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Salad: Southwestern Cornbread – this salad has an incredibly loyal fan 
following and features black beans, corn, tomatoes, bacon, scallions, cheese & 
ranch dressing.  You don’t really understand why you crave it, you just do!  
$20/serves 4 or $40/serves 10+ (great for potlucks or family gatherings) GF avail. 
 
Soup: Chicken Tortilla – a very traditional version full of veggies and just the 
right amount of heat. Serving suggestion:  place chopped avocado in the bottom of 
the bowl, add soup and sprinkle shredded cheese and crispy tortilla strips over top. 
$20/quart. GF. Also available mild. 
 
Quiche: Arugula & Mushroom – another favorite that is savory, cheesy and 
good for you. $20/pie. Veg. 
 
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. Southwestern Chicken 
is the fowl version of my Green Chile Stew (see what I did there?) and it is such a 
unique twist on the traditional chicken pot pie that you have to try it to fully 
appreciate it! $25/pie 
 
Entrée: Meatballs in Sauce with Spaghetti – These yummy balls of goodness 
have only made it on the menu one time and will not make many appearances due 
to the work involved…but that being said, they are delish! The sauce is a little kick-
y so if you need it mild, say so when ordering.  2 dozen meatballs, sauce & a pound 
of pasta - $40, add a dozen more for $10. GF Avail. 
 
Dessert: Chocolate Peanut Butter Pie – chocolate cookie crust, creamy peanut 
butter filling, chocolate ganache, chopped peanuts.  Any questions? $25/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 Thursday4-6 
pm, (Friday by appointment) at 8115 Preston Rd, Suite 140, inside the Cafe 
Gourmet on the Go shop. 


