
 
 

  
 

 
 
MUFFINS:   

• Apple Cinnamon (only available in large) 
▪ Banana Pecan (only available in large) 
▪ Blackberry Banana Nut 
▪ Blueberry 
▪ Chocolate 
▪ Cranberry Orange 
▪ Honey Raisin (only available in large) 
▪ Seasonal Pumpkin Walnut (only available in large) - VEGAN 
▪ Zucchini (not available in mini) - VEGAN 

 
CROISSANTS: 

▪ Plain  
Mini / Regular  

▪ Flavored: Mini / Regular  
o Almond 
o Chocolate 
o Almond & Chocolate  

 
DANISH: Mini / Regular  

▪ Apple 
▪ Apricot 
▪ Cheese 
▪ Lemon  

 
SCONES: Mini / Regular 

▪ Apricot Pecan  
▪ Bacon Cheddar (regular size only)  
▪ Blueberry Cornmeal (regular size only) 
▪ Cranberry Orange   
▪ Lemon Ginger (regular size only) 
▪ Orange Chocolate 
▪ Raspberry Almond (regular size only)  

 
TURNOVER: Mini / Regular  

▪ Apple 
▪ Seasonal - Blackberry 

 
ASSORTED  

▪ Bear Claw  
▪ Cinnamon Roll  

o Mini / Regular  
▪ Cashew Roll  
▪ Crumbonne (Monkey Bread Muffin)  

 
 
 
 
 

 
 
 
BREAKFAST LOAVES Unsliced / Sliced  

▪ Banana Nut  
▪ Chocolate Chip Banana  
▪ Pecan Coffee Cake  
▪ Seasonal Pumpkin Walnut - VEGAN 
▪ Zesty Lemon w/ Almond Flour 
▪ Zucchini- VEGAN 

 
COOKIES:   

▪ Chocolate chip (Available in Small) 
▪ Ginger Snap 
▪ Oatmeal Apricot  
▪ Peanut Butter – VEGAN  
▪ White Chocolate Macadamia 

 
GRANOLA 

▪ 12 oz retail bag  
▪ Per pound  

 
BISCOTTI:   

▪ 13 oz wafers bag 
▪ Bags – 8 bars per bag 

o Assorted  
o Chocolate Almond 
o Cornmeal Anise 
o Cranberry Orange 
o Hazelnut Mocha 
o Lemon Almond 
o Chocolate Chip Pistachio 

 
MADE WITHOUT GLUTEN*  

▪ MUFFINS Regular size only  
o Blueberry  
o Lemon Poppy Seed 

▪ COOKIES / BARS  
o Chocolate Chip  
o Chocolate Macaroon  
o Macaroon  
o Brownie’s w/Nuts  
o Paradise Bar  

 
 

*Note: Although made without gluten ingredients, the above baked goods are 
made in a gluten-rich baking facility where flour & wheat is in the air and all 

around. Additionally, these pastries are baked in ovens wherein wheat 
products are also baked.  We would not be surprised if even on their breaks, 

our bakers are eating and thinking about wheat and wheat by-products. 
 

Please note:  
Pastry cut off is 1pm the day before the desired delivery.  

Large orders require 2 day lead time  


