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Holiday Traditions
Let our deli warm your home this

holiday season with fl avorful dishes.

Special orders should be placed at 
the deli counter at least 3 days in advance.
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   Delight your guests with party perfect appetizers
Spanakopita

A traditional Greek favorite.  Spinach and feta 
complement a fl aky pastry crust to get your 
taste buds going. 

Stu� ed Mushrooms 
Choose between lean turkey or savory pork 
sausage stu� ed mushroom caps to make anyone 
beg for another.  Soft, delicious mushrooms 
complement textures added by hazelnuts, bread 
crumbs and a delicious array of herbs to make 
these a popular choice among your guests.

Stu� ed Jalapenos 
Spicy, savory and amazingly good, these appetizers will not last long in your 
house!  The smoky fl avor of the jalapenos, coupled with creamy gorgonzola 
and topped with bacon-y goodness makes these snacks one of our most 
popular ones to date.

Pesto Torta
A delicious, colorful and tastefully sophisticated appetizer using sundried 
tomato pesto, basil pesto and buttery cream cheese.  Pair with a fresh
baked French Baguette or crostini toast.   

Brie en Croute 
This pastry-wrapped soft cheese, with organic fruit preserves, is great for the 
holidays.  Serve it with fresh sliced apples or pears and fresh baguette. 

Gorgonzola Cheese Balls 
These cheese balls are so popular we can’t keep them on the shelf for the 
holidays!   We take four kinds of delicious complementary cheeses, blend 
them up into a savory spread and wrap them up with fresh parsley and toasted 
sliced almonds.  Our gorgonzola cheese balls make any party a success!

Custom Cheese Trays 
Let us take one item o�  your to-do list and elevate your holiday party with 
a custom tailored cheese tray.  After a few questions, our specialists will 
design an array of artisan cheeses and accompaniments that will fi t your 
needs and dazzle your guests.

        Appetizers - Special Order Only

2
Menu_Final_withbleed_2014.indd   2 10/29/2014   3:33:10 PM



Fresh fi rst courses for a delightful holiday. 

Jamaican Carrot Ginger Soup 
Zippy ginger complements sweet carrot in this popular favorite.  
Vegan and delicious, grab this starter for your holiday dinner 
and watch your guests lick their bowls! 

Butternut Squash Soup 
Creamy, rich and out of this world.  Sweet butternut squash
made into a creamy delectable soup.  Start with this vegetarian 
warm-up sure to get your taste buds ready for more.

Tomato Bisque with Fennel  
Tomato soup with a twist!  Taste the subtle hint
of fennel with each sweet tomato bite. This is
sure to keep everyone happy at your table.

Fall Harvest Salad 
Sweet roasted butternut squash, fresh 
organic spring greens, toasted pecans 
and pumpkin seeds topped with a 
sweet, yet savory, honey vinaigrette
– a healthy starter for your meal!     

Spring Salad  
A Valley Natural Foods deli classic.  Fresh, organic
spring greens topped with salty feta, sweet craisins,
crunchy walnuts and a tangy house-made balsamic vinaigrette.   

Starters
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Cranberry Orange Relish
Very delicious – sweet, tart, great little condiment for
your turkey dinner – the old fashioned way! 

Cranberry Pecan Sauce  
Cranberry sauce with a twist!  We took out the sugar and 
added maple syrup for a rich depth of fl avor, pecans for 
texture, brandy for sweetness and a dash of  cinnamon
to shake it up.  

Twice Baked Potatoes 
This is one side dish that is sure to add a wonderful surprise to your 
holiday meal.  We use organic potatoes and stu�  them with three
varieties of cheese and bake them so you will only have to warm
them up to serve your guests.  

Spiced Wild Rice Pilaf   
Serve up a side of traditional Minnesota wild rice that
we fi ll with fall fl avors, butternut squash, zucchini,
onions, almonds and savory seasonings.

Cinnamon Roasted Butternut Squash  
A light sprinkling of cinnamon is all it takes to
complement our organic butternut squash. 

Traditional Mashed Potatoes  
Creamy organic mashed potatoes made just like
your grandmother used to make them. 

Rich Poultry Gravy 
Traditional and rich with fl avor made from our slow-cooked golden 
chicken broth.

Vegan Mushroom Gravy  
Sauted mushrooms and fresh herbs make this gravy rich with fl avor. 

Whipped Orange Yams  
Just organic yams and orange juice – pure,  simple and delicious.

Sides
Complement your main dish with something
sweet or savory this holiday season.
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Sides
(continued)

Bacon Brussels Sprouts   
Made with local nitrate-free bacon and Brussels
sprouts and then roasted to caramelized perfection.

Traditional Stu�  ng   
First, we make our own croutons in-house with a
perfect blend of herbs.  Then we make our stu�  ng
using our slow-cooked rich deli chicken broth.  
Go ahead, tell your guests it’s handmade - it’s true!

Yams and Cranberries
This Valley Natural Foods tradition is a staple in many
of our owner’s homes.  It’s sweet and tart and incredibly
delicious with organic cranberries and organic yams, be sure
to take extra home (you won’t be disappointed). 

Scalloped Potatoes
Creamy organic potato slices mixed with cream and cheese then 
baked to perfection.  This is a classy dish that won’t break the budget.

Vegan Herb Mashed Potatoes  
You don’t have to be vegan to delight in this amazing
twist on mashed potatoes.  Fresh herbs mixed with
organic potatoes and mashed with a creamy, vegan
butter make up this mouth watering dish.

Garlic Green Beans
You can buy these year round in our store. They’re that
good. Serve them hot or cold, these beans are crunchy and
packed with garlicky sweet fl avor.  Stop in anytime to try some.

Sweet Potato Casserole   
Sweet as can be with organic yams, butter, unrefi ned cane sugar
and crunchy pecans.  A very traditional holiday favorite.

Roasted Root Veggies
As the season turns to fall, we always look forward to the wonderful
vegetables that become available. We take organic carrots, turnips,
parsnips and other root veggies and compliment them with herbs and
roast them to a caramelized goodness for a simple, yet elegant, dish.
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Prosciutto and Gruyere Stu� ed Turkey Breast   
Locally raised turkey breast from Ferndale Farms,
stu� ed with a nutty gruyere and prosciutto stu�  ng
and slow roasted. Once it’s out of the oven, we
immediately glaze it with a sweet balsamic
glaze. Slice it to your guest’s satisfaction. 

Beeler’s Glazed Ham   
Local and nitrate-free ham is glazed 
with brown sugar, pineapple and 
orange juice, honey, tangy Dijon 
mustard and a touch of cloves.

Spinach Stu� ed Chicken Breasts   
Juicy and perfectly seasoned chicken breasts 
stu� ed full with ricotta cheese and spinach.

Holiday Lasagna   
Try our always popular Sweet Potato Lasagna
or our new Chicken, Sausage, Kale and 
Caramelized Onion Lasagna. 
Order by the piece or by the pan.

Traditional Roasted
Ferndale Market Turkey Breast  

Delicious, locally raised, turkey breast 
roasted in-house with our special 
Valley Natural Foods spice blend.

Mushroom Walnut Loaf   
This meatless loaf is loved by vegans and
meat-eaters.  The richness of the mushrooms 
combined with the sweet walnuts makes for a complex
and delicious entrée.  Serve it to everyone and watch them enjoy it.
Pair this with our vegan mushroom gravy for even more delicious results! 

Entrees
Leave the cooking to us. Now o� ering unique
main dishes that save you time and stress.
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Crème Brulee French Toast with Blueberry Compote   
Ever had dessert for breakfast?  This dish has such a perfect balance of
fl avors to make your taste buds smile for the rest of the day.  Tried by all
deli sta� , numerous times to ensure its perfection, we can all honestly
tell you, this dish is delicious.    

Quiche   
Choose from an array of fl avors.  Local, nitrate-free ham and Swiss; 
fresh organic spinach and Swiss; fresh organic broccoli and cheddar.  
Get it by the whole or half pie.

Spicy Hashbrowns   
Ham and cheese and peppers make up this popular breakfast item.  
Pair this with the blueberry French toast to please your palette.

Breakfast
Planning a brunch rather than a big holiday meal? We’ve 
got you covered with a few signature breakfast dishes.

Platters - Special Order Only

Party platters with holiday fl air: a treat for you and yours.
Assorted Quick Bread    

Choices include our World’s Best Banana Bread (with chocolate chips
and/or walnuts), pumpkin bread, lemon yogurt cake and zucchini bread.    

Hummus Trio Platter    
A trio of various hummus made in-house and ready for you to serve. 

Fruit Platters     
Seasonally fresh fruit arranged beautifully on a platter for your guests 
to delight in.

Veggie Platters      
Seasonally fresh organic veggies served with either dill or spinach dip.  
All made in-house. 
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Pies   
Pumpkin Pie – Homemade traditional favorite.  Let us do the baking for you.
Tofu Pumpkin Pie – A vegan twist to a traditional favorite.  Whether you’re
vegan or not, everyone can enjoy dessert without feeling left out.
Maple Pecan Pie – Another traditional staple at your table made in-house. 

 Fruit Cake    
We have a hard time keeping up with the demand each year!
Order one to ensure you can have it on your table this holiday season.  
You won’t regret it!

Tiramisu   
Sweet, co� ee-soaked pound cake is a traditional Italian 
favorite.  We add creamy mascarpone cheese and cocoa 
for the right balance of fl avor and sweetness.

Roasted Pears    
Our delicious roasted organic pear wedges, lightly sweetened. 

Holiday Cookies   
Grab a platter of your favorite deli-baked holiday cookies 
without any hassle.  You can even tell your guests that you 
baked them yourself.  We won’t tell on you.

Local Apple Crisp     
Made with local apples the old fashioned way – downright scrumptious.

Desserts
Sweet o� erings that are a new twist on traditional.  

Meals - Special Order Only

Ask a deli employee about these great options.  
Traditional Holiday Meal serves 4-6 people. Everything but the turkey for one price.  

Holiday Meal serves 2 people. Traditional or Vegan options are available.

Individual Holiday meal - By the plate. Pre-order only.
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