Pies
Flaky homemade crust with
fillings such as:

Apple or Apple Crumb

(fresh Vermont apples almost all year long)

Cherry
Blueberry (seasonal)
Chocolate Cream (special order)
Lemon Meringue (special order)
Mixed Berry
Pecan (seasonal)
Pumpkin (seasonal)
Strawberry Rhubarb (seasonal)
Raspberry Peach

Special Order Quiche
Light fluffy egg custard and a variety of fillings
and cheeses in homemade flaky pie
crust….perfect for brunch, a light dinner or
anytime.
8” inch pie pan (serves 8) - $24.95
Flavors vary but include:
• Lorraine—traditional with Swiss cheese,
onions and bacon
• Broccoli Cheddar
• Tomato, Onion & Mozzarella
• Spinach, Mushroom and Cheddar
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Cookies
Frisbee-Sized Cookies! (all butter, no trans fat)
Chocolate Chip
Molasses
Peanut Butter
Oatmeal Raisin

$2.49 each
or $.65 for our quarter sized version
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PLEASE NOTE...
We require at least 48 Hours
notice for all special orders. We
appreciate your patience when certain ingredients are not available or out of season.
Please do not hesitate to call with questions
about your order, or if you have any food
allergies.

PO Box 2402
436 Western Avenue
Brattleboro VT 05303
Phone: 802-257-9254
Fax: 802-257-5711
Email: vtdeli@vermontcountrydeli.com

PRICES AS OF JANUARY 2022

We will bag or box your order unless
otherwise specified. If you would prefer a disposable catering tray with snap-lids, we will add
$3.50 per tray, plus tax, to your order.

All desserts are made in house!

www.vermontcountrydeli.com

Everyday Favorites
Carrot Cake—$4.95

Rich and moist with lots of carrots,
& coconut. Smothered in cream cheese icing &
walnuts

Chocolate Éclairs—$4.95**

Crisp pastry shells filled with vanilla custard
and covered in a layer of rich chocolate ganache

Everyday Favorites
Our Family Sized Brownies—$3.25

Chocolate, Peanut Butter or Mint - rich and fudgy—
you can definitely share these huge treats!

Cannoli—$3.50**
Crunchy cannoli shells filled with traditional Ricotta
cheese blended with a touch of orange zest and finished off with a coating of mini chocolate chips.

Bee Sting—$4.95

Soft brioche dough filled with custard and
covered in a crunchy honey and
almond topping

Tiramisu—$4.95

Coffee-liquor soaked sponge cake with layers
of Marsala infused sweet Mascarpone cheese
with a dusting of cocoa. An Italian classic

Chocolate “Bombe” - $4.95**
A smooth half-dome of chocolate mousse
with a crème Anglaise center, covered with
chocolate ganache and resting on a disc of
flourless chocolate cake. GLUTEN

FREE!!

Shortbread Tartlets—$4.95**
Lemon Curd, Almond, Coconut Cream,
French Apple or Linzer
(raspberry jam & hazelnuts) in a 4-inch
round shortbread tartlet. Perfect for two!

Mocha Ganache Cake—$4.95
Layers of chocolate sponge cake filled with
Mocha butter cream icing and covered with
chocolate ganache.

All Products Made In-House!

Cheesecake—$4.95
Traditional American style cheesecake—
rich and creamy, yet light and fluffy. Made with
Philadelphia cream cheese and real vanilla.

Coconut Macaroon Cake—$4.95
Layers of chewy coconut “cake” with rich chocolate
ganache. GLUTEN FREE!!

Lemon Coconut Cake—$4.95

Vanilla sponge cake with layers of homemade lemon
curd & macadamia nut filling.
** indicates that item can be made as a petit four

Assorted Petit Fours
We are able to create petite versions of many
of our desserts that are perfect for cocktail
parties or weddings. Prices vary and at least
72 hours notice is required. Please call as
far in advance as possible to discuss
desserts for your next special occasion.
We require a 12 piece per flavor
minimum order for petit four desserts.

Breakfast Pastries
Muffins—$2.99
We offer Blueberry, Pumpkin Nut, Morning
Harvest, and Banana Nut. These are a meal in
themselves.

Danish Pastries—$2.99
Such favorites as Blueberry Cheese, Raspberry
Cheese Knots, Cinnamon Raisin Buns and All
pastries made with flaky house-made dough.

Traditional Croissants—$2.99
Flaky and light and made the old fashioned way
with lots of butter. We offer Plain, Almond or
Chocolate. All croissants are house-made.

Scones—$2.99
Gently made and very tender. Flavors vary,
with Cranberry Orange, Toasted Coconut &
Pineapple, Apricot/Pecan or dried Blueberry.
All scones are house-made.

Bagels—prices vary
Large chewy bagels from Brueggers bagels:
Flavors like: Plain, Sesame, Multigrain,
Asiago, Jalapeno Cheddar and Everything.
Don’t forget to ask about our homemade
cream cheese spreads or smoked salmon!

PRICES SUBJECT TO CHANGE
PRICES DO NOT INCLUDE
VERMONT ROOMS & MEALS TAX

