
Fund Raising Pies
Handmade Pies

Locally Made in Oxford, Maine
www.ValleyViewOrchardPies.com

Valley View
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Bumbleberry Pie	
 $22.00

Apple Crisp Pie   	
 $20.00

Strawberry Rhubarb Pie	  $20.00

Maine Wild Blueberry Pie   $21.00

Apple Pie   		


 $21.00

Pecan Pie   		


 $24.00

Pumpkin Choc. Chip Cheesecake	  $22.00

Key Lime Pie   		
 $23.00

Chocolate French Silk Pie   $23.00

Peanut Butter Pie   	
 $24.00

Bacon & Swiss Quiche	
   $22.00

12 Apple Pie Whoopie Pies      $36.00

2023 Fall

FOR A LIST OF INGREDIENTS AND COOKING INSTRUCTIONS PLEASE VISIT
WWW.VALLEYVIEWORCHARDPIES.COM



Bake and Serve Pies Thaw and Serve Pies

Maine Wild Blueberry 
Maine Wild Blueberries may be small, but they are 
packed with big flavor in this popular pie.

Strawberry Rhubarb
A tender two crust pie with the perfect combination 
of summer sweet strawberries and tart rhubarb.  
Enjoy a little taste of summer in this pie! 

Apple Crisp
Sweet and tender apples from New England 
orchards are placed in a pie crust and topped with 
a brown sugar and oat crisp topping. 

Key Lime 
A creamy filling made with the tartness of real Florida 
Key Lime juice in buttery graham cracker crust, 
finished with blended whipped topping made with 
real cream.

Chocolate French Silk
Melt in your mouth dark, creamy chocolate filling in 
a chocolate cookie crust and finished with blended 
whipped topping made with real cream.  A chocolate 
lovers dream!

Pecan
A traditional Southern Pecan Pie with a decadent, 
nutty, sweet filling smothered with pecans. 

Peanut Butter Mousse
We start with a chocolate cookie crust, pour a 
homemade chocolate ganache over the crust and layer 
in peanut butter mousse. This delectable pie is finished 
with blended whipped topping made with real cream. 

New This Year!

Bumbleberry 
Our signature pie has a little something for everyone... 
apples, strawberries, rhubarb, raspberries and Maine 
Wild blueberries, all topped off with our delicious oat 
crisp topping.  

Pumpkin Chocolate Chip 
Cheesecake
Buttery graham cracker pie crust is filled with pumpkin 
cheesecake mixed with mini chocolate chips then 
topped with whipped topping.  

Apple Pie
Our Apple Pies are full of carefully picked 
New England apples encased in our delicious 
tender crust. 

Bacon Swiss 
Quiche
Our tender pie crust is 
filled with our savory 
egg base with crumbled 
bacon and Swiss cheese. 
Available as a quiche or 
crustless frittata

Apple Pie 
Whoopie Pies
Our apple cider cakes 
are filled with vanilla 
cream frosting and 
apple compote in this 
irresistible fall whoopie.    


