
	  

	  
www.butterfieldgourmet.com	  

butterfieldgourmet@gmail.com	  
214-‐675-‐1932	  

Butterfield	  Gourmet	  Menu	  for	  
October	  20-25,	  2014

	  
Salad: Maguire’s Salad – this green salad became popular a few years ago in 
area restaurants and features red lettuce, granny smith apples, toasted pecans, 
blue cheese and an apple vinaigrette.  $15 serves 2-3. 
 
Soup: Butternut Squash Chowder – I LOVE butternut squash so I have at 
least 3 different soup recipes utilizing this amazing squash. This version is a 
roasted butternut puree with potato chunks and crispy bacon.  So warm and 
satisfying! $20/quart. 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. Beef Pot Roast remains 
my family’s favorite and is comfort food at its finest, with potatoes, carrots and 
braised pot roast. $30/pie.   
 
Entrée: Chicken Parmesan – one of my favorite Italian-American meals, and 
why not? Crispy breaded chicken cutlets smothered in bright tangy tomato sauce 
and topped with creamy mozzarella. I like mine over pasta or a hoagie roll for the 
best hot sandwich! $40 serves 4-6. GF avail. 
 
Quiche: Crabmeat-Parmesan Quiche – yes, its decadent but so good for lunch 
or dinner, you just need a green salad and some fruit for dessert. Each pie has 
almost a pound of lump crabmeat! $35/pie. GF avail. 
 
Dessert:  Pumpkin Chocolate Quick Bread – this is not technically a cake but 
it is delicious with a cup of coffee so you choose when to eat it! $15/loaf 
 
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,  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.  


