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Salad: Classic Caesar – why do I think of this as a lovers’ salad? The creamy 
dressing, red grape tomatoes, parmigiano reggiano and house made croutons 
make for a nice accompaniment with the week’s featured soup! $15 serves 2-3, also 
available to serve a group - $40. GF avail 
 
Soup: Chicken Parmesan – sounds weird, but this soup borrows the flavors 
from an Italian-American favorite and creates a lighter, more-kind-to-the-
waistline version. $20/quart. 
 
Pot Pie: All of my pot pies are made with my flaky pie crust and the best 
ingredients. Homestyle Chicken is my tried and true standard – white chicken 
breast meat in a creamy gravy with green peas. $25/pie. Steak & Ale is the 
British pub favorite with beef, carrots, red potatoes & mushrooms. $30/pie.  

Entrée: BBQ Beef Sandwiches – not exactly romantic but the meal will satisfy 
the kids if you have a date night. Slow-braised roast & soft tender onions on 
sandwich rolls is hard to beat. Heck, open a bottle of red wine and make it 
romantic! $40 serves 4-6.  GF avail. 
 
Quiche: Broccoli-Cheddar – on my cravings list for the week because I love my 
broccoli in a cheesy-egg pie. $20/quiche. GF avail, V. 
 
Dessert:  Chocolate Custard Pie – it has to be pie for Valentine’s Day! Love, 
love, love.  Add whipped cream to send it over the top. $20/pie 
 
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 4-5:30 
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.  
 


