CUPCAKES

JUMBO-$3.75 each
MINI-$2.00 each

CHOCOLATE
WHITE

MARBLE- FUDGE
CARROT
BANANA
LEMON CHIFFON
RED VELVET
PUMPKIN SPICE
ROASTED PEAR

FROSTINGS

CHOCOLATE

MOCHA BUTTER CREAM

VANILLA BUTTER CREAM

ITALIAN MERINGUE

CINNAMON CREAM CHEESE
ORANGE MASCARPONE
WHIPPED OR REGULAR GANACHE

BARS

$3.00 each

BROWNIES

BLONDIES

APPLE BARS

LEMON BARS

SAVANNAH BARS
CARAMEL-CHOCOLATE BARS
BREAKFAST BARS

SCONES

$2.00 each
CRANBERRY-ORANGE
MAPLE-OAT, CURRANT
CHOCOLATE CHIP
APRICOT

LEMON

MUFFINS

$2.75 each
BANANA
PUMPKIN
BLUEBERRY
RASPBERRY
LEMON POPPY
ALMOND POPPY
HONEY BRAN

TEA CAKES

$2.00 each
BANANA

PUMPKIN

ZUCCHINI

LEMON POPPY
ALMOND POPPY
MARBLE POUND CAKE

COOKIES

$.50-$1.00 each
OATMEAL RAISIN
CHOCOLATE CHIP
PEANUT BUTTER
SUGAR
SNIKERDOODLE
PINE NUT-FENNEL
ITALIAN FIG
GINGERSNAPS
MOLASSES
CHOCOLATE CHIP
OATMEAL
COCONUT
LINZER TORT
PALMIERS
RUGELACH

SPECIALTIES

NEW YORK CRUMB CAKE $2.75/ea.

FRUIT HAND PIES $3.75/ea

FRUIT TARTS $4.00/ea.

CATERING MENU

Contact Renee Wold (520) 245-6498
or e-mail your requests -or- questions

to renee@elixercoffee.com

Our products are made fresh with the
finest quality ingredients provided by
local alliances, and small business

suppliers.

Orders require at least 24 hour
advance notice and delivery is
available, with fees varying for

mileage plus time.

All of our goodies are natural and
mostly organic, containing no
Trans-Fats, artificial dyes, flavorings
or preservatives. Products are baked
day of delivery and are best eaten
within 10 hours. Proper storage will
be advised to best preserve your

goodies until they are consumed.



