 
guards this classic European design featuring 
hazelnut & chocolate cakes, chocolate ganache 
and a subtly flavored mousse. $33  
Serves 8 

Sicilian Silk Cheesecake 
Impastata cheese delivers a 

delicate flavor with a silky, 
smooth texture. A raspberry 

finish with a hint of orange zest 
accent this unique Sicilian whipped 
ricotta cheesecake. Lg. $39 Serves 14

Italian Plum Tart Nutty crust filled 
with frangipane and Italian plums. A 
wonderful winter treat. Order early! 
$26 Srvs. 8

Holiday Cookie Tray Beautiful, 
flavorful assortment of carefully 
handmade European and traditional 
holiday favorites, including Chocolate 
Truffles, Sandbisson, Italian Jelly Cookies, 
Swedish Ginger Thins, Pistachio/Cherry Snowballs, 
Checkerboards, Coconut Crisps, Orange Finger 
Cookies and Decorated Cut-outs. Lg. $39 5 doz. 
Med. $29 3 doz.  Sm. Box $19 2 doz. 

Flamigni Panettone The minute you open the 
beautiful package you’ll know why Italians consider 
Flamigni the best brand of their beloved Panettone. 
Starter dough, nurtured over 130 years, gives this 
brand of imported Panettone its unsurpassed flavor. 
$33

Mabel’s Fruitcake Mabel has been making this 
dense, Bohemian-style fruitcake since 1942! 

Limited supply. Order early! 2lb. loaf $27  
1/2 loaf $14

Stollen Handmade in the 
classic Olde World Dresden 
tradition with age-mellowed 
yeast dough, marzipan, 

almonds and rum-soaked 
golden and dark raisins. 

$24

Traditional Yule Log

Hazelnut Yule Log Package Cake

Pistachio Torte

Mabel’s 
Fruitcake

14

Flamigni
Panettone

Stollen

Holiday Cookie Tray
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Seasonal Creations
For Every Reason!

Gift Baskets 
Customized baskets for 
individual or corporate 
gifts. Give locally-
made products! Talk 
with us about 
options.

King Cakes 
Enjoy Mardi Gras 
and see who gets the 
traditional baby inside 
each cake! Authentic 
recipe. Two flavors available. 
Standard, small and party size 
(pictured). Available from Epiphany (January 6) 
thru Fat Tuesday (February 21, 2012).
Special Mardi Gras catering menu also available.

Lamb Cake Bring back memories or create new ones with our 
adorable Easter Lamb Cake (lemon pound cake, coated in buttercream  
and coconut or just buttercream). Serves 16-24.

Hot Cross Buns True to our style, we make our 
sweet dough from scratch. Hand-formed Lenten buns 
are filled with candied fruit, raisins and lemon zest. 

Greek Easter Bread Wonderful citrus flavors 
mingle with the mystical and aromatic Greek spice 
called mahleb to create a unique sweet bread. Perfect 
for breakfast or with afternoon tea or coffee.

Easter Bread

Italian Plum 
Tart

Lamb Cake

Gift Baskets

King Cakes

Linzertorte 
Miniatures Winter 
spices folded into a 
hazelnut crust, filled 
with apricot and 
raspberry preserves. 
$16/doz.

Pear Tart Kit You 
bake and serve it hot 
from your oven. Pear 
Tart made with puff 
pastry, almond cream, 
and red & white wine-
poached pears comes 
frozen, ready to bake. 
$18 (Seasonal)

Pear Tart Kit

Hot Cross Buns
Come in to see  

specialty 
products for 
every season!

Linzertorte 
Miniatures

Sicilian Silk 
Cheesecake


