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Quick Breads & Breakfast Sweets

Breakfast Pastry Box (6 pieces) $30
Breakfast Pastry Catering platters available, speak to our catering team to put together a custom gift box or party platter.

Quick Breads and Loaves
Standard 9x5 Loaf $36

e Traditional & Gluten-Free Banana Bread: Our
signature recipe perfected; a moist, comforting
classic with caramelized banana flavor and a
hint of vanilla bean.

e Peach Streusel Loaf: A taste of early summer
featuring juicy peaches baked into a tender
crumb and finished with a buttery, cinnamon-
spiced almond streusel.

e PinaColada Loaf: A tropical escape with
spiced pineapple and golden coconut, drizzled
with a silky lime-infused glaze.

Signature Scones

e Lemon Blueberry : Atender, buttery scone
bursting with juicy blueberries and infused
with lemon zest, topped with a zesty lemon
glaze

e Espresso Chocolate Chip: Rich, chocolate
chips folded into our signature scone dough,
and topped with a light espresso glaze frosting.
An irresistible treat for any coffee lover

e Blood Orange & Dark Chocolate: A
sophisticated, flaky scone infused with
Mountain Town Blood Orange Olive Oil and
studded with indulgent dark chocolate chunks.

Spring Galettes & Turnovers

Wild Berry & Honey Galette: A rustic, free-form
pastry crust folded over a medley of fresh spring
berries and lightly sweetened with Utah Honey.

Savory Asparagus & Gruyere Galette: A buttery,
flaky crust holding tender Mountain Town Lemon
Oil roasted asparagus and nutty melted Gruyere
cheese.

Spring 2026

Chocolate Almond Pull-Apart Bread: Rich,
buttery brioche layers swirled with dark
chocolate chunks and toasted almonds,
designed for sharing (or not).

Strawberry Brioche: An elegant, pillowy-soft
brioche loaf marbled with house-made
strawberry compote and a touch of Mountain
Town Elderflower Balsamic.

Meyer Lemon & Poppyseed Sweet Bread: A
slice of sunshine! Our moist, tender loaf is
bursting with bright lemon flavor and topped
with a sweet and tangy lemon glaze.

Strawberry Rhubarb & Cream: The
quintessential spring pairing; tart garden
rhubarb and sweet strawberries folded into a
rich, heavy cream dough.

Honeyed Pistachio & Apricot Scone: A
crunchy and chewy delight featuring roasted
emerald pistachios and sun-dried apricots,
finished with a generous drizzle of Utah Honey.

e Strawberry Rhubarb Turnover: Featuring a tart
and sweet fruit filling tucked inside layers of crisp,
golden puff pastry and finished with sparkling
sugar.

e Meyer Lemon Curd Turnover: A bright and zesty
morning treat filled with our signature silky Meyer
lemon curd and drizzled with a light vanilla bean
icing.



