
Fruit Cake — Apricots, dried plums, dried cranberries, golden raisins, and pecans soaked in rum since 
Thanksgiving. These are held together with just enough cake to keep the rum from evaporating, and 
then glazed with apricot. — $26

Stöllen — This is an old-fashioned holiday treat. It is a buttery, melt-in-your-mouth pastry filled with 
almonds, currants, and candied orange peel, and spiced for the holiday. It is topped with a sweet drizzle.  
— small–$22, large–$27

Christmas Bread — A sweet, buttery yeast bread filled with candied orange peel, currants, lemon zest, and 
Christmas spices, knotted and baked to perfection. — $16

Pecan Sticky Buns — Ooey gooey package of four. — $16

Quiche Lorraine — Classic combo of swiss, onion, and bacon. — $27

Broccoli, Onion, and Cheddar Quiche — Need we say more? — $25

White Bread Rolls — half dozen. — $5

Holiday Desserts
Mixed Fruit Crumb Pie — Filled with apples, raspberries, and cranberries topped with a crumble top. — $32

Chocolate Mousse Torte (gf) — This flourless, melt-in-your-mouth chocolate wonder will satisfy even the 
most serious chocoholic. — $30

Chocolate Cream Pie — Classic chocolate filling topped with whipped cream. — $28

Linzer Tart — Almond crust filled with raspberry preserves. — $30

Carrot Cake — Freshly grated carrots with chopped walnuts, filled with apricot preserves, and frosted with 
cream cheese frosting. 6-inch $32, 8-inch $40

Raspberry Mascarpone Chocolate Cake — A rich chocolate cake with a layer of raspberry mascarpone and 
topped with whipped cream. 8”-inch $38.

Sweet Bread
Cranberry Orange — $10

Fancy Christmas Cookies
Chocolate Thumbprint   •   Nutleys   •   Butter Stars   •   Chewy Chocolate Gingerbread 

Jelly Thumbprints   •   Linzer Stars   •   Gingerbread Folks   •   Amaretti (gf)

Holiday Offerings 2024

Please call all orders in to 603-436-6518 or go to https://ceresbakery.com
Orders must be received by no later than December 21, 2024 at 2 p.m.

Pick up days are December 21, 8 to 2; December 24, 8 to 12.


