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Soup: Homemade Tomato – this lovely, real tomato soup is not the cream 
heavy version you’ll find at some shops. I stir in just a little cream and basil at the 
end for a special touch.  20/ 1st quart, $15/each add’l quart. GF 
 
Bread Bonus: Pimento Cheese Rolls – I love pimento cheese grilled sandwiches 
with my Tomato Soup so this is a fun take on the pairing. Order 2 quarts of soup or 
a pot pie, get 6-8 rolls for $5. 
  
Salad: Traditional Potato – sometimes I forget how good this salad is and how 
well it goes with sandwiches, fried chicken and a million other things. My version 
is super simple: just potatoes, egg and creamy dressing. $15/serves 2-3. GF 
 
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. Ground Beef & 
Mushroom – Reminiscent of one of mom’s casseroles back when we ate a lot of 
one dish meals but brought to a new level of elegance in a fabulous pie. $25/pie. 

Entrée: Pulled BBQ Chicken with Rolls – this dish makes everyone happy; 
throw on a couple of pickles and add potato salad on the side and you have a 
perfect casual dinner. Also great to take on a picnic and as leftovers in a sack 
lunch. $40 serves 4-6. GF minus rolls. 
 
Dessert:  Running Ro’s Boston Cream Cupcakes – my dear friend is racing in 
the Boston Marathon on Monday! So in her honor, I am offering these delicious, 
cream-filled, chocolate ganache treats. $20/9 cupcakes. 
 
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, Wednesday 3:30-5:30, or Thursday 4-6,  at 8115 
Preston Rd, Suite 140, in 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. 
 


