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Salad: Pesto Pasta – this salad just feels right this week and has plenty of good-
for-you ingredients like cannellini beans, arugula and pine nuts. I’m making it 
with a healthier pasta too. $20 serves 2-3. GF avail 
 
Soup: Creamy Mushroom & Parmesan – pretty sure I’ve mentioned my love 
of soup! Although I call it creamy, there’s no cream in the soup…I just add a little 
crème fraiche on top to finish! $20/quart. GF, V 
 
Pot Pie: NEW! Chicken-Bacon Top-Crust Pot Pie – stepping out of my flaky, 
double crust pie zone and it’s also not round! This hearty, yummy business comes 
in a deep casserole dish with flaky pastry crust on the top only.  Please try it and let 
me know what you think!  $30/casserole.   
 
Entrée: Italian Meat Loaf with Spaghetti – this is my crave for the week! I 
detested my mother’s meatloaf growing up but now that I control what goes in this 
delicious hunk of meat, I actually crave it, especially the leftover meatloaf 
sandwiches! I love this version because it is essentially a giant meatball that is 
sliced and served over spaghetti.  $40 serves 6.  GF avail 
 
Quiche:  Green Chile Cheese – not the crustless soufflé I made last year, just a 
delicious, savory egg pie that makes a perfect meatless dinner. $20/pie. V 
 
Dessert:  Chocolate Fudge Cake – single-layer, topped with ganache… I have 
made it over the years whenever my family needed a simply delicious, special 
dessert.  It is absolutely perfect served with vanilla ice cream or alone with a few 
raspberries.  $20/cake 
 
Bonus Bread: Focaccia – herbed and simple, buy any main course item and get a 
bag (6-8 pieces) of bread for $5. 
 
To order, email butterfieldgourmet@gmail.com, choose your items and pick-up 
day for the Preston Commons location. Please provide your cell number and place 
your order by NOON for pickup the following day. 
Pick up schedule:   Tuesday 4-6 pm, Wednesday 3:30-5:30, or Thursday 4-6 pm,  
at 8115 Preston Rd, Suite 140, inside the Cafe Gourmet on the Go shop. 
*All pies and quiche are available gluten-free. We do not operate a fully gluten-free kitchen and some cross-contamination is possible. 


