
SMALL STUFF/One person desserts 
Petit Raspberry Mousse.………....$3.25 
Petit Cappuccino……….………$3.25 
Pots De Crème..(Assorted flavors)$3.00 
Crème Brulée.…………………$3.00 
Mini Éclairs………………….….$1.00 
Marquise au Chocolat…….……$7.95 
White Chocolate Cheesecake…. $7.95 
Mini Cannoli………………..$1.00 
Chocolate Mint Bars.…….…$1.75 
Flan…………………….……..$2.50 
Tiramisu Slice…………….…….$2.75 
Panna Cotta + Berries………....$2.75 
Strawberry Shortcake………...$3.25 
Fruit Tartlet………................ $3.50 
Ganache Tartlet……….….….$3.50 
Lemon Tartlet……………….…$3.50 

ChocDipped Stem Strawberries.$1.25 
Bite Size Fruit Tartlet……$1.00                
Pumpkin Cannoli…………..$1.00 
Mousse Popper…………….…..$1.00 
Lemon Square……………….…$1.50 
Cheesecake Square……….….…$1.00 
Caramel Cheese Cake…………..$3.00 
Coconut Cream Tartlet……….....$3.50 
3” Cheesecake…………………...$3.50 
Clafoutis w/Cherries..……..….…$2.75 
Individual Fruit Crisp………..….$3.50 
Individual Fruit Cobbler..……….$3.50 
Cake by the Slice…………...…..$2.50 
Cupcake………………………..$2.00 
Mini Cupcake………………….$1.25 
Vegan Chocolate Cupcakes…….$1.25 
Budina di Ricotta……………...$2.25 

Tapioca Pudding………………$2.25 
Rice Pudding……………….$2.25 
Flourless Chocolate Cake……$2.25 
Bread Pudding………………...$3.50 
Reese’s PB Cup Cheese Cake…$3.00 
Röte Grûtze…………….……$2.50 
Chocolate Mousse Cake(M)….$8.95 
Peanut Butter Cheesecake……$7.95 
Deep Chocolate Cheesecake…$7.95 
N.Y. Cheesecake (M) ……….$7.95 
Black & White (M) ………….$7.95 
Black & White (S) …………..$3.50 
Mango/Vanilla Crème ……….$3.25 
Lemon Meringue Tartlet……..$3.50 

Mini Pastry Assortments available 
starting at trays for 10 people. 

$2.00 per person (2 pcs. Per person)
************************************************************************************************************** 
Cakes 8” SIZE (serves 8 – 12)
Chocolate/Orange Soleil……….$24.00 
Chocolate or Mocha or Espresso Butter 
cream Layer Cakes…………...$20.00 
Lemon Coconut Soufflé Roll…$24.00 
Chocolate Mousse Cake………$22.00 
Black & White Mousse Cake…$24.00 
New York Cheesecake………..$23.00 
Carrot Cake……………..……$22.00 
Coconut Cake……………..….$22.00 
Vanilla or Red Velvet B/C Cake18.00 
3-Layer Chocolate Mousse…….$22.00 
3-Layer Strawberry Mousse……$22.00 

Rachel’s “Mounds” Cake………$24.00 
Cannoli Cake w/Dark Rum..…...$22.00 
Chocolate Mousse & Berries…$22.00 
Flourless Chocolate Cake…….$12.00 
Strawberries & Cream Cake……$22.00 
Chocolate/Raspberry Soleil…..$24.00 
Liguria Olive Oil Cake……….$9.95 
Chocolate Mocha Java Torte….$24.00 
Strawberry Shortcake……....$22.00 
Tiramisu Cake…$13.00////$26////$36 
Lemon Curd Fill Yellow Cake…$22.00 
Coconut Bundt Cake…………….$8.95 

Chocolate Bundt Cake…………...$8.95 
Jewish Apple Cake……….…..$12.00 
Yogurt Cake………….…..…$9.95 
Grand Marquise……………….$20.00 
Choc. Ganache & Raspberry….$24.00 
Giant Cup Cake ……………..$25.00 
Choc.&Peanut Butter CC……$3.00 
Cup Cake Cakes………P/A 

NEED A BIG CAKE?? SEE OUR 
LARGE CAKE POLICY 

FOR ACCURATE INFORMATION  
AVAIL @ 10” – 18” 

************************************************************************************************************** 
Cookies 

Chocolate Chip .75 
World Peace .75 

Ultimate 1.00 
Whoppers 1.50 
Trail Mix 1.25 

Coconut Macaroons .45 
Bar Cookies 1.00 - 1.25 

Sugar .75 
Molasses .75 

Oatmeal Raisin .75 
Peanut Butter .75 

Cowboy 1.00 
Brownies 1.25 

 

Cookie Trays & Orders  
Cookie Trays: Small $19 (24) Medium $29 (36) Large $38 (55) 

An assortment of our choosing of fresh baked cookies 
Half Sized Cookies: Due to additional labor .65 ea.  Whoppers & Trail Mix .75 ea. 

Minimum Cookie Order for tray = 18 cookies.  Trays available @ $3 each 
Special Cookies: We rotate seasonally & by demand a wide variation of special cookies.   

When customers request special cookies they are moved back into rotation.  We periodically will 
discontinue unpopular or off - season cookies. 

Under normal conditions we do not take orders for special cookies – instead we honor requests to 
produce them and then notify clients when they will be available.  This is for space & time 

considerations in our facility.   
Pick Up: We ask that baked cookies be picked up after 9:00 AM Monday – Saturday & 10:00 AM 

Sunday… Cookies needed earlier will be baked the day before & held over. 
If you order cookies you will never be disappointed by not having them waiting 4U!

  Tarts (serves 8)
Fruit Tart………………………$15.00 
Lemon Tart…………………….$15.00 
Coconut Cream Tart..………….$15.00 
Ganache Tart with Berries…….$15.00 
Cannoli Tart………………..….$14.00 
Chocolate/Raspberry Decadence$17.00 
Raspberry Tart………………….$17.00 

Linzer Tart…………………...…$15.00 
Apple Tart Bonne Femme..........$15.00 
Walnut Sable Tart….…..…..….$16.00 
Nutella Tart…………………....$14.00 
Pistachio & Apple Tart………...$15.00 
Berry Frangipane Tart…………$15.00 
Lemon Meringue Tart……..….$16.00 

Peanut Butter Tart……………$15.00 
Pumpkin & Bourbon Tart……$14.00 
French Apple Tart………..$2.50/slice 
Lemon & Blackberry Tart……$15.00 
Fresh Peach or Apricot Tart…..$15.00 
Apple Cream Cheese Tart .…..$16.00 
Seasonal Fruit Tart w/Cream Cheese

______________________________________________________________________________________________________________ 

  Pies   Daily we will offer a narrow selection based on orders, seasonality and labor. (usually 1 or 2) Maybe 3 on a weekend. 
Coconut Cream………….…..$15 
Key Lime Pie…………….….$15 
Apple (2 crust)………………$16 
Apple Dutch…………………$15 
Lemon Ice Box………………$16 
Sour Cream/Cranberry, Port…$16 

Pecan……………………$19 
Chocolate Pecan………..$19 
Sweet Potato……………$16 
Raspberry Rhubarb……..$20 
Strawberry Rhubarb……$18 
Peach……………………$20 

Plum & Blackberry……..$20 
Chocolate Cream………..$15 
Banana Cream…………..$16 
Lemon Meringue………..$16 
Pumpkin…………………$15 
Boston Cream Pie……….$14



Quick Breads – Muffins in Trays – Packaged Cookies & Store Made Ice Creams & Sorbets 
Throughout the course of the week we attempt to make as much as possible products for sale based on business and customer requests.  
We never offer too many varieties of muffins or quick breads at once because then they just wouldn’t be fresh!  If there is something you 
are looking for – by all means – please ask.  If you are looking for something for the same day you may be lucky & get it or we can at 
least tell you when we can make it for you.  All of our quick breads freeze perfectly so you can pop one in the freezer for a rainy day. 

Banana Bread***Sunny Butter Pound Cake***Chocolate Pound Cake***Zucchini Muffin Bread***Yogurt Cake***Carrot 
Muffin Bread***Apple Babka***Chocolate & Cherry Babka***Blueberry Muffin Bread***Cornbread***Cornbread 

w/Cranberries & Fennel Seed***Shortcake Biscuits***Lemon Poppy Seed***Cinnamon Raisin***Country White 
Bread***100% Wheat Bread***Blueberry Bran Muffin***8 Grain Muffin***Morning Glory Muffin***Apple Date 

Muffin***Cranberry/Orange Muffin***Pumpkin Cranberry Bread & Muffins & More!! 
Breakfast & Breakfast Catering 

Assorted Breakfast Pastries, Bagel King Bagels, Muffins, Danish, Scones, Coffee Cake and Quiche are available each day.  We can also 
provide you with platters of freshly baked breakfast pastries, hot coffee and tea, juices, drinks, yogurts, cut fruit platters, fruit salad and 
quiche to complete the selection.  If you are having a function & you are looking for a better alternative to fast food offerings…call in 

your order or stop by and see us.  We open @ 7:00 AM and can have your order waiting for you. 
Asst.Breakfast Pastries (continental breakfast)….$1.70/piece 
Bagels $1.00/each + Butter $1.25  + Cream Cheese $1.50 
Coffee Box - Regular or Decaf…. $15.00 [12 x 10 oz] 
Hot Water Box + Teas (assorted)...$10.00 [12 x 10 oz] 
Coffee & Tea price includes all setups/cream/sugar etc. 

Coffee Cake…$9.00 (serves 8 people) Slices $1.50 
Muffins & Scones (assorted varieties) $1.75 
Drinks & Yogurt P/A ** Organic Hot Steel Cut Oatmeal $3.50 
Fresh Fruit Salad..…………$2.00 per portion ($5.95/lb) 
Granola (Tub)………………$3.95

&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&
Quiche..…$1.75 slice & $13.00 whole  (8 slices per quiche) 

We offer one type of quiche daily, although it is possible for you to get a quiche from the previous day or next day’s production if you ask 
in advance.  We will also try and accommodate you quiche requests when possible if they are reasonable.  Customers ordering a great 

deal of assorted quiche (8 or more) – we will provide you with a variety of options. See our list below: 
Broccoli, Sausage & Cheddar (M) 

Spinach, Artichoke & Ricotta Salata(T) 
Ham & Swiss (W) 

Broccoli, Spinach & Pepper Jack (F) 
Bacon/Cheddar/Mushroom & Onion(S) 

Chef’s Choice?? (Thursday & Sunday) 
Broccoli, Bacon, Onion & Cheddar 

Hot & Sweet Sausage w/cheddar 
Spinach, Roast Tomato & Goat Cheese 

Leek, Goat & Black Olive 

Bacon, Onion, Leek & Gruyere 
Broccoli, Ham & Cheddar 

Frittatas are made in half trays on 
customer request. (12 portions)

Thank you for voting us BEST DESSERTS + BEST PASTRIES In Connecticut 2003/2004/2005/2006/2007/2008/2009/2010/2011 
Patty Cake - Patty Cake… 

Placing an order in our bakery department: 
Stock Items: For everyday items you may simply call and order what you would like.  As long as it is available then there is no problem 
to get it. You must provide us enough notice to make it!  This includes making dough or batter, baking, cooling and finishing times.  We 
don’t want to rush making your order.  We need oven space & mixer time to prepare your stuff!!! 
Specials: For items not made every day we ask that you request the item to be made, if we can we then accommodate that request; an 
example might be banana bread.  A counter person will take your information and a pastry chef will call you back with options. 
Special requests: unusual items or items that are infrequently made you must speak to a pastry chef from the kitchen to find out if it is 
possible.  The people in front may not know the answer as to if an item is available.  Please have patience with them – it is impossible for 
them to know everything that goes on in our pastry or kitchen departments, and throughout the course of a day circumstances change.  
Our little bakery produces thousands (that’s right) of pieces of baked product a day.  Please give some thought to what you would like 
before engaging the pastry chef.  I will think, plan, bake & finish your dessert in my head in 15 seconds & tell you if it’s possible. 
Limitations:  There are certain instances where we cannot feasibly produce an order.  These are too many to list, but the most obvious 
ones are lack of notice, non-availability of raw material, lack of quality available.  We also take it one step further and we do not just 
make stuff for the sake of making money.  We have to like it, we need to agree with its pedigree, have it talk to people about The Pantry 
while it’s enjoyed.  We can certainly do what everyone else does, but nobody can do what we do.  That’s what makes us unique. 

When placing an order please understand that we do not produce all items listed on the menu at the same 
“snapshot” of time.  This menu is a pricing guide for many of the items we produce on a fairly regular basis. 

Everything is subject to change without notice.  We will do our very best to satisfy your order. 
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We craft pastries at The Pantry using only real sweet butter, eggs, cream & other natural ingredients.  We are 
well aware of the limitless options to buy cheaper ingredients for the sake of profit.  That’s not us, not who we are.  
First it has to be great & then we try to bring it to our clientele at a fair price.  We strive to offer an ever - changing 

selection of great desserts that reflect varied tastes & are indicative of current trends in the world of pastry. 


