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Side: Farro & Green Bean Salad – it’s a salad and a side! Packed with good-
for-you fiber and fantastic complex carbs, you will love this dish which also 
features mushrooms, balsamic dressing and hazelnut topping. $20 serves 4. GF, V 
 
Soup: Green Chile Stew – Hatch season is right around the corner! Our recipe 
includes beef and potatoes and while it makes a hearty supper, many green chile 
aficionados love it in the morning with a fried egg on top! Serve with fresh flour 
tortillas. $22/quart serves 3. GF 
 
Entrée: Herb-Marinated Pork Tenderloins – it’s not the pit-roasted pig from 
the islands but it is a nice, lean Pork which would be lovely alongside the Farro & 
Green Bean side. $40 serves 6. 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.  

Quiche: Spinach Gruyere – Quite possibly my favorite quiche, right up there 
with Broccoli-Cheddar. This week I am experimenting with different flour options 
so if you would like to be one of my testers for a new whole wheat crust, you can 
order this option with your quiche at no extra cost. $22/quiche. 

Dessert: Chocolate Haupia Pie – an island favorite, this is a chocolate-coconut 
pudding filled pie, topped with whipped cream. $25 
 
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, Wednesday or Thursday 3:30-? 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. 


