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SPANAKOPITA
Spinach and feta complement thin layers of pastry to get your taste buds 
going with this traditional Greek dish. $10.99 lb.

STUFFED MUSHROOMS
Mushroom caps filled with your choice of:

- Lean turkey sausage, crunchy hazelnuts and herbs $9.99 lb.
- Homemade Italian sausage, parmesan cheese, bread crumbs and herbs 

$9.99 lb.

STUFFED JALAPENOS
Spicy, savory and amazingly good, these appetizers will not last long in your 
house; stuffed jalapeño peppers coupled with your choice of: 

- Bacon and creamy gorgonzola cheese $12.99 lb.
- Chorizo sausage, parmesan and cream cheese $12.99 lb.

PESTO TORTA
Rich layers of cream cheese, basil pesto and sundried tomato pesto cut into 
a beautiful wedge. Pair with a fresh baked French baguette or crostini toast. 
$12.99 lb.

BRIE EN CROUTE
Soft brie cheese baked in a flaky pastry crust and then topped with organic 
fruit preserves, great for the holidays. Serve with fresh sliced apples or 
pears and a fresh baguette. $16.99 ea.

GORGONZOLA CHEESE BALLS
Four kinds of cheeses blended into a savory spread and then wrapped in fresh 
parsley and toasted sliced almonds. Our Gorgonzola Cheese Balls make any 
party a success! $11.99 lb.

NIBBLER FRUIT & CHEESE TRAY
Choose from our Nibbler Fruit and Cheese Tray or design your own cheese 
platter. After a few questions, our cheese specialists will design an array of 
artisan cheeses and accompaniments that will fit your needs and dazzle your 
guests. Please call deli for pricing.

JAMAICAN CARROT GINGER SOUP
Sweet carrots combined with apples, pears, onions, ground cashews, rice 
milk, cumin and fresh ginger. Vegan and flavorful, grab this starter for your 
holiday dinner and your guests will want to lick their bowls! $8.99 qt.

BUTTERNUT SQUASH SOUP
Fresh and roasted butternut squash blended into a creamy base mixed with 
onions, carrots, potatoes, and sweetened with maple syrup. Start with this 
vegetarian warm-up sure to get your taste buds ready for more. $8.99 qt.

TOMATO BISQUE WITH FENNEL
Organic tomatoes combined with ground fennel, onions, celery, garlic, 
balsamic vinegar, olive oil, vegetable broth and a blend of herbs and spices.  
This is sure to keep everyone happy at your table. $8.99 qt.

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! $12.99 ea. – Serves 4

SPRING SALAD
A Valley Natural Foods deli classic. Fresh, organic spring greens topped 
with crumbled feta, dried cranberries, crunchy walnuts and a tangy house-
made balsamic vinaigrette. $12.99 ea. – Serves 4

APPETIZERS STARTERS

Fresh First 
Courses for a 

Delightful 
Holiday
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SIDES

CRANBERRY ORANGE RELISH
Sweet cranberry sauce with a tangy orange zest, perfect for a classic turkey 
dinner. $9.99 lb.

CRANBERRY PECAN SAUCE
Maple syrup and whiskey gives this cranberry sauce a depth of rich flavor, 
combined with crunchy pecans, and a dash of cinnamon to spice it up. 
$13.99 lb.

TWICE BAKED POTATOES
Organic potatoes stuffed with three different kinds of cheese and baked to 
perfection. The only thing you’ll need to do is warm them up for your guests. 
$5.99 lb.

SPICED WILD RICE PILAF
Minnesota wild rice filled with fall flavors of butternut squash, zucchini, 
onions, almonds and savory seasonings. $7.99 lb.

TRADITIONAL MASHED POTATOES
Organic red potatoes mashed with butter and cream, made the old 
fashioned way. $3.99 lb.

RICH POULTRY GRAVY
Traditional and savory flavors made from slow-cooked, golden, chicken 
broth. $5.99 lb.

VEGAN MUSHROOM GRAVY
A rich gravy made with sautéed mushrooms and fresh herbs. $5.99 lb.

WHIPPED ORANGE YAMS
Organic yams and orange juice whipped into a creamy delight – simple, 
pure and sweet. $6.99 lb.

BACON BRUSSELS SPROUTS
Local, nitrate-free bacon tossed with Brussels sprouts which are then 
roasted to caramelized perfection. $13.99 lb.

VEGAN STUFFING
Vegan bread croutons soaked in vegetable broth and vegan seasonings, 
baked with apples, walnuts, and almonds. $6.99 lb.

TRADITIONAL STUFFING
Homemade croutons, seasoned with the perfect blend of herbs and then 
slow-cooked in rich chicken broth. $5.99 lb.

YAMS AND CRANBERRIES
It’s tart with just enough sweet. Choose from non-vegan and vegan:

- Non-vegan: Organic yams and cranberries glazed with a sauce made 
from maple syrup, cinnamon, butter and orange peel zest. $6.99 lb.

- Vegan: Organic yams and cranberries glazed with a sauce made from 
maple syrup, cinnamon, orange and apple juices. $6.99 lb.

VEGAN HERB MASHED POTATOES
Organic potatoes mashed with fresh herbs, and a creamy vegan butter to 
make up this mouthwatering dish. $5.99 lb.

GARLIC GREEN BEANS
Crunchy green beans packed with sweet, garlicky flavor. These beans are 
available year-round because of their popularity and can be served hot or 
cold – they’re that good! $7.99 lb.

SWEET POTATO CASSEROLE
A traditional holiday favorite, baked organic sweet yams blended with 
butter and unrefined cane sugar, topped with crunchy pecans. $6.99 lb.

ROASTED ROOT VEGGIES
Organic carrots, turnips, parsnips, beets and rutabagas paired with herbs 
and roasted until caramelized for a simple, yet elegant, dish. $7.99 lb.

Complement 
your main dish 
with something 
sweet or savory 

this season
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Leave the cooking 
to us. Now offering 
unique main dishes 
that save you time 

and stress

PLATTERS

BEELER’S HONEY GLAZED HAM
Local, nitrate-free ham glazed with honey, brown sugar, tangy Dijon 
mustard, a pinch of cloves and a splash of pineapple and orange juice. 
$12.99 lb.

SPINACH STUFFED CHICKEN BREASTS
Seasoned chicken breasts stuffed with a blend of ricotta cheese and fresh 
spinach. $12.99 lb.

HOLIDAY LASAGNA
Order by the piece or the pan. Choose from: 

- Sweet Potato Lasagna made from layers of yams, cheese, mushrooms, 
   spinach and onions, and seasoned with thyme. $7.99 lb. 
- Chicken Sausage Lasagna with Kale made from layers of chicken, 
   sausage, kale and caramelized onions. $9.99 lb.

TRADITIONAL ROASTED FERNDALE MARKET TURKEY 
BREAST
Locally raised turkey breast roasted in-house with our signature Valley 
Natural Foods spice blend. $11.99 lb. 

MUSHROOM WALNUT LOAF
Hearty mushrooms combined with sweet walnuts create a complex flavor 
profile in this meatless loaf. Pair with the Vegan Mushroom Gravy to 
complete your meal. $8.99 lb. 

CRÈME BRULEE FRENCH TOAST
Sliced French baguettes placed on a bed of syrup made from butter, brown 
sugar, maple syrup and hints of orange and vanilla flavorings. It’s so good; 
you’ll think its dessert. $8.99 lb.

QUICHE
Flaky and tender crust filled with egg custard and various ingredients. 
Choose from two flavors:

- Local, nitrate-free ham and Swiss cheese $14.99 ea.
- Fresh organic broccoli and cheddar cheese $14.99 ea.

SPICY HASH BROWNS
Potatoes mixed with Beeler’s honey ham, cheese, green peppers, yellow 
onions, sour cream, and spicy jalapeño peppers. Pair this with the Crème 
Brulee French Toast and breakfast is served. $7.99 lb.

ASSORTED QUICK BREAD
Choose any combination of pumpkin bread, lemon yogurt cake, zucchini 
bread or our World’s Best Banana Bread complete with chocolate chips and/
or walnuts. $15.99 ea.

FRUIT PLATTERS
Fresh seasonal fruit arranged beautifully on a platter for your guests to 
delight in. Call deli for pricing.

VEGGIE PLATTERS
Fresh seasonal, organic vegetables served with either our in-house dill or 
spinach dip. Call deli for pricing.

ENTREES BREAKFAST
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Ask our deli 
staff about these 

great options
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