
 
 
 
 
 
 
 
 
 
         
Some items from this menu require advance notice of two to three days. Please contact 
us as soon as possible to ensure that we can accommodate your requests and provide 
you with the freshest possible product. We can accommodate same day requests for 
whatever soups and quiche are on hand, coffee, tea, wine & beer, usually salads, salad 
dressings and specialties by the pound.  Sometimes we will have an extra dessert on 
hand, so if you are in a pinch, it doesn’t hurt to ask.  
 
If possible, for large orders, please contact us from 9-11 am or 3-4 pm. We would like 
to give you our full attention and give you the best possible service, which is difficult 
to do over the lunch hours. We are happy to be offering these expanded menu options! 
As always, thank you for your support! 
 
 
 
   

 

 

 

  
    

 
 
 
 
 
 
 
 
 

Est. 1996 

        

HOMEMADE SOUPS 
     

(Three different soups available daily - call for today’s selections.) 
    

   

Quart  10.00 (up to 4 rolls) 
Gallon  38.00 (up to 12 rolls) 

    

Extra Dinner Rolls 
.50 each 

    

Over 60 different kinds of soup!! We rotate our offerings  
to provide variety for our customers.  

(Exception: New England Clam Chowder every Friday!) 
   

If you would like to be notified when we make your favorite soups, 
ask to be put on our soup “Call List”. We will contact you  

when your favorite is available! 

 

HOMEMADE QUICHE 
    

Fully cooked and cooled, you reheat at home. 
 

Whole Quiche 22.95 
(We can pre-slice upon request.) 

    

3 or more of the same kind, 19.95 each 
    

Artichoke-Roasted Red Pepper *** Apple- Onion *** Asparagus 
Broccoli *** Cauliflower *** Broccoli-Cauliflower 

Bacon- Green Onion *** Spinach-Tomato-Mushroom 
    

 

 

 

DELI / BAKERY MENU 



                  SANDWICH FIXINGS 

           
Freshly Baked Highland Baking Company Bread 

    

2# Sourdough, ½” sliced               4.95  
2# Pumpernickel (no seeds), ½” sliced              4.95 
2# Whole Wheat Multigrain, ½” sliced              6.95 
3# Crusty Italian, ½” sliced               6.95 
2# Brioche, ¾” sliced                        11.95  

(for making French toast & bread puddings) 

   
Town House Specialties     per Lb. 

    

Apricot Chicken Salad                9.95 
Tuna-Dill Salad                8.95 
Egg Salad                 7.95 
Hummus                 7.95 

   
Fresh Sliced Meats & Cheeses     ½ Lb. / Lb. 

     

House Roasted Turkey    6.95 / 11.95       
House Roasted Pork Loin   5.95  /  9.95 
Smoked Ham     5.95  /  9.95 
First Cut Corned Beef Brisket   7.95 / 13.95 
All Natural Roast Beef    8.95 / 15.95 

 (no additives, preservatives, or antibiotics) 
    

Cheddar       3.95  /  7.95 
Swiss      4.95  /  8.95 
Gouda      5.95 / 10.95 
Havarti Dill     5.95 / 10.95 
Smoked Mozzarella    6.95 / 12.95 

          
Other Fixings          8 oz. / 16 oz. 

     

Carrot Slaw      3.95 /  7.95       
Roasted Red Onions     4.50 /  8.50 
Pickled Red Cabbage      4.50 /  8.50 
Strawberry Preserves       4.95 /  8.95 
Honey Mustard                   5.95/ 10.95 

     

     

               SANDWICH PLATTERS 

   with your choice of fruit salad or chips 
 

Assorted ½ Sandwich Favorites 
arranged on Black Plastic Serving Trays 

    
    

9.95/pp (4 person minimum) 
   

portioned two ½ sandwiches per person 
 

An even mix of Apricot Chicken Salad, Tuna-Dill,  
Town House Turkey & Town House Club Sandwiches 

 
Our Veggie Club Sandwich can be substituted  

if you need a vegetarian option 



                   TOWN HOUSE SALADS 
   

(4 person minimum) 
   

    

Packaged with fixings and dressing on the side.  
Per person portion is comparable to the small version  

of the same salads on our lunch menu. 
               

       Mixed Greens Salad           4.95/pp 
Fresh greens with tomato, cucumber, mushroom,  
red onion, carrot slaw, sprouts, homemade croutons  
and your choice of dressing 

      

       Our Signature Salad           6.95/pp 
Fresh Mixed greens with dried cranberries, bacon, crumbled  
blue cheese, toasted pecans & spicy buttermilk ranch dressing 

            

       Fruit Salad            1.95/pp 
Cantaloupe, honeydew melon & pineapple, 
dried cranberries & apricots with a splash of lemon juice 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

  

 

 

 

 

 

 

 

           

COFFEE & TEA 
             

Allegro Blend  Regular:   12.25 / Lb. 

Whole Beans   Decaf:    12.75 / Lb. 
Espresso: 12.75 / Lb. 
     

Allegro Blend Regular:   12.50 / Lb. 
Ground Coffee Decaf:  12.95 / Lb. 

Espresso: 12.95 / Lb. 

            
Republic of Tea Loose Leaf Tea 

    

3.25 per oz.  / 4 oz. for 10.00 
 

Black Teas: Assam Breakfast, Darjeeling, Ginger Peach, 
Earl Grey, Blackberry Sage, Cinnamon Plum 

 

Green Teas: Spring Cherry, Pomegranate, 
“Dancing Leaves” (traditional green tea) 

    

Herbal/Decaf Teas: Cinnamon Orange Spiced Red Tea, 
Chamomile Lemon, Ginseng Peppermint 

     
Republic of Tea Ginger-Peach Iced Tea Bags 

           

(each bag makes one gallon) 
     

2.50 each / 5 for 10.00 
   

Ready Made Gallon of Iced Tea  12.95 
      

10# bag of Ice  3.95 

TOWN HOUSE SALAD DRESSINGS 
    

Fresh Herb Vinaigrette 
Spicy Buttermilk Ranch  

Raspberry Poppyseed 
     

16 oz. 5.95      32 oz. 10.95 
 
 
 

 



                 HOMEMADE DESSERTS 
              

Pies  
         

Blackberry Sour Cream Pie            25 
Bourbon Pecan Pie             26 
Chocolate Bourbon Pecan Pie            28 
Buttermilk Custard Pie with Spiced Peaches          25 
Chocolate Espresso Fudge Pie            25 
Key Lime Pie (12)             36 
Pumpkin Pie              24 
Fresh Fruit Pie 

     Apple, Blueberry, Peach, Raspberry, Rhubarb………… 24 
     Bumbleberry, Strawberry-Rhubarb, Apple Crumble……  26 

Banana Cream Pie             30 
Coconut Cream Pie             30 
    

     (Cream Pies are baked in a glass dish, requires a $10 deposit) 
           

Cakes 
          

Blueberry Sour Cream Cake (8)           24 
Carrot Cake (10)             34 
Double Chocolate Devil’s Food Cake (12)          46 
Flourless Chocolate Cake with Raspberry Sauce (16)      46 
Gingerbread Cake with Lemon Sauce (8)           24 
Lemon Cake with Lemon Sauce (8)           24 
Nonni’s Olive Oil Cake (8)            26 
Raspberry Almond Cake with Raspberry Sauce (8) 24 
New York Cheesecake with Strawberry Sauce (12) 44 
Turtle Cheesecake (12)             44  

        – Caramel Sauce, Chocolate Sauce & Toasted Pecans  

Pumpkin Cheesecake (12)            46 
        – Caramel Sauce and Spiced Pecans 
      

Miscellany 
         

Bread Pudding with Caramel Sauce (8)           25 
         Apple-Cinnamon-Raisin, Banana-Chocolate Chip, Peach, 
         Pineapple, Pumpkin, Raspberry-White Chocolate 

Town House Individual Crisps (8) (without gelato)     32 
       Apple-Raspberry, Peach-Blueberry,  

     Mixed Berry, Strawberry-Rhubarb 

Town House Individual Cobblers (8) (without gelato)     32 
        Vanilla Buttered Blueberry or Peach 

Whipped Cream (15 oz. can of Real Whipped Cream)   4 
   

ANGELO’S ITALIAN GELATO & SORBETTO 
      

Apricot *** Green Mint Chip *** Raspberry *** Vanilla 
Sea Salt Caramel *** Double Chocolate Chunk 

Lemon Sorbet 
    

   Pint 4.50 / Quart 8.50 
 
 
 
 

 

TOWN HOUSE DESSERT SAUCES 
    

Caramel, Chocolate, Lemon, Raspberry, Strawberry 
     

8 oz. 5.95      16 oz. 10.95 
 



        HOMEMADE COOKIES & SCONES 
      

Cookies $18/dozen 
Half-size Cookies $14/dozen 

    

Chocolate Chip * Inside-out Chocolate Chip 
Double Chocolate Dream Cookies 

Honey Oatmeal * Oatmeal Butterscotch * Oatmeal Raisin 
Molasses Spice * Snickerdoodle * Peanut Butter 

Pecan Bars 
     

Scones $24/dozen 

Half-size Scones $16/dozen 
     

Apple Cinnamon-Chip * Apple Cranberry * Apple Raspberry 
Apricot * Banana Butterscotch * Banana Chocolate Chip 

Cherry Chocolate Chip * Cherry Poppyseed 
Cinnamon-Chip * Cinnamon-Chip Pecan 
Lemon Blueberry * Lemon Black Currant 

Orange Cranberry * Orange Cranberry Pecan 
White Chocolate Cranberry * White Chocolate Raspberry 

   

 

                                   WINE & BEER 
    

     Cabernet Sauvignon, Louis M. Martini 2017, Napa/Sonoma, CA  13 
Merlot, Montes Classic Series 2018, Colchagua Valley, Chile  11 

Pinot Noir, Storypoint 2016, Sonoma Valley, CA  13 
 
 

   

 
     

                  

 
Chardonnay, Hess Select 2018, Monterey, CA  11 

 Sauvignon Blanc, Storyteller “About Last Night” 2018, Sonoma, CA  13 
Pinot Gris, J Vineyards 2018, California  13 

Riesling, Kiona 2017, Columbia Valley, Washington 11 
Dry Rose, ”The Seeker” 2019, Vin de France, France 10 

   

                   Champagne, Jean Paul Trocadero Brut NV, France 11 
      

 
 
 
 
 
 

    

BEERS 
   

$2 / Bottle  $8 / 6-pack (mix & match OK) 
  

Miller Lite * Sierra Nevada Pale Ale * Blue Moon Ale 
Sam Adams Boston Lager * Guinness Stout 

Kaliber (non-alcoholic) 

       

RED WINE SANGRIA 
 

$10 / Bottle (1 Liter)  

   TROPICANA PREMIUM ORANGE JUICE 
 

$6 / Bottle (1/2 Gal.)  
     

Pair with a bottle of Champagne  
and make your own Mimosas! 


