
2009 Winter Holiday Menu  
bittersweet pastry shop  1114 w. belmont  773.929.1100 

                                             
Buche de Noel 

 
A beautiful & elegant table decoration, a holiday must  

classic almond bisquit with  
your choice of filling: 

eggnog buttercream 
dark chocolate mousse 
hazelnut buttercream 

 
ganache finish and meringue mushrooms 

small 40.00 serves 12 
large 70.00 serves 24 

 

8” Chocolate Peppermint Cake  
30.00 serves 12+ 

chocolate fudge cake, peppermint ganache  
& peppermint buttercream finished with a 

chocolate peppermint glaze 
 

Chocolate Pate  
30.00 serves 12 

triangle loaf of bittersweet  
chocolate mousse with festive dragees 

 

Tricolor Mousse  
35.00 serves 8-10 

dark chocolate, milk chocolate & white 
chocolate…our favorite, your favorite  

and their favorite…scoop & serve… 
you are now the most perfect hostess 

 

Flourless Chocolate Mousse Cake 
29.00 serves12 

 

Tiramisu  
35.00 serves 8-10 

ladyfinger cookies soaked in illy espresso  
with mascarpone custard & dutch cocoa  

 
Butterscotch Cream Pie 

back by popular demand 
28.00 serves 8+ 

 
Flourless Hazelnut Torte 

crushed hazelnuts & chocolate chunks 
26.00 serves 10-12  

 
 
  
 
 

 
 

                                                                   
 

Madagascar Vanilla Bean Crème Brulee  
24.00 serves 4+ 

 

Key Lime Chiffon Trifle 
35.00 serves 8-10  

 
8”Cranberry Chocolate Tart  

26.00 serves 8+ 

 
8”Orange Caramel Nutcracker Tart 

22.00 serves 8+ 

 
9” Lemon Sabayon Tart 

24.00 serves 8+ 

 
8” Raspberry Brown Butter Custard Tart  

28.00 serves 8+ 
 

8” Cheesecakes 
26.00 serves 6-8 

eggnog, cranberry swirl  
or christmas cookie chunk  

 
Apple Cranberry Streusel Pie 

24.00 serves 8+ 

 
Pecan Pie 

24.00 serves 8+   
 

Seasonal Cupcakes 
30.00 dozen or 3.25 each 

 
chocolate peppermint  

gingerbread  
fudge milk chocolate  
coconut snowball  

  

Also Available:  
Our signature collection of individual pastries,  

tarts, cookies, brownies & bars 

 
 
 
 

 



 

 
Brown Sugar Pecan Roll Pull Apart  

16.00  
 

Streusel Coffee Cakes 
fresh raspberry or cranberry 16.00  

 
Maple Walnut French Toast Casserole 

28.00  

 
Sour Cherry Clafoutis 

16.00  
 

Orange Yogurt Icebox Cake 
14.00  

with cranberry orange sugar glaze 

 
Also Available:  

classic & seasonal croissants, scones & muffins 
 

Quiche  
34.00 serves 6-8 

spinach ricotta, ham & jarlsberg,  
breakfast sausage & irish cheddar 

or tomato basil mozzarella  
 

Dinner Rolls  
12.00 dozen 

butter crescent, brioche or french  
  

                Soup 12.00 quart 
mushroom thyme, carrot jalapeno,  
potato leek or butternut squash 

 

Baked Brie                                              
with shiitake mushrooms 

16.00 

 
0range Marinated Olives  

10.00lb 

 
Cheese Tray 

elegant, tasty, easy 
six carefully chosen varieties  

22.00  
 

Butternut Squash Empanadas 
24.00 dozen  

 
  
 
 

 
House Blended Butters 

cranberry or rosemary 4.50 

 
Dressings 

5.00 bottle 
balsamic, lemon or raspberry vinaigrette 

 
Ice Cream 
 5.00 pint 

eggnog, peppermint chocolate chip 
 or chocolate raspberry 

 

Hot Fudge or Caramel Sauce  
12.00 each 

 

Decorated Seasonal Cookies 
1.50-6.00 each 

snowmen, gingerbread people, 
 trees, stockings, doves, dreidels,  

stars of david & more 
 

 Bourbon Fruitcake 
12.00 

 
Petite Gingerbread Houses 

35.00 
 

Custom orders are always welcome.  
Ask a manager about creating a  

custom gift, basket or tray. 
 

Holiday Hours 
Thursday, December 24th 
pick-up hours 10am-7pm 

closed friday, december 25th  
closed saturday, december 26th  

thursday, december 31st 7am-6pm 
closed friday, january 1st   

 
select menu items are available  

now with 48 hours notice.  
a credit card is required to secure all orders.  

 

Please place your holiday orders early. 
 

to help expedite your order please take note 
of your scheduled pick up time and number. 

 
order # _________  pick up time ________ 

 
           


