TRAILSIDE KITCHEN’S BULK MENU (2 day advance order only)

Order by email: info@trailsidetea.com Order by phone 479-466-6316

Monday: Lentil $4 pint, $7 quart, $11.50 half gallon

Tuesday: Potato Leek $5 pint, $8 quart, $13.50 half gallon
Broccoli-Cheddar $6 pint, $9 quart, $19.50 half gallon

Wednesday:  Vegetable $5 pint, $8 quart, $13.50 half gallon

Thursday: Split Pea $4 pint, $7 quart, $11.50 half gallon

Friday: Pepper Pot $5 pint, $8 quart, $13.50 half gallon

Salmon Chowder $6 pint, $10 quart, $17.50 half gallon
These are the days we cook these soups. They are not available on other days.

Hummus $6 15 oz

Cucumber-Onion in Vinegar $6 pint

Tuna-Walnut-Apple Salad $6 pint, $11 quart

Chicken Salad $6 pint, $11 quart

Curry Chicken Salad $7 pint, $13 quart

Beef and Bean Chili $10 quart

Red Beans and Rice with Ham $10 quart

Cornbread Muffins 4 for $2.80

Fried Potatoes $8 quart

Mustard & Turnip Greens $ 7 pint

Pot Roast with Onion and Carrot (serves 4-6) $25

Meatloaf (serves 6-8) $20

Beef-Potato-Onion Casserole (serves 6-8) $25

Roasted Whole Chicken with Herbs (serves 6-8) $20

Cornbread Dressing (serves 6-8) $18

Spareribs in Kraut (serves 6-8) $25

Quiche (serves 6-8) $25 Gouda Bacon, Broccoli

Cheddar, or Mushroom Swiss

Scones 16 scones $12 Sweet: Apricot Walnut,
Cranberry Pecan, Orange Savory: Onion, Bacon

Brown Butter Cookies .50 each

Lemon Bars (18 bars) $10

Bread Pudding (8x8 serves 9) $14

Cobbler (8x8 serves 9) $15 Cherry, Blueberry,
Blackberry

Pie (9" serves 6-8) $15 Cherry, French Coconut,
Lime, Lemon, Mississippi Mud, Pumpkin

Gingerbread (8x8, serves 6-9) $12

Applesauce Cake with Penuche Icing (9x13, serves
12-15) $18

Figgy Pudding (serves 12) $22 Rum Sauce $5

Cheesecake (serves 12) $25
Lavender Blueberry Sauce 8 oz $5
Bourbon Caramel Pecan Sauce 8 oz $6.50
Chocolate Cake (serves 16 but freezes nicely) $35
Dips/Spreads:
Mango Chutney 8 o0z $6
Hummus 15 oz $6
Goat Cheese Spread (with Cream Cheese, Thyme and
Garlic) $ 20, serves 8-15
Cheese Ball (Blue, Cheddar, and Cream cheeses with
Garlic and Onion) $ 20, serves 8-15
Artichoke Spinach Dip § 18, serves 10-12. Microwave

ready to heat for serving

Hors d’oeuvres:

Black and Green Olives on pick with Cheddar Cheese
Cubes 1.00 each

Olive-Salami-Cheese on pick 1.00 each

Fresh Mozzarella-Basil Leaf-Tomato on pick, with
Olive Oil 1.00 each

Hot Pickled Vegetables on pick with Swiss Cheese
Cubes 1.00 each

Country White Bread rounds with Roast Beef and
Marinated Cucumber 1.50 each

Pumpernickel Rye Bread rounds with Mustard, Ham,
and Cheese 1.50 each

Thank You !
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