Artisan & Vine

MARKET
PANTRY MENU

SMALL 2-3 SERVINGS |

MEDIUM 4-5 SERVINGS

APPETIZERS, CHARCUTERIE, DIPS & SPREADS

APPLE CIDER MUSTARD
80Z $6.00

ARTISAN CHEESES, CHARCUTERIE

& ASSORTED CRACKERS prices vary
BACON GREEN ONION CHEESE BALL

REGULAR $21.00
FUN SIZE $8.00

BEEF TENDERLOIN QUESADILLAS

4 COUNT $21.00
BRIE & RASPBERRY PUFFES +
12 COUNT $19.00

BRIE EN CROUTE W/PECAN PRALINE
SAUCE + $21.00

BUTTERNUT SQUASH WHIPPED

FETA DIP

2 CUPS $12.00
CAPRESE SKEWER

SINGLE $2.00

CHARCUTERIE +

6-8 SERVING BOX $69.99
SINGLE MINI BOX $12.99
CHEESE WAFERS

ORIGINAL OR SWISS & THYME $16.00

CHICKEN & CHEESE QUESADILLAS
12 COUNT $20.00

CRANBERRY APPLE CHUTNEY™
80Z $6.00

CRANBERRY ORANGE SAUCE*

80Z $6.00
CRANBERRY SALSA*

80Z $6.00
FRUIT BOWL OR PLATTER

10 SERVINGS $35.00
15 SERVINGS $52.50

GREEN CHILI ARTICHOKE DIP

3 CUPS $18.00
GREEN SALSA

80z $7.00

GUACAMOLE

1 CUP $8.00

HOT BACON & SWISS DIP (0 s $19.00
HUMMUS +

1 CUP $6.00

ITALIAN MEATBALLS W/MARINARA SAUCE
12 COUNT $18.00

JALAPENO MEATBALLS W/SAUCE
12 COUNT

MAPLE ]ALAPENO PINWHEELS
12 COUNT

MARCONA ALMOND & WALNUT
MIX +
1 CUP

MINI VEGAN BOX* +
VEGETABLES, NUT ASSORTMENT,
HUMMUS, FRUIT

OKRA Y’ALL

PARMESAN CRISPS

PARTY BALL W/RASPBERRY

PRESERVES +
REGULAR

FUN SIZE

PEAR, GORGONZOLA & FIG PUFFS
12 COUNT

PIGS IN A BLANKET
12 COUNT

PIMENTO CHEESE SPREAD
1 CUP

POBLANO CORN DIP ....................................

PROSCIUTTO & FIG PALMIERS
12 COUNT

QUESO BLANCO
2 CUPS

QUESO CON CARNE
2 CUPS

RED BELL PEPPER & SUN-DRIED

TOMATO DIP
2 CUPS

SMOKED BRISKET QUESO
2 CUPS

SMOKED SALMON DIP
1 CUP

SPINACH BALLS
12 COUNT

TEXAS CAVIAR
2 CUPS

TURKISH FIGS
1 CUP

VEGETABLE PLATTER
10 SERVINGS

15 SERVINGS

$18.00

$19.00

$10.00

$12.00

$5.00

$6.50

$21.00
$8.00

$19.00

$19.00

$7.00

$16.00

$18.00

$10.00

$11.00

$1.00

$12.00

$9.00

$15.00

$11.00

$7.00

$35.00
$52.50

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT

APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN DAIRY FREE GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS + CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

GRAB & GO

BACON & EGG SALAD PESTO PASTA SALAD +
2 CUPS $14.00 2 CUPS $7.50
1 CUP $7.00

SNACK PACK +
CHICKEN SALAD SELECTION VARIES $12.00
2 CUPS $14.00
1 CUP $7.00 SOUTHWEST CHICKEN

SALAD W/PICO
CRANBERRY ORANGE > CUPS $14.00
BROCCOLI SALAD
2 CUPS $7.50 STREET CORN PASTA SALAD

2 CUPS $8.00
DIP DUO +
W/VEGGIES $12.00 TOMATO CAPRESE SALAD

2 CUPS $10.00
FLOWER CHILD SALAD +
2 CUPS $12.00 TOMATO, WATERMELON &

BURRATA SALAD” +
FRUIT CUP 2 CUPS $11.00
2 CUPS $5.00

TROPICAL CHICKEN SALAD +
ORZO PASTA SALAD 2 CUPS $14.00
2 CUPS $7.50
PASTA BELLA SALAD
W/GRILLED CHICKEN +
2 CUPS $12.00

LARGE SALADS, TOPPINGS & DRESSINGS

3 SERVING SALADS $19.00-$28.00 DRESSINGS $3.00-$12.00

Blueberry Feta +

Grill Room +

Grilled Chicken w/Greek Feta Dressing”
Orchard +

Spinach

Summer +

Texas Chicken Caesar

ALL 3 SERVING SALADS COME WITH
DRESSING & TOPPINGS ON THE SIDE

LET US & MORE
4 SIDE SALAD SERVINGS

Romaine, Spinach or Spring

TOPPINGS
Croutons
Rice Noodles
Salad Topping Mix +

Crispy Bacon Pieces
Spice-Rubbed Grilled Chicken

$4.00-$13.00

Balsamic Vinaigrette
Blue Cheese

Creamy Parmesan
Garlic Basil

Greek Feta

Orchard

Raspberry Vinaigrette
Spinach

Summer Vinaigrette
Texas Caesar

SIZES RANGE FROM 4 OZ TO 16 OZ

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT
APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN DAIRY FREE

GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS + CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

ENTREES

ASIAN CHICKEN SPAGHETTI @
STIR FRY

MEDIUM $24.00
ASIAN PORK RIBEYE

SMALL $18.00
BAKED EGGPLANT W/MARINARA

& FETA

SMALL $15.00
BAKED RAVIOLI & MEATBALLS

SMALL $17.00
MEDIUM $34.00
BAKED SPAGHETTI CASSEROLE

SMALL $14.00
MEDIUM $28.00
BEEF SHORT RIBS

MEDIUM $30.00
BEEF TENDERLION $80.00/Ib
SIZE VARIES $5.00/0z
CARVING HAM W/GLAZE* $20.00/1b
SIZE VARIES $1.25/0z
CHICKEN BROCCOLI ALEFREDO

SMALL $13.00
MEDIUM $26.00
CHICKEN DIVAN

SMALL $11.00
MEDIUM $22.00
CHICKEN ENCHILADA CASSEROLE

SMALL $13.00
MEDIUM $26.00
LARGE $52.00
CHICKEN, MUSHROOM &

ARTICHOKE

SMALL $18.00
MEDIUM $30.00
CHICKEN PARMESEAN

SMALL $18.00
MEDIUM $30.00
CHICKEN POT PIE

SMALL $15.00
MEDIUM $30.00
CHICKEN TENDERS W/BBQ SAUCE

MEDIUM $30.00
CHICKEN TETRAZZINI +

SMALL $14.00
MEDIUM $28.00
LARGE $56.00
CHICKEN TINGA

4 CUPS $20.00

CHICKEN & WILD RICE CASSEROLE
SMALL

MEDIUM

LARGE

DINNER MEATBALLS
MEDIUM 10 COUNT

DRUNKEN CHICKEN
MEDIUM

FLORENTINE CHICKEN
SMALL

MEDIUM

LASAGNA
SMALL

MEDIUM

LARGE

LAUNDRY DAY CHICKEN W/GARLIC

MASHED POTATOES & DIJON AU JUS
MEDIUM

LEMON HERB CHICKEN
SMALL

MEDIUM

MAKER’S MARK CHICKEN
SMALL

MEDIUM

MARINATED GRILLED PORK

TENDERLOIN
SMALL

MEATLOAF W/BBQ SAUCE
SMALL

MEDIUM

OLD FASHIONED SPAGHETTI
& MEATBALLS

SMALL
MEDIUM

PARMESEAN STUFFED PORK

TENDERLOIN
MEDIUM

PARTY PENNE W/ITALIAN SAUSAGE

& MEATBALLS
LARGE

PASTA RUSTICA

SMALL
MEDIUM

PEPPER JACK CHICKEN
SMALL

MEDIUM

POPPY SEED CHICKEN
SMALL

MEDIUM

$13.00
$26.00
$52.00

$30.00

$20.00

$17.00
$27.50

$17.00
$33.00
$66.00

$32.00

$18.00
$30.00

$15.75
$26.00

$24.00

$15.00
$30.00

$14.00
$28.00

$28.00

$38.00

$11.00
$22.00

$18.00
$30.00

$12.00
$24.00

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT

APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN

DAIRY FREE

GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS

+ CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

ENTREES

PORK & CHICKEN TAMALES SPINACH STUFFED PORK
MEDIUM 8 COUNT $20.00 TENDERLOIN

MEDIUM $28.00
POT ROAST W/BABY CARROTS
SMALL $20.00 SWEET ITALIAN SAUSAGE
MEDIUM $40.00 W/TORTELLINI

SMALL $11.00
RED WINE BEEF TIPS MEDIUM $22.00
W/MUSHROOM GRAVY
SMALL $20.00 THAI CHICKEN W/VEGETABLE
MEDIUM $40.00 RICE

SMALL $16.50
SAUSAGE, CHICKEN & HAM
J AMBALAYA TRES MARKET MARINARA
SMALL $13.00 SAUCE
MEDIUM $26.00 4 CUPS $12.00
SHEPHERD’S PIE TURKEY BREAST* $36.00/Ib
SMALL $14.00 5 LB. MINIMUM $2.25/0z
MEDIUM $28.00

TURKEY & GRAVY W/GARLIC
SLOW ROASTED PULLED PORK MASHED POTATOES*
W/BBQ SAUCE MEDIUM $45.00
MEDIUM $26.00

VEGETABLE LASAGNA
SO NOT A PORK CHOP SMALL $15.00
SMALL $11.00

VEGETARIAN BURRITOS
SPAGHETTI SAUCE MEDIUM 6 COUNT $18.00
4 CUPS $20.00

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT

APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN

DAIRY FREE

GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS

+ CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

SIDE DISHES

ASSORTED ROASTED MACARONI & CHEESE
VEGETABLES SMALL $12.00
SMALL $16.00 MEDIUM $16.00
MEXICAN RICE
BROCCOLI CASSEROLE SMALL $12.00
SMALL $14.00 ‘
MOM & DAD MAC & CHEESE
BROCCOLI & RICE CASSEROLE SMALL $16.00
SMALL $14.00 ’
REFRIED CHIPOTLE
BUTTERNUT SQUASH BLACK BEANS
SMALL $14.00 4 CUPS $12.00
CANDIED BACON GREEN BEANS RICE PILAE W/PINE NUTS +
SMALL $16.00 SMALL $11.00
CARROT SOUFFLE SAUSAGE CORNBREAD DRESSING*
MEDIUM $22.00
CHARRO BEANS W/APPLEWOOD
SMOKED BACON & HAM SCALLOPED POTATOES
4 CUPS $14.00 SMALL $16.00
CINNAMON APPLES SONOMA MEDLEY
SMALL $12.00 SMALL $16.00
CORN PUDDING SPINACH CASSEROLE
SMALL $12.00 SMALL $16.00
MEDIUM $16.00
SWEET & SPICY ROASTED
FOUR CHEESE NEW POTATOES SWEET POTATOES
SMALL $12.00 SMALL $11.00
GARLIC MASHED POTATOES SWEET POTATO CASSEROLE +
SMALL $10.00 SMALL $16.00
MEDIUM $16.00
TURKEY GRAVY*
GREEN BEANS W/BUTTER 2 CUPS $10.00
SAUCE
SMALL $14.00 TWICE BAKED POTATO CASSEROLE
SMALL $12.00
MEDIUM $19.00
ITALIAN ROASTED
VEGETABLES VERY ROASTED BROCCOLI
$16.00
SMALL $14.00
SAVORY BREADS
FRENCH BAGUETTE ............................................. $6.5O ROSEMARY BAGUETTE ................................................ $7.50
GARLIC CHEESE BREAD ROSEMARY BUTTER FLAKE ROLLS
10 COUNT $8.50 6 COUNT $8.50
GRILLED GARLIC BREAD (&) oo $6.00 RUSTIC CORNBREAD $9.00
JALAPENO CORNBREAD () $6.50 SLOW DOUGH ASSORTED BREADS () - prices vary
PARKER HOUSE ROLLS SOUR CREAM ROLLS
ONE DOZEN $6.50 6 COUNT $6.00
HOLIDAY 20 COUNT $12.00 12 COUNT - MINI W/RASPBERRY PRESERVES - $8.00

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT
APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN

DAIRY FREE

GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS

+ CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

TV DINNERS - SINGLE SERVING

BAKED SPAGHETTI W/GREENS BEANS MEATLOAF W/GREEN BEANS &
& MOCHA BROWNIE + $13.00 GARLIC MASHED POTATOES e $13.00
CHICKEN DIVAN W/SONOMA MEDLEY OLD FASHIONED SPAGHETTI &
VEGETABLES & RICE PILAF + e $13.00 MEATBALLS W/GREEN BEANS & GARLIC
CHEESE BREAD $13.00
CHICKEN ENCHILADA W/MEXICAN
RICE & BLACK BEANS $13.00 PEPPER JACK CHICKEN W/SONOMA
MEDLEY VEGETABLES & GARLIC
CHICKEN PARMESAN W/SPINACH MASHED POTATOES $13.00
CASSEROLE & GARLIC MASHED
POTATOES $13.00 POT ROAST W/GREEN BEANS &
GARLIC MASHED POTATOES (¢ o $15.00
CHICKEN POT PIE W/SONOMA
MEDLEY VEGETABLES & CINNAMON RED WINE BEEF TIPS W/BROCCOLI
APPLES $13.00 CASSEROLE & RICE PILAF + s $15.00
CHICKEN TENDERS W/MACARONI & SAUSAGE MUSHROOM BREAKFAST
CHEESE & CINNAMON APPLES - $13.00 CASSEROLE W/HASH BROWNS &
CRANBERRY APPLE CRISP + e $13.00
CHICKEN TETRAZZINI W/GREEN
BEANS & APPLE PIE BAR + $13.00 TURKEY & GRAVY W/SONOMA
MEDLEY VEGETABLES & GARLIC
CHICKEN WILD RICE W/GREEN MASHED POTATOES* $13.00
BEANS & MOCHA BROWNIE + s $13.00

LASAGNA W/GREEN BEANS & GARLIC
CHEESE BREAD $13.00

SOUPS & HOT SANDWICHES

SOUPS $12.00-$17.00 BEEF SHORT RIB SANDWICHES

Beef & Barley W/SAUCE 617,00
Butternut Squash + COUNT '
Cheeseburger HONEY CHICKEN BISCUITS @

Chlcken NOOdle 4 COUNT $-|6oo
Chili Chili Bang Bang

Creamy Chicken Enchilada HOT HAM & CHEESE SANDWICHES

Farmers Market Cheese 6 COUNT $17.00
Gazpacho®

Gumbo w/Chicken & Sausage
Homemade SpaghettiOs

Hot Italian Sausage w/Tortellini
Italian Meatball

Lentil & Sausage

Loaded Baked Potato

Luck”

Minestrone

Mushroom Bisque

Spicy Three Bean Chili
Tomato Basil

Tortilla

Vegetable Beef and Sausage Stew
ALL SOUPS ARE 4 CUPS

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT
APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN DAIRY FREE GLUTEN FREE | GLUTEN FREE W/O TOPPINGS + CONTAINS NUTS * SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

BREAKFAST ENTREES

APPLE CINNAMON FRENCH TOAST e $17.00 PANCAKES $13.00
MEDIUM Blueberry Cornmeal
Pumpkin* +
BAKED OATMEAL + $16.00 10 COUNT
MEDIUM
QUICHE $16.00-$26.00
BREAKEAST TACOS $15.00-817.00 fpplewood Ham & Broccoli
W/GREEN SALSA V"”amlfl
Bacon Egg & Cheese egetable
Eoo & Ch SIZES RANGE FROM 4 COUNT MINIS
gg ecse TO TRADITIONAL 9"
Potato Egg & Cheese
f?g;ggfgg & Cheese SAUSAGE MUSHROOM $26.00
BREAKFAST CASSEROLE
MEDIUM
BISCUIT TURNOVERS $17.00
ChOI‘iZO, Egg & PepperJack THREE AMIGOS BREAKFAST s $26.00
Cheese or Pecanwood Smoked CASSEROLE
Bacon, Egg & Cheese MEDIUM
FRUIT & NUT GRANOLA + s $10.00 YOGURT PARFAIT +
12 0Z $6.00
2 CUPS
MINI $3.50
BREAKFAST PASTRIES
BUTTERMILK BISCUITS $12.50 MONKEY BREAD + $13.00
10 COUNT
PECAN BRAID + $15.00
CINNAMON ROLLS $12.00
DOZEN
ROSEMARY CHEDDAR $16.00
BACON BISCUITS
COFFEE CAKE $14.00-$20.00 7 COUNT
Blueberry Sour Cream
Cinnamon Pecan + SCONE DOUGH $20.00
Blueberry Lemon Walnut +
CRANBERRY ORANGE $12.00 .
Chocolate Chip
WALNUT PASTRIES + Cranberrv P +
6 COUNT Ty recan
Strawberry
8 COUNT
HOT CROSS BUNS* $9.00
6 COUNT
MINI CROISSANTS $16.00

Ham & Cheese
Pecanwood Smoked Bacon & Cheese

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT
APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN

DAIRY FREE

GLUTEN FREE | GLUTEN FREE W/O TOPPINGS

+ CONTAINS NUTS

* SEASONAL



Artisan & Vine

MARKET
PANTRY MENU

PIES & CAKES

PIES

Cherry Pie

Chocolate Bourbon Walnut Pie* +
Chocolate Fudge Pie*

Coconut Pumpkin Chiffon Pie*
Flag Blueberry Cherry Pie*

Key Lime Pie

Mississippi Mud Pie

Pecan Pie* +

Pumpkin Mascarpone Cream Cheese Pie*
Rustic Apple Pie

Texas Peach Pie*

SIZES RANGE FROM MINI
TO TRADITIONAL 9"

$15.00-$30.00

LAYER CAKES

Bird’s Nest*, Carrot +,
Chocolate Mocha Buttercream,
Fresh Strawberry, Lemon or
Plain Jane Vanilla Buttercream
SIZES RANGE FROM: 6" TO 9"

LITTLE CAKES

Carrot +, Chocolate, Lemon,
Pumpkin Cream Cheese™ or
Strawberry

PUMPKIN CREAM CHEESE i

BUNDT* +

FLANTASTIC @

$30.00-$48.00

$12.00

$15.00

$12.00

SWEET BREADS & BAR DESSERTS

SWEET BREADS

Banana Blueberry +
Cranberry Bourbon Pecan™ +
Double Chocolate Pecan +
Flag Bread”

Lemon

Mixed Berry

Moonshine* +

Pumpkin Spice +

Rum Loaf *

Zucchini Carrot +

$9.00-$15.00

BAR DESSERTS

Apple Pie Bars +, Black Forest, Buffalo Chip
Cookie Bars +, Chocolate Dipped Peanut
Bars +, Chocolate Peanut Butter Brownies +,
Cookies & Cream Brownies, Key Lime Bars,
Lemon Squares, Mango Passion Fruit Bars,
Mocha Brownies +, Pumpkin Shortbread
Bars® +, Raspberry White Chocolate
Cheesecake Bars, Snickerlicious Bars +
Tipsy Blonde Brownies +, Triple Chocolate
Cheesecake Bars

6 COUNT CONTAINER

$12.00-$18.00

OTHER SWEETS

COOKIE

Buffalo Chip +, Cherry Bomb +, Chocolate
Dipped Brown Butter Coconut, Double
Chocolate Walnut +, Chocolate Chip P.B. +
Farmhouse Butter, Florentine Lace, Lemon
Sandwich, Mudslide, Nutella Filled
Chocolate Chip +, Oatmeal Raisin, Old
Fashioned Peanut Butter +, Pecan +, Plain
Ole Chocolate Chip, Pumpkindoodle”,
Raspberry Filled, Raspberry Lemon,
Snickerdoodle, Spicy Ginger, Sprinkledoodle,
Turtle Sandwich +

CUTOUT COOKIE

RICE KRISPIES TREAT

$3.50

$4.50

$2.50

COOKIE DOUGH

Buffalo Chip +, Plain Ole
Chocolate Chip or Spicy Ginger
12 COUNT

COBBLER

Blackberry, Peach or Blackberry Peach

CRANBERRY APPLE CRISP + s

ICE CREAM

Buffalo Tracks +, Mixed Berry Cobbler,
Oreo Peppermint Love*, Pumpkin
Gingersnap™ or Snickerdoodle

1 PINT

BLUE BELL VANILLA

1 PINT

$36.00

$15.00

$15.00

$8.00

$5.00

ALLERGY WARNING: OUR FOOD IS PREPARED IN OPEN KITCHENS AND THEREFORE, MAY CONTAIN TRACE AMOUNTS OF THESE INGREDIENTS THAT DO NOT
APPEAR ON OUR LABELS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.

‘WE USE NUTS, SEEDS, AND FLOUR IN OUR BAKERY & KITCHEN. PLEASE INQUIRE ABOUT SPECIFIC FLAVORS’ ALLERGENS. ALLERGENS DENOTED AS FOLLOWED:

VEGETARIAN VEGAN DAIRY FREE

GLUTEN FREE |

GLUTEN FREE W/O TOPPINGS

+ CONTAINS NUTS

* SEASONAL



	PANTRY MENU
	SMALL 2-3 SERVINGS    |    MEDIUM 4-5 SERVINGS
	APPETIZERS, CHARCUTERIE, DIPS & SPREADS
	APPLE CIDER MUSTARD
	JALAPEÑO MEATBALLS W/SAUCE
	$18.00
	8 OZ
	$6.00
	12 COUNT

	MAPLE JALAPEÑO PINWHEELS
	ARTISAN CHEESES, CHARCUTERIE & ASSORTED CRACKERS
	$19.00
	12 COUNT
	prices vary


	MARCONA ALMOND & WALNUT MIX +
	BACON GREEN ONION CHEESE BALL
	REGULAR
	$21.00
	FUN SIZE
	$8.00
	$10.00
	1 CUP

	BEEF TENDERLOIN QUESADILLAS
	MINI VEGAN BOX* +
	4 COUNT
	$21.00
	VEGETABLES, NUT ASSORTMENT, HUMMUS, FRUIT
	$12.00

	BRIE & RASPBERRY PUFFS +
	12 COUNT
	$19.00

	OKRA Y’ALL
	$5.00

	BRIE EN CROUTE W/PECAN PRALINE
	SAUCE
	PARMESAN CRISPS
	$6.50
	$21.00

	PARTY BALL W/RASPBERRY
	PRESERVES +
	BUTTERNUT SQUASH WHIPPED FETA DIP
	REGULAR
	$21.00
	2 CUPS
	$12.00
	FUN SIZE
	$8.00

	CAPRESE SKEWER
	PEAR, GORGONZOLA & FIG PUFFS
	SINGLE
	$2.00
	12 COUNT
	$19.00

	CHARCUTERIE
	PIGS IN A BLANKET
	$69.99
	6-8 SERVING BOX
	$19.00
	12 COUNT
	SINGLE MINI BOX
	$12.99

	PIMENTO CHEESE SPREAD
	CHEESE WAFERS
	1 CUP
	$7.00
	ORIGINAL OR SWISS & THYME
	$16.00

	POBLANO CORN DIP
	$16.00

	CHICKEN & CHEESE QUESADILLAS
	12 COUNT
	$20.00

	PROSCIUTTO & FIG PALMIERS
	12 COUNT
	$18.00

	CRANBERRY APPLE CHUTNEY*
	8 OZ
	$6.00

	QUESO BLANCO
	2 CUPS
	$10.00

	CRANBERRY ORANGE SAUCE*
	8 OZ
	$6.00

	QUESO CON CARNE
	2 CUPS
	$11.00

	CRANBERRY SALSA*
	8 OZ
	$6.00

	RED BELL PEPPER & SUN-DRIED
	TOMATO DIP
	FRUIT BOWL OR PLATTER
	$11.00
	2 CUPS
	10 SERVINGS
	$35.00
	15 SERVINGS
	$52.50

	SMOKED BRISKET QUESO
	GREEN CHILI ARTICHOKE DIP
	$12.00
	2 CUPS
	3 CUPS
	$18.00

	SMOKED SALMON DIP
	$9.00
	1 CUP

	GREEN SALSA
	SPINACH BALLS
	8 OZ
	$7.00
	$15.00
	12 COUNT

	GUACAMOLE
	TEXAS CAVIAR
	1 CUP
	$8.00
	$11.00
	2 CUPS

	HOT BACON & SWISS DIP
	$19.00

	TURKISH FIGS
	HUMMUS +
	1 CUP
	$7.00
	1 CUP
	$6.00

	VEGETABLE PLATTER
	ITALIAN MEATBALLS W/MARINARA SAUCE
	10 SERVINGS
	$35.00
	12 COUNT
	$18.00
	15 SERVINGS
	$52.50
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	GRAB & GO
	BACON & EGG SALAD
	PESTO PASTA SALAD +
	$14.00
	$7.50
	2 CUPS
	2 CUPS
	1 CUP
	$7.00

	SNACK PACK +
	CHICKEN SALAD
	SELECTION VARIES
	$12.00
	2 CUPS
	$14.00

	SOUTHWEST CHICKEN SALAD W/PICO
	$7.00
	1 CUP

	CRANBERRY ORANGE BROCCOLI SALAD
	2 CUPS
	$14.00

	STREET CORN PASTA SALAD
	2 CUPS
	$7.50
	2 CUPS
	$8.00

	DIP DUO +
	TOMATO CAPRESE SALAD
	W/VEGGIES
	$12.00
	2 CUPS
	$10.00

	FLOWER CHILD SALAD +
	TOMATO, WATERMELON & BURRATA SALAD* +
	$12.00
	2 CUPS

	FRUIT CUP
	2 CUPS
	$11.00
	2 CUPS
	$5.00

	TROPICAL CHICKEN SALAD +
	ORZO PASTA SALAD
	2 CUPS
	$14.00
	2 CUPS
	$7.50

	PASTA BELLA SALAD W/GRILLED CHICKEN +
	2 CUPS
	$12.00


	LARGE SALADS, TOPPINGS & DRESSINGS
	3 SERVING SALADS
	DRESSINGS
	$19.00-$28.00
	$3.00-$12.00
	Blueberry Feta +
	Grill Room +
	Grilled Chicken w/Greek Feta Dressing*
	Orchard +
	Spinach
	Summer +
	Texas Chicken Caesar
	Balsamic Vinaigrette
	Blue Cheese
	Creamy Parmesan
	Garlic Basil
	Greek Feta
	Orchard
	Raspberry Vinaigrette
	Spinach
	Summer Vinaigrette
	Texas Caesar
	ALL 3 SERVING SALADS COME WITH DRESSING & TOPPINGS ON THE SIDE


	LET US & MORE
	$6.00
	SIZES RANGE FROM 4 OZ TO 16 OZ
	4 SIDE SALAD SERVINGS
	Romaine, Spinach or Spring

	TOPPINGS
	$4.00-$13.00
	Croutons
	Rice Noodles
	Salad Topping Mix +
	Crispy Bacon Pieces
	Spice-Rubbed Grilled Chicken
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	ENTRÉES
	ASIAN CHICKEN SPAGHETTI STIR FRY
	MEDIUM
	$24.00

	CHICKEN & WILD RICE CASSEROLE
	SMALL
	$13.00
	MEDIUM
	$26.00
	LARGE
	$52.00

	ASIAN PORK RIBEYE
	SMALL
	$18.00

	DINNER MEATBALLS
	MEDIUM 10 COUNT
	$30.00

	BAKED EGGPLANT W/MARINARA & FETA
	DRUNKEN CHICKEN
	MEDIUM
	$20.00
	SMALL
	$15.00

	FLORENTINE CHICKEN
	BAKED RAVIOLI & MEATBALLS
	$17.00
	SMALL
	SMALL
	$17.00
	MEDIUM
	$27.50
	MEDIUM
	$34.00

	LASAGNA
	BAKED SPAGHETTI CASSEROLE
	$17.00
	SMALL
	SMALL
	$14.00
	MEDIUM
	$33.00
	MEDIUM
	$28.00
	LARGE
	$66.00

	BEEF SHORT RIBS
	LAUNDRY DAY CHICKEN W/GARLIC
	MASHED POTATOES & DIJON AU JUS
	MEDIUM
	$30.00
	$32.00
	MEDIUM

	BEEF TENDERLION
	$80.00/lb
	SIZE VARIES
	$5.00/oz


	LEMON HERB CHICKEN
	$18.00

	CARVING HAM W/GLAZE*
	SMALL
	$20.00/lb

	MEDIUM
	$30.00
	SIZE VARIES
	$1.25/oz


	MAKER’S MARK CHICKEN
	CHICKEN BROCCOLI ALFREDO
	SMALL
	$13.00
	SMALL
	$15.75
	MEDIUM
	MEDIUM
	$26.00
	$26.00

	MARINATED GRILLED PORK
	TENDERLOIN
	CHICKEN DIVAN
	$11.00
	SMALL
	MEDIUM
	$22.00
	$24.00
	SMALL

	CHICKEN ENCHILADA CASSEROLE
	MEATLOAF W/BBQ SAUCE
	SMALL
	$13.00
	SMALL
	$15.00
	MEDIUM
	$26.00
	MEDIUM
	$30.00
	LARGE
	$52.00

	OLD FASHIONED SPAGHETTI & MEATBALLS
	CHICKEN, MUSHROOM & ARTICHOKE
	$14.00
	SMALL
	$18.00
	SMALL
	MEDIUM
	$28.00
	MEDIUM
	$30.00

	PARMESEAN STUFFED PORK
	TENDERLOIN
	CHICKEN PARMESEAN
	$18.00
	SMALL
	MEDIUM
	$28.00
	MEDIUM
	$30.00

	PARTY PENNE W/ITALIAN SAUSAGE & MEATBALLS
	CHICKEN POT PIE
	SMALL
	$15.00
	$38.00
	LARGE
	MEDIUM
	$30.00

	PASTA RUSTICA
	CHICKEN TENDERS W/BBQ SAUCE
	$11.00
	SMALL
	$30.00
	MEDIUM
	MEDIUM
	$22.00

	CHICKEN TETRAZZINI +
	PEPPER JACK CHICKEN
	SMALL
	$14.00
	$18.00
	SMALL
	MEDIUM
	$28.00
	MEDIUM
	$30.00
	LARGE
	$56.00

	POPPY SEED CHICKEN
	CHICKEN TINGA
	$12.00
	SMALL
	4 CUPS
	$20.00
	MEDIUM
	$24.00
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	ENTRÉES
	SPINACH STUFFED PORK TENDERLOIN
	PORK & CHICKEN TAMALES
	MEDIUM 8 COUNT
	$20.00
	MEDIUM
	$28.00

	POT ROAST W/BABY CARROTS
	SWEET ITALIAN SAUSAGE W/TORTELLINI
	$20.00
	SMALL
	$40.00
	MEDIUM
	$11.00
	SMALL
	MEDIUM
	$22.00

	RED WINE BEEF TIPS W/MUSHROOM GRAVY
	THAI CHICKEN W/VEGETABLE RICE
	SMALL
	$20.00
	MEDIUM
	$40.00
	SMALL
	$16.50

	SAUSAGE, CHICKEN & HAM JAMBALAYA
	TRES MARKET MARINARA SAUCE
	SMALL
	$13.00
	$12.00
	4 CUPS
	MEDIUM
	$26.00

	TURKEY BREAST*
	SHEPHERD’S PIE
	$36.00/lb
	5 LB. MINIMUM
	$2.25/oz

	SMALL
	$14.00
	MEDIUM
	$28.00

	TURKEY & GRAVY W/GARLIC
	MASHED POTATOES*
	SLOW ROASTED PULLED PORK W/BBQ SAUCE
	MEDIUM
	$45.00
	MEDIUM
	$26.00

	VEGETABLE LASAGNA
	SO NOT A PORK CHOP
	$15.00
	SMALL
	SMALL
	$11.00

	VEGETARIAN BURRITOS
	SPAGHETTI SAUCE
	MEDIUM 6 COUNT
	$18.00
	4 CUPS
	$20.00
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	SIDE DISHES
	ASSORTED ROASTED VEGETABLES
	MACARONI & CHEESE
	SMALL
	$12.00
	MEDIUM
	$16.00
	SMALL
	$16.00

	MEXICAN RICE
	BROCCOLI CASSEROLE
	$12.00
	SMALL
	$14.00
	SMALL

	MOM & DAD MAC & CHEESE
	BROCCOLI & RICE CASSEROLE
	$16.00
	SMALL
	$14.00
	SMALL

	REFRIED CHIPOTLE
	BLACK BEANS
	BUTTERNUT SQUASH
	SMALL
	$14.00
	$12.00
	4 CUPS

	CANDIED BACON GREEN BEANS
	RICE PILAF W/PINE NUTS +
	$16.00
	SMALL
	SMALL
	$11.00

	CARROT SOUFFLÉ
	SAUSAGE CORNBREAD DRESSING*
	$12.00
	SMALL
	SMALL
	$16.00
	MEDIUM
	$22.00

	CHARRO BEANS W/APPLEWOOD
	SMOKED BACON & HAM
	SCALLOPED POTATOES
	4 CUPS
	$14.00
	SMALL
	$16.00

	CINNAMON APPLES
	SONOMA MEDLEY
	$12.00
	SMALL
	SMALL
	$16.00

	SPINACH CASSEROLE
	CORN PUDDING
	$16.00
	SMALL
	$12.00
	SMALL
	MEDIUM
	$16.00

	SWEET & SPICY ROASTED SWEET POTATOES
	FOUR CHEESE NEW POTATOES
	SMALL
	SMALL
	$11.00
	$12.00

	SWEET POTATO CASSEROLE +
	GARLIC MASHED POTATOES
	SMALL
	$16.00
	SMALL
	$10.00
	MEDIUM
	$16.00

	TURKEY GRAVY*
	2 CUPS
	$10.00

	GREEN BEANS W/BUTTER SAUCE
	TWICE BAKED POTATO CASSEROLE
	SMALL
	$14.00
	$12.00
	SMALL
	MEDIUM
	$19.00

	ITALIAN ROASTED VEGETABLES
	VERY ROASTED BROCCOLI
	SMALL
	$16.00
	SMALL
	$14.00


	SAVORY BREADS
	FRENCH BAGUETTE
	ROSEMARY BAGUETTE
	$7.50
	$6.50

	ROSEMARY BUTTER FLAKE ROLLS
	GARLIC CHEESE BREAD
	6 COUNT
	$8.50
	10 COUNT
	$8.50

	GRILLED GARLIC BREAD
	RUSTIC CORNBREAD
	$6.00
	$9.00

	JALAPEÑO CORNBREAD
	SLOW DOUGH ASSORTED BREADS
	$6.50
	prices vary


	SOUR CREAM ROLLS
	PARKER HOUSE ROLLS
	$6.00
	6 COUNT
	$6.50
	ONE DOZEN
	12 COUNT - MINI W/RASPBERRY PRESERVES
	$8.00
	HOLIDAY 20 COUNT
	$12.00
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	TV DINNERS - SINGLE SERVING
	BAKED SPAGHETTI W/GREENS BEANS & MOCHA BROWNIE +
	MEATLOAF W/GREEN BEANS & GARLIC MASHED POTATOES
	$13.00
	$13.00

	OLD FASHIONED SPAGHETTI & MEATBALLS W/GREEN BEANS & GARLIC CHEESE BREAD
	CHICKEN DIVAN W/SONOMA MEDLEY VEGETABLES & RICE PILAF +
	$13.00
	$13.00

	CHICKEN ENCHILADA W/MEXICAN RICE & BLACK BEANS
	PEPPER JACK CHICKEN W/SONOMA MEDLEY VEGETABLES & GARLIC MASHED POTATOES
	$13.00

	CHICKEN PARMESAN W/SPINACH CASSEROLE & GARLIC MASHED POTATOES
	$13.00

	POT ROAST W/GREEN BEANS & GARLIC MASHED POTATOES
	$13.00
	$15.00

	CHICKEN POT PIE W/SONOMA MEDLEY VEGETABLES & CINNAMON APPLES
	RED WINE BEEF TIPS W/BROCCOLI CASSEROLE & RICE PILAF +
	$15.00
	$13.00

	CHICKEN TENDERS W/MACARONI & CHEESE & CINNAMON APPLES
	SAUSAGE MUSHROOM BREAKFAST CASSEROLE W/HASH BROWNS & CRANBERRY APPLE CRISP +
	$13.00
	$13.00

	CHICKEN TETRAZZINI W/GREEN BEANS & APPLE PIE BAR +
	TURKEY & GRAVY W/SONOMA MEDLEY VEGETABLES & GARLIC MASHED POTATOES*
	$13.00

	CHICKEN WILD RICE W/GREEN BEANS & MOCHA BROWNIE +
	$13.00
	$13.00

	LASAGNA W/GREEN BEANS & GARLIC CHEESE BREAD
	$13.00


	SOUPS & HOT SANDWICHES
	SOUPS
	BEEF SHORT RIB SANDWICHES
	W/SAUCE
	$12.00-$17.00
	Beef & Barley
	Butternut Squash
	Cheeseburger
	Chicken Noodle
	Chili Chili Bang Bang
	Creamy Chicken Enchilada
	Farmers Market Cheese
	Gazpacho*
	Gumbo w/Chicken & Sausage
	Homemade SpaghettiOs
	Hot Italian Sausage w/Tortellini
	Italian Meatball
	Lentil & Sausage
	Loaded Baked Potato
	Luck*
	Minestrone
	Mushroom Bisque
	Spicy Three Bean Chili
	Tomato Basil
	Tortilla
	Vegetable Beef and Sausage Stew
	$17.00
	4 COUNT


	HONEY CHICKEN BISCUITS
	4 COUNT
	$16.00

	HOT HAM & CHEESE SANDWICHES
	6 COUNT
	$17.00
	ALL SOUPS ARE 4 CUPS
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	BREAKFAST ENTRÉES
	APPLE CINNAMON FRENCH TOAST
	PANCAKES
	$17.00
	$13.00
	MEDIUM
	Blueberry Cornmeal
	Pumpkin* +

	BAKED OATMEAL +
	$16.00
	10 COUNT
	MEDIUM

	QUICHE
	$16.00-$26.00
	Applewood Ham & Broccoli Louanne
	Vegetable

	BREAKFAST TACOS
	W/GREEN SALSA
	$15.00-$17.00
	Bacon Egg & Cheese
	Egg & Cheese
	Potato Egg & Cheese
	Sausage Egg & Cheese

	SAUSAGE MUSHROOM BREAKFAST CASSEROLE
	$26.00
	4 COUNT
	MEDIUM

	BISCUIT TURNOVERS
	$17.00
	Chorizo, Egg & Pepper Jack Cheese or Pecanwood Smoked Bacon, Egg & Cheese

	THREE AMIGOS BREAKFAST
	CASSEROLE
	$26.00
	MEDIUM

	YOGURT PARFAIT +
	FRUIT & NUT GRANOLA +
	$10.00
	12 OZ
	$6.00
	2 CUPS
	MINI
	$3.50


	BREAKFAST PASTRIES
	MONKEY BREAD +
	BUTTERMILK BISCUITS
	$13.00
	$12.50
	10 COUNT

	PECAN BRAID +
	$15.00

	CINNAMON ROLLS
	$12.00
	DOZEN

	ROSEMARY CHEDDAR BACON BISCUITS
	$16.00

	COFFEE CAKE
	$14.00-$20.00
	7 COUNT
	Blueberry Sour Cream Cinnamon Pecan +
	$20.00


	SCONE DOUGH
	Blueberry Lemon Walnut + Chocolate Chip
	Cranberry Pecan +
	Strawberry

	CRANBERRY ORANGE WALNUT PASTRIES +
	$12.00
	6 COUNT
	8 COUNT

	HOT CROSS BUNS*
	$9.00
	6 COUNT

	MINI CROISSANTS
	$16.00
	Ham & Cheese
	Pecanwood Smoked Bacon & Cheese
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL




	PANTRY MENU
	PIES & CAKES
	LAYER CAKES
	PIES
	$30.00-$48.00
	$15.00-$30.00
	Cherry Pie
	Chocolate Bourbon Walnut Pie* +
	Chocolate Fudge Pie*
	Coconut Pumpkin Chiffon Pie*
	Flag Blueberry Cherry Pie*
	Key Lime Pie
	Mississippi Mud Pie
	Pecan Pie* +
	Pumpkin Mascarpone Cream Cheese Pie*
	Rustic Apple Pie
	Texas Peach Pie*
	Bird’s Nest*, Carrot +,
	Chocolate Mocha Buttercream, Fresh Strawberry, Lemon or Plain Jane Vanilla Buttercream
	SIZES RANGE FROM: 6" TO 9"


	LITTLE CAKES
	$12.00
	Carrot +, Chocolate, Lemon, Pumpkin Cream Cheese* or Strawberry

	PUMPKIN CREAM CHEESE BUNDT* +
	$15.00
	SIZES RANGE FROM MINI TO TRADITIONAL 9"

	FLANTASTIC
	$12.00


	SWEET BREADS & BAR DESSERTS
	BAR DESSERTS
	SWEET BREADS
	$12.00-$18.00
	$9.00-$15.00
	Banana Blueberry +
	Cranberry Bourbon Pecan* +
	Double Chocolate Pecan +
	Flag Bread*
	Lemon
	Mixed Berry
	Moonshine* +
	Pumpkin Spice +
	Rum Loaf *
	Zucchini Carrot +
	Apple Pie Bars +, Black Forest, Buffalo Chip Cookie Bars +, Chocolate Dipped Peanut Bars +, Chocolate Peanut Butter Brownies +, Cookies & Cream Brownies, Key Lime Bars, Lemon Squares, Mango Passion Fruit Bars, Mocha Brownies +, Pumpkin Shortbread Bars* +, Raspberry White Chocolate Cheesecake Bars, Snickerlicious Bars +
	Tipsy Blonde Brownies +, Triple Chocolate Cheesecake Bars
	6 COUNT CONTAINER



	OTHER SWEETS
	COOKIE DOUGH
	COOKIE
	$36.00
	$3.50
	Buffalo Chip +, Plain Ole Chocolate Chip or Spicy Ginger
	Buffalo Chip +, Cherry Bomb +, Chocolate Dipped Brown Butter Coconut, Double Chocolate Walnut +, Chocolate Chip P.B. + Farmhouse Butter, Florentine Lace, Lemon Sandwich, Mudslide, Nutella Filled Chocolate Chip +, Oatmeal Raisin, Old Fashioned Peanut Butter +, Pecan +, Plain Ole Chocolate Chip, Pumpkindoodle*, Raspberry Filled, Raspberry Lemon, Snickerdoodle, Spicy Ginger, Sprinkledoodle, Turtle Sandwich +
	12 COUNT


	COBBLER
	$15.00
	Blackberry, Peach or Blackberry Peach

	CRANBERRY APPLE CRISP +
	$15.00

	ICE CREAM
	$8.00
	Buffalo Tracks +, Mixed Berry Cobbler, Oreo Peppermint Love*, Pumpkin Gingersnap* or Snickerdoodle

	CUTOUT COOKIE
	$4.50
	1 PINT

	RICE KRISPIES TREAT
	$2.50

	BLUE BELL VANILLA
	$5.00
	1 PINT
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE
	GLUTEN FREE W/O TOPPINGS
	CONTAINS NUTS
	SEASONAL





