A Slice of Heaven
Desserts & Gourmet to Go By Barbara Eason

Seasonal Specials 2017
817-692-7524
Email me:

asliceofheaven2005@gmail.com
Follow me on Facebook and Instagram
************************
This menu represents just some ideas–
contact me for special requests or other ideas.
************************
Call or email to place an order—
Specify day and date needed.
************************
All major credit cards accepted!

October 2017

Sweet Potato Casserole
Holiday favorite made with roasted fresh sweet potatoes for great flavor and sweetness and a crunchy, buttery, nutty, brown sugar pecan topping. Serves 6-8

$28

Real Creamed Corn Pudding
Fresh buttery corn creamed and baked until golden and crusty on top. Serves 6-8 $25

Twice Baked Potatoes
Butter, sour cream, green onions, cheddar, pepper jack cheese, & bacon. Serves 6. $30

Macaroni & Cheese with Caramelized Onion & Bacon
A notch above the classic- Cheddar, asiago, caramelized onions, and bacon give this baked
mac n cheese a whole lotta flavor and attitude. Serves 8 $30

Apple, Shallot, and Herb Dressing
Shallots, fennel, golden raisins, apples, walnuts, and fresh herbs combine in a succulent and savory French bread dressing. Serves 10. $40

Wild Rice, Apple, and Dried Cranberry Dressing
Wild Rice and bread combine with apples, dried cranberries, and herbs to make a looser, fluffier
dressing that adds a nice contrast to any holiday table. Serves 8-10. $40

Leek and Wild Mushroom Dressing
3 varieties of wild mushrooms including porcini and shitake give a rich and deeply
mushroomy flavor to this earthy dressing. Serves 10-12. $40

Winter Fruit and Nut Dressing
Pears, dried cranberries, dried apricots, pecans and more combine in this bread based

looser style dressing. Serves 6-8. $40

Cranberry, Sausage, and Pecan Dressing
Sausage, apples, pecans, dried cranberries combine in this scrumptious
bread based dressing. Serves 8-10 $40

Sausage, Apple, & Cornbread Dressing
A hearty, flavorful and moist cornbread dressing. Serves 8-10 $40

Gourmet Green Bean Casserole
Made completely from scratch with fresh green beans,
seasoned with porcini mushrooms, oh my! Serves 8-10 $40

Holiday Cookie Trays
Tray chic!! Parties, meetings, or gatherings, make your event more
merry with a cookie tray from A Slice of Heaven. An incredibly
delicious and visually stunning variety of cookies carefully arranged
on a tray. Your choice of presentation: Each tray is either
wrapped in clear cellophane and tied with a bow or covered with a
clear plastic lid and tied with a ribbon.

XLarge Tray $90
8 dozen assorted cookies (serves 30-50)
Large Tray $70
6 dozen assorted cookies (serves 25-35)
Medium Tray $50
4 dozen assorted cookies (serves 15-25)

Apple Pocket Pies
Flaky golden pastry, delicious apple filling, and a crunchy sugar
topping combine in these generous single serving pocket pies.
Available in apple shape as shown, or pumpkin, heart, or
round lattice shapes. Please specify shape.
6 per order $30

Apple Cranberry Pocket Pies
Flaky golden pastry, delicious apple cranberry filling, and a crunchy sugar topping
combine in these generous single serving pocket pies. Available in apple shape as
shown, or pumpkin, heart, or round lattice shapes. 6 per order $30

Peach Pocket Pies
Sweetened peach filling inside flaky golden pastry with a crunchy
sugar topping. 6 per order $30

Chocolate Mousse Phyllo Tarts
Crisp hand made bite-size phyllo tart shells filled with a chocolate mousse and chocolate drizzle. 20 pieces $30

Berry Cream Phyllo Tarts
Crisp hand made bite-size phyllo tarts filled with sweetened cream and topped with
seasonal berries. 20 pieces

$30

Apple Cranberry Crisp
Sweetened apples, tart cranberries, and buttery crisp topping combine in this

comfort food dessert that just begs for ice cream! $28

Cranberry Apple Crumble Pie
Under a topping of nutty, buttery, cinnamony crumbs, cranberries in the apple filling
add a familiar fall color and provides tartness to balance the sweetness.

$28

Maple Apple Pie with Walnut Streusel
Maple sugar gives a seasonal twist on a traditional favorite, $28

Mincemeat Pie
A “meatless” mixture of apples, dried fruits, and spices cooked low and slow to create
a sumptuous and hearty filling in a beautiful lattice pastry crust. $30

Bourbon Pecan Tart
Toasted pecans, dark brown sugar, and bourbon come together in this

delicious flaky pastry lined tart. $28

Deep-Dish Winter Fruit Pie
with Walnut Crumble Topping
This deep dish pie boasts a sumptuous filling made with pears, apples, figs,
and cranberries in a pastry crust with a homey walnut crumb topping. $30

Spiced Cranberry Bundt Cake
Excellent spice cake with dried and fresh cranberries,
wonderful tea-time or breakfast cake. Makes a great gift. $35

Spiced Apple Cake
A moist, deeply flavored confection studded with rum-soaked raisins and
crunchy pecans that keeps well and makes a tasty gift. $36

Maple-Gingerbread Layer Cake
with Salted Maple Glazed Pecans
In this delicious dessert, tender spice gingerbread cake is layered with
maple-sugar frosting and candied salted pecans. crowns the finished cake. $38

Pumpkin Roll Cake with Sweet Toffee Cream Filling
or Gingered Cream Cheese Filling
Lightly spiced pumpkin cake rolled with your choice of either a sweetened cream and
chopped toffee filling or a sweet buttery cream cheese and candied ginger filling.
Serves 8-10. $30

Brown Butter Pumpkin Cake with Glazed Nuts
Two thick layers of moist and tender spiced pumpkin cake enriched with the unique flavor of browned butter. A brown butter/cream cheese frosting fills and frosts the cake
and a topping of glazed pecans, pumpkin seeds, and crystallized ginger
crowns the finished cake. $38

