
B A K E  S H O P

Special Events  +  Catering Menu



PASTRY TRAYS
Assorted Scones

Flavors: blueberry lemon, jalapeño cheddar,
chocolate chip, and seasonal. 

$38 / Dozen

Assorted Muffins
Flavors: chocolate, chocolate chip, raspberry white

chocolate, cranberry orange, blueberry, and 
seasonal flavors.

$38 / Dozen

Classic Cookie Dozen
Flavors: chocolate chip, peanut butter, oatmeal

cranberry, and snickerdoodle.
$18 / Dozen

Cinnamon Bun Tray
Soft, pillowy cinnamon buns swirled with warm

cinnamon sugar and baked until golden, finished with a
sweet glaze.

 

Kindly provide at least one weeks’ notice for special orders to help us best
accommodate your request. 

Specialty bun flavors: mixed berry, strawberries and cream, 
apple cinnamon, and hot cocoa. 

$60 / Tray (15 Large Rolls)               $65 / Tray (15 Large Specialty Rolls)

Stuffed flavors: Chocolate chip stuffed with caramel
cheesecake, peanut butter stuffed with fluffernutter,

snickerdoodle stuffed with apple pie, chocolate cookie
stuffed with Reese’s. 

Specialty & Stuffed Cookies

Dipped cookies: birthday cake or 
dark chocolate toffee. 

$15 / Half Dozen       $30 / Dozen

Mini Tarts 
Blackberry basil, lemon raspberry, strawberry hibiscus,

and mocha mascarpone. 
$27 / Dozen



Macarons
Our delicate macarons have a light, crisp shell with a

soft, chewy center and rich fillings, made with seasonal
flavors that rotate. 

$18 /  Half Dozen     $34 /  Dozen

Éclairs

Croissants
$48 / Dozen

Pain Au Chocolat  / Almond Croissants

Brownies / Seasonal Bars

Mini Croissants
Plain

$26 / Dozen
Chocolate dipped: 

 white or dark chocolate
$32 / Dozen

Danish
Flaky, buttery pastry filled with sweet cream cheese
and seasonal flavors inspired by locally made jams

from a nearby farm.
$56 / Dozen

A decadent dark chocolate brownie with a rich, fudgy
center, finished with delicate chocolate curls.

Bar flavors are thoughtfully crafted and change with
the seasons—ask what our pastry chefs are currently

baking up.
$64 / Tray (16 Large Brownies or Bars)

Light airy choux pastry filled with vanilla cream and
chocolate glaze. 

$56 / Dozen

Flaky, buttery layers of classic French pastry wrapped
around rich chocolate, baked to a golden, crisp finish.

Flaky, buttery croissants filled with rich almond cream,
topped with almond filling and toasted almonds.  

$56 / Dozen

716.699.9116
hello@ellicottvillebakeshop.com



Raspberry Pistachio Croissant Pistachio Rose Tart

Apple Pie Croissant

Special Requests 

Pistachio Cream Chocolate Croissant

We’re happy to accommodate
select special requests with at

least two weeks’ notice.
Signature croissants are one

of our true specialties—crafted
with care, flavor, and a little

extra creativity.

Peanut Pie Croissant
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