
Wild Oats Bakery & Café     Real food made by real people.

Holiday Menu 2016
Eat, drink & be merry!

CROSTINI Savory toast rounds made from our assorted 
homemade Wild Oats bread. Perfect for dipping or topping! 
$6.95/Serves 10 and up (vegetarian) 

Baked Brie Smooth and creamy brie, topped with 
our housemade five berry preserves, and wrapped in a 
delicate puff pastry.  Bake from frozen for a warm, party-ready 
appetizer. $24.95/serves 8-10 people. (vegetarian) 

Layered Pesto Dip A deliciously savory dip with 
layers of our hand-crafted sun-dried tomato pesto, spinach 
and basil pesto and an olive cream cheese! 
$12.95/serves 8 and up (vegetarian) 

Local Crab Dip Local Maine Jonah crab, in a rich 
and creamy dip. Can be served hot or cold. 
$15.95/12oz. (gf)  

Local Smoked Salmon Dip Wild Alaskan 
Sockeye Salmon, smoked and mixed with cream cheese, 
dill, and red onion, this flavorful spread is classy enough for 
a cocktail party, and simple enough to eat right from the 
container! $9.95/12oz. (gf)

Praline Pecans Housemade maple-sweetened 
candied pecans - a sophisticated accent to any hors d’oeuvres 
table. Also great tossed into your favorite salad or served with 
local goat cheese. $9.95/1/2lb. (gf)
 

Onion Dip A truly homemade dip, with loads of 
caramelized onions! $6.95/Serves 6 and up (gf)

Spinach & Artichoke Dip Our tasty holiday dip 
of fresh spinach and tender artichokes works equally as well as a 
creamy side dish! Can be served hot or cold. 
$16.95/Serves 10 and up (vegetarian, gf)

Buffalo Chicken Dip With tender chicken, blue 
cheese, hot sauce and a cheddar cheese topping, this dip will be a 
huge hit for any holiday event. Stock up, freeze it, and be prepared 
for any celebration. Bake it in the oven for a warm, cheesy dip! 
$16.95/Serves 10 and up (gf) 

Latkes A traditional, lightly-seasoned potato pancake.  We’ve 
pan-fried and frozen them, so they can be pulled out and easily 
re-heated at your convenience! (Available through December 
31.)12 pancakes/$16.95 (vegetarian, gf)

Garlic Mashed Potatoes Perfectly-textured 
mashed potatoes with our house-roasted garlic. 
$16.95/Serves 6-8 (gf, vegetarian) 

Cranberry Pecan Quinoa Protein-rich 
quinoa, with dried cranberries and pecans, in a light dressing. 
Perfect warm or cold! $16.95/serves 6-8 (vegan, gf)

Butternut Squash Risotto Our creamy 
classic risotto with roasted butternut squash and parmesan 
cheese.  $16.95/Serves 6-8 (vegetarian)

Maine Maple Mustard Brussels 
Sprouts Perfectly roasted brussels sprouts, 
smothered in our homemade maple mustard dressing. 
$16.95/Serves 6-8 (vegan, gf)

Cranberry Squash Bisque 
A smooth, creamy butternut squash soup with an accent of 
cranberries. A nourishing and comforting winter favorite.
$19.50/serves 4-5 (vegetarian, gf) 

Tourtiére This traditional French Canadian pie is 
made with pork and beef, simmered in red wine, with our 
own unique blend of spices in an all-butter crust. Made from 
scratch, just like your Mémère’s! $25/serves 6-8

Chicken Pot Pie Tender chicken and vegetables 
with a bechamel sauce, in a hand-formed, all-butter crust! 
$25/serves 6-8

ENTREES + SIDES

HORS D’OEUVRES

Potato Rolls Made with our famous potato bread 
dough, these rolls are perfect with any meal!
$6.95/half dozen (vegetarian) 

Buttermilk Biscuits Our giant, buttery, melt-
in-your-mouth biscuits are a unique accompaniment to any 
holiday meal. Serve with dinner or smothered with butter 
and jam for Christmas breakfast! $13.50/6 giant biscuits 
(vegetarian)

Cranberry-Five Berry Preserves 
Preserves are not just for Thanksgiving!  This festively 
colored side dish is handmade with cranberries, wild Maine 
blueberries, raspberries, strawberries and blackberries, and 
spiced with ginger, nutmeg, cinnamon and a touch of orange 
zest. $5.95/8oz. (vegan, gf)

Cornbread Stuffing Kit Make your own 
stuffing from our freshly-made cornbread, Wild Oats assorted 
breads and dried herbs and spices! Make it original by adding 
veggies, dried fruits and nuts, or meat! $7.95/16oz. bag 
(vegetarian)

Turkey Gravy Homemade the traditional way - 
with turkey drippings (but no lumps)! $6.95/pint (gf)

Maine Maple Balsamic Dressing Our 
homemade dressing made with organic Maine maple syrup 
and balsamic vinegar. Perfect as a dressing or a marinade, or 
drizzled over any vegetable dish! $7.95/1pint (vegan, gf)

Gourmet Goat Cheese and Dried 
Fruit Salad Kit Mixed baby greens with sides of 
Vermont goat cheese, our housemade candied pecans, dried 
pears and dried cranberries, that you can assemble table-side! 
Also includes our Maine maple balsamic dressing. 
$39.00/serves 8-12 (vegetarian, gf)

Wilted Spinach Salad Kit Assemble 
your own version of one of our most popular deli salads 
- we provide the fresh spinach, granny smith apple, dried 
cranberries,  a side of our sweet vinaigrette, and the nut and 
seed mixture! $25.00/serves 8-12 (vegan, gf)

ACCOMPANIMENTS

 The deadline 
for placing your holiday order is 

 Tuesday, December 20th
There will be items for sale, but we can’t 

guarantee quantities, so make sure 
to place your order by the deadline!

Turn over for desserts and 
other holiday treats!



TRADITIONAL

Buche de Noel (yule log) A unique 
holiday dessert, with a from-scratch chocolate cake, rolled 
with raspberry preserves and our famous mocha buttercream. 
Decorated as a log in a woodland setting - complete with 
meringue “mushrooms.” $42/serves 8-12

Yule Stump Our playful twist on the traditional Yule 
Log, this smaller version still combines our decadent chocolate 
cake with raspberry preserves and mocha buttercream, and 
the festive decorations! $32/serves 4-6

Full-Sized Stollen A tender, yeast-free cream-
cheese pastry, fragrant with vanilla and almond extract, candied 
orange peel and drizzled with our homemade glaze.  Garnished 
with slivered almonds. $17.95

Stollenettes Individually wrapped mini versions of our 
traditional stollen, with vanilla and almond extract, candied orange 
peel and a homemade glaze. Perfect for breakfast, a snack, dessert 
or as a delicious stocking stuffer! $3.95 each

DESSERTS

TRADITIONAL PUMPKIN PIE Only a short 
time left to get your fill of pumpkin! Our smooth and perfectly-
spiced pumpkin filling, with a tender, all-butter crust. 
$18.95/serves 6-8

Pecan PIE Loads of pecans and a touch of bourbon 
make this pie a true holiday favorite! $18.95/serves 6-8

Local Maine Apple Pie Our perfect blend of 
Maine apples and spices in an all-butter crust. Order with a 
double crust or crumb topping. $18.95/serves 6-8

Wild Maine Blueberry Pie Wild Maine 
blueberries, with a touch of cinnamon, nutmeg and orange zest. 
Available with a double crust or crumb topping. Rated one of 
the top ten pies in Maine by Dispatch Magazine! 
$18.95/serves 6-8

Coconut Cream Pie A creamy triple coconut 
dessert with coconut milk, flaked coconut and a graham 
cracker coconut crust. $19.95/serves 6-8

Chocolate Mousse Pie A true favorite, with 
our creamy chocolate mousse, real whipped cream and an 
Oreo crust. Garnished with chocolate shavings. 
$19.95/serves 6-8

Key Lime Pie Cool, sweet and tart - with a creamy 
filling made with pure lime juice, in a thick homemade graham 
cracker crust, topped with fresh whipped cream. 
$19.95/serves 6-8 

Pumpkin Chiffon Pie This season’s most loved 
pie, with a creamy pumpkin filling and a homemade gingersnap 
crust, all topped with Maine maple whipped cream. $19.95/
serves 6-8 (contains gelatin) 

9”Salted Caramel Torte Decadent, salty and 
sweet, with three layers of our chocolate cake, layered and topped 
with caramel and caramel-vanilla buttercream and sprinkled with 
Maine sea salt. $36/serves 12-16

9” Chocolate Sin Tart This miraculously gluten 
free creation is equally popular with gluten-fans and features our 
flourless chocolate cake, chocolate mousse and chocolate ganache. 
$36/serves 12-16 (gf)

Strawberry Cheesecake A tender graham 
cracker crust, filled with our creamy vanilla cheesecake and topped 
with our homemade strawberry preserves. $30/serves 10-12

Vegan “Eggnog” Chia Pudding All the 
sweetness and spice of eggnog, without the egg! A festive dessert 
for your vegan family and friends. $4.95/one serving (vegan, gf)

Apple Pear Cheese Strudel An elegant 
Austrian breakfast or dessert, with local apples, dried pears and 
a creamy cheese filling in a beautiful braided pastry. 
$17.95/serves 6-8

Blueberry Cheese Strudel Braided puffed 
pastry, with vanilla cheesecake and our homemade filling made 
with wild Maine blueberries. $17.95/serves 6-8 

Sour Cream Coffee Cake A sheet pan of 
our longtime customer favorite, with just the right amount of 
cinnamon! $30.00/serves 15-30 

Maple Cake Perfect for breakfast or dessert, this simple 
but delicious dessert is made with Maine maple syrup and our 
classic vanilla cake. $20/serves 6-8. 

Glazed Cinnamon Buns A pan of our 6 
famously-giant cinnamon buns, topped with homemade glaze. 
$21.00/6 cinnamon buns 

Pumpkin Bundt Cake With delicately-spiced 
pumpkin and swirls of vanilla cheesecake, this staff favorite works 
well for breakfast or dessert. $15.95/serves 6-8 

Quiche Lorraine Mouth-watering bacon and hand-
shredded Swiss cheese, in an all-butter, hand-formed crust. 
$18.95/serves 6-8

Spinach & Feta Quiche Our classic combination 
of freshly-cooked spinach, onions, swiss and feta cheeses. 
$18.95/serves 6-8 (vegetarian)

HOLIDAY MORNING TREATS

To see what’s available throughout the month 
of December, visit www.wildoatsbakery.com/holiday

GIFTS
From-Scratch Dog Treats Our 
individual packages of from-scratch peanut butter dog 
treats ensure that your furry family member gets to 
enjoy the holiday too! $7.50/3 large bones

Gift Cards Available in any denomination, our 
gift cards are the perfect gift or stocking stuffer for 
anyone on your list! 

Punch Cards Available for Bread, Coffee or 
Cookies, our punch cards ensure that the recipient can 
enjoy their gift over and over!

 Any Size Coffee Punch Card - 12 cups/$25
 Cookie Punch Card - 13 cookies/$30
 Bread Punch Card - 8 loaves/$40 

(207) 725-6287 
Orders can be picked up: Friday, December 23rd (7am -5pm) or Saturday, December 24th (7am - 4pm) 

Closed Christmas Day.


