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

Thanksgiving 2018
ROLLS + BISCUITS

HONEY OATMEAL ROLLS
A slightly-sweet, hearty roll, made with New England 
wildflower honey and rolled oats. $6.95/half dozen

POTATO ROLLS
Generous rolls made with our famous potato bread 
dough - perfect alone or with a side of our turkey gravy.
$6.95/half dozen

PUMPKIN HARVEST BISCUITS
Biscuits with pumpkin, lightly-sweetened with our special 
molasses and brown sugar mix, and fresh corn. 
$13.50/half dozen

BUTTERMILK BISCUITS
Our famous, giant, buttery biscuits, made the 
old-fashioned way and cut by hand. $13.50/half dozen

CRANBERRY CREAM CHEESE BISCUITS
Tender biscuits made with cream cheese, cranberries, 
and nutmeg . $13.50/half dozen

And don’t forget your loaf breads for the dinner table!
Check our daily bread menu to see what’s available for 

your Tuesday or Wednesday pick-up.

THANKSGIVING SIDES
SWEET POTATO CASSEROLE
Whipped, fresh-peeled sweet potatoes, with our pecan 
and brown sugar streusel topping.  $16.95/serves 6-8

MAINE MAPLE BUTTERNUT SQUASH (gf)
Whipped with organic Maine maple syrup and a touch of 
Amaretto. $16.95/serves 6-8

CRANBERRY PECAN QUINOA (v, gf)
Protein-rich quinoa, with dried cranberries and pecans, in 
a light dressing. Perfect warm or cold! $16.95/serves 6-8

BUTTERNUT SQUASH RISOTTO (gf) 
Our classic creamy risotto, slow cooked in wine and 
broth, with roasted butternut squash and parmesan 
cheese. $16.95/serves 6-8

CREAMY PEARL ONIONS (gf)
Pearl onions in our creamy Swiss cheese sauce. The 
perfect garnish for a perfect meal! $16.95/serves 6-8

MAINE MAPLE MUSTARD BRUSSELS SPROUTS 
(v, gf) Perfectly roasted brussels sprouts, smothered in 
our homemade maple mustard and black pepper.  
$16.95/serves 6-8

WILD OATS PREPARED STUFFING 
Made with an assortment of Wild Oats bread, 
homemade cornbread, dried cranberries, herbs, and 
spices. $16.95/serves 6-8

ROASTED GARLIC MASHED POTATOES (gf) 
Creamy mashed potatoes with our in-house roasted 
garlic. $16.95/serves 6-8

SPINACH & ARTICHOKE CASSEROLE (gf)
Perfect as an appetizer or side, with fresh spinach and 
delicate artichoke hearts in a creamy sauce. 
$16.95/serves 6-8

CREAMY GREEN BEAN & WILD MUSHROOM 
CASSEROLE Freshly-steamed green beans, wild 
mushrooms and a creamy sauce, topped with our Wild 
Oats breadcrumbs. $16.95/serves 6-8

THE FIXIN'S
TURKEY GRAVY (gf)
Homemade the traditional way - but with no lumps!  
$6.95/pint

FIVE BERRY PRESERVES (v, gf)
Why settle for just cranberry preserves? We make our 
preserves with cranberries, local wild Maine blueberries, 
strawberries, raspberries and blackberries, all lightly-
sweetened with ginger, nutmeg and a touch of orange 
zest. $5.95/8 oz.

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 sausage! $7.95/16oz. bag

MAINE MAPLE BALSAMIC DRESSING
Our homemade dressing made with organic Maine 
maple syrup and balsamic vinegar. Perfect as a dressing, a 
marinade, or drizzled over any vegetable dish! $7.95/pint

WILD OATS’ FAMOUS CORNBREAD
We make our hearty cornbread in a 9” round “cake” 
that can be displayed as is or sliced up and added to 
the bread basket for a little variety! Great for dinner or 
breakfast! $25/serves 12-20
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The deadline for 
placing an order is 

Sunday, November 18th. 
Additional items available for sale in-store on 

Tuesday and Wednesday!



FROM-SCRATCH PIES

THE MORNING AFTER

OTHER DESSERTS

PUMPKIN PIE
Made with our smooth, lightly-spiced pumpkin filling and 
an all-butter, hand-formed crust. $19.95/serves 8-10

PUMPKIN CHIFFON PIE
Light, whipped pumpkin and spice, topped with fresh 
Maine maple whipped cream, all in a homemade 
gingersnap crust.$19.95/serves 8-10 Contains gelatin

WILD MAINE BLUEBERRY PIE
Organic and local wild Maine blueberries, a touch of 
cinnamon, and a pinch of orange zest - a true taste of 
Maine! Available with a double crust or crumb topping. 
$19.95/serves 8-10

MIXED BERRY CRUMB PIE
A perfectly sweet and tart mix of wild Maine blueberries, 
strawberries, raspberries and blackberries, with our 
famous crumb topping. $19.95/serves 8-10

LOCAL APPLE PIE
Made with our special blend of Maine apples and spices, 
in an all-butter, hand-formed crust. Available in double 
crust or with a crumb topping. $19.95/serves 8-10

PECAN PIE
A sweet departure from pumpkin pie - with loads of 
pecans and a splash of bourbon, in an all-butter crust. 
$19.95/serves 8-10

CHOCOLATE MOUSSE PIE
An irresistable combination of our rich chocolate mousse, 
homemade whipped cream and an Oreo crust. 
$19.95/serves 8-10

COCONUT CREAM PIE
A creamy triple coconut dessert with coconut milk, flaked 
coconut and a graham cracker coconut crust. 
$19.95/serves 8-10

VEGAN PEANUT BUTTER PIE (v)
A dessert so creamy that it’s hard to believe it’s vegan! 
Creamy peanut butter filling in an oreo crust.
$19.95/serves 8-10

PUMPKIN CREAM CHEESE BUNDT CAKE
With delicately-spiced pumpkin and swirls of cream 
cheese, this staff favorite works well for breakfast or 
dessert. $15.95/serves 6-8

PUMPKIN CREAM CHEESE STRUDEL
A braided puff pastry filled with creamy pumpkin and 
our cheese filling, drizzled with icing. $17.95/serves 6-8

APPLE-PEAR CREAM CHEESE STRUDEL
A flaky braided pastry filled with our special blend of 
local Maine apples, dried pears, and our sweetened 
cream cheese filling. $17.95/serves 6-8

WILD MAINE BLUEBERRY + CHEESE STRUDEL
Puff pastry filled with our homemade local blueberry 
filling and sweetened cream cheese, garnished with icing. 
$17.95/serves 6-8

SOUR CREAM COFFEE CAKE
A longtime customer favorite, this moist cinnamon 
coffee cake is a hit with all generations. Warm it up and 
add whipped cream for an extra dessert!
$30/half sheet (serves 15-30)

GLAZED CINNAMON BUNS
A pan of 6 of our giant cinnamon buns topped with our 
homemade glaze. $21/6 buns

QUICHE LORRAINE
Mouth-watering bacon and hand-shredded Swiss cheese 
in a hand-formed, all-butter crust. $19.95/serves 6-8

SPINACH & FETA QUICHE
Fresh sauteed spinach and savory feta cheese in our 
homemade, deep-dish crust. $19.95/serves 6-8

PUMPKIN MOUSSE TORTE
Three layers of lightly-spiced pumpkin cake, filled with 
homemade pumpkin mousse, topped with our cream 
cheese frosting. A must-have for pumpkin fans! $36/
serves 12-16

PUMPKIN PIE CHIA PUDDING (v, gf)
Pumpkin pie in a cup!  This delicious 
gluten free, vegan and naturally fat free pudding is a 
healthier alternative to the standard dessert! 
$4.95/serves 1-2

CHOCOLATE SIN TART (gf)
This fudgy dessert is made with a flourless chocolate 
cake, topped with homemade chocolate mousse and 
our dark chocolate ganache. $36/serves 12-16

PUMPKIN SWIRL CHEESECAKE
Our homemade vanilla cheesecake swirled with our 
delicately-spiced pumpkin cheesecake, in a graham 
cracker crust, garnished with a frosting border. 
$30/serves 10-12

DESSERT BAR PLATTER
A decadent dessert tray, filled with our most popular 
bars. All bars are cut in quarters and arranged in 
muffin cups - perfect for sampling! Available with v/gf 
options! $50/serves 8-12

WHOOPIE PIE PLATTER
Show your out-of-town guests what we’re all about 
with a sampling of a Maine state favorite - including 
Pumpkin Cream Cheese and Gingerbread with Maine 
Maple Frosting! Each whoopie pie is cut in quarters 
so you can mix and match. Available with a v/gf option! 
$50/serves 8-12

Okay, we know it’s all about the pie, but if you’re feeling 
a little adventurous...

Sorry, we are unable to take orders for any pie not listed on the menu.

We will be CLOSED on Thanksgiving Day 
and November 23rd. 

All orders can be picked up on 11/20 or 11/21.


