
Holiday Meals  
from my kitchen to yours 

 
 

Available as Ready to Eat  
(Hot out of the oven)  - pick up only 

 

Or  
 

Ready to Heat (just heat and serve) - pick up or 
overnight express to your door 

 

We will cook day and night so you don't have to. Our fresh 
from the farm, all natural, free-range Swiss turkey is 

brined for at least 24hrs, then slow roasted in our ovens 
and guaranteed to be decadently delicious and moist. Every 
one of our garnishings/side dishes are made from scratch. 

 
 

                            Turkey 

Dinner      
Serves 10 -12   people             

CHF 590.- 
 

Roasted 5 kg (12lb) Turkey  
or 4 kg Ham 

Apple & Sage Stuffing, Sweet Yam Casserole,  
Mashed Potatoes, Crunchy Bean Casserole,  
One Dozen Buttermilk Biscuits, Extra Gravy,  

Homemade Cranberry Sauce 
25cm Pumpkin Pie, 25cm Apple Crumble 

 

1/2 Turkey Dinner   
Serves 6  people 

                                         CHF 350.- 

 

Max. 2 Substitutions allowed for Thanksgiving 
For Christmas– choose your garnishings 

  

’    

                               American Bakery and Cooking Academy 
  

                                 Lättichstrasse 3, 6340 Baar  
                     

                         tel. 076.408.4008 

Cafe     g   Bakery   g  Catering     g    Eventroom                                

  



GOURMET ROASTS 
 

OVEN ROASTED TURKEY  
From 3 - 14kg                       CHF/per kg  49.-  
Stuffed Turkey                               + CHF 35.- 
Stuffed Turkeys over 5kg              + CHF 50.- 
 

HONEY GLAZED HAM 
Whole ca. 4.5kg                       CHF 225.- 
Half ca. 2.2kg                                       CHF 150.- 

GARNISHINGS - SIDES 
(serves 10-12)        

Ready to Eat or Heat 

 
per order CHF 45      
half order CHF 30 

 

Apple & Sage Stuffing 
Sweet Yam Casserole  

Butternut Squash Gratin 
Mixed Vegetables 

Mashed Potatoes & Gravy 
Crunchy Bean Casserole  

Apple Chestnut Stuffing  
Goosefat Roasted Potatoes 

Brussel Sprouts, Chestnuts & Pancetta 
Honey Roasted Parsnips & Carrots 

Accompaniments  
 

Turkey Gravy                         500ml   CHF 12.-          
Cranberry Sauce                325ml      CHF 12.-          
Buttermilk Biscuits            1doz      CHF 15.-     

 

   GOURMET FOODS TO GO     
 

FRESH TURKEYS    
Free-range, hormone free, all natural Swiss   
Turkeys-  direct from the farm, from 3-14kg.  
 incl. Aluminum roasting pan. 
 

Farm Fresh Turkey.................................CHF/KG 
36.-                   
 

Oven Ready Turkey ................................CHF/KG 42.-       
 Brined and cleaned - We brine our turkeys for at least 24 hours 
in our special herb flavored brine, then we prepare them with a 
light paprika rub and place aromatic herbs inside the cavity– 
which makes our turkeys moist, juicy and delicious– most of 
our customers say "best turkey ever!" 

 

Stuffed Turkey - oven ready.......CHF/KG 45-   
our brined turkeys already stuffed with your choice of stuffing.  
 

TURDUCKEN!?  - oven ready .......CHF/KG 55-   
A Southern specialty . Deboned Turkey, stuffed with a deboned 
duck, stuffed with a deboned chicken. 2 kinds of Stuffing and 
ready to roast.     

GAMMON HAM  
Fresh whole boneless Swiss prime ham, lightly smoked. 
Ham only........................................(ca. 4.5kg) CHF/KG 35.-   
 

READY TO ROAST 
We will score the skin and provide the molasses–  
honey butter baste and aluminum baking tray 

Whole  .............................................ca. 4.5kg) CHF/KG 45.-   
Half .............................................ca. 2.2 kg) CHF/KG 49.- 
 
Other festive meats and birds also available. Please inquire 



New York Cheesecakes 
Real Philadelphia makes my cheesecakes as close to the original as possible 
 

Classic NY Cheesecake  
Swiss Chocolate Cheesecake 
Raspberry White Chocolate 
Brownie Mountain 

18 cm 
7" 
 
 

CHF 35 
CHF 35 
CHF 45 
CHF 45 

 

 
American Pies 
Our classic american pies are handmade and homemade– just like 
Grandma used to make!   
 

Main Street Apple Pie 
Three kinds of apples, freshly picked and of course Swiss.  Served warm or cold,  
an American classic. 
 

Apple Crumble 
A crumbly topping to our apple pie.  
                 

Pumpkin Pie 
My pumpkin pie uses only Swiss grown pumpkins´from my local farmer in 
Mettmenstetten  
              

Texas Pecan Pie 
Called the Noce Americano, our pecans are from the USA and my recipe, from a 
pecan farmer in texas. 

 

 
    
 

18 cm 
 7" 

 

CHF  22 

  

 
   
 

25 cm 
  10"  

 
 

CHF  32  

  
   

Deluxe Cakes 
Our incredible three layer cakes are deliciously decadent and worth every 
calorie! 

  

Ultimate Devil´s Food 
A Deliciously super dark and super moist chocolate cake, covered with creamy 
dark chocolate ganache. A Chocolate lover's heaven! 
 

Satiny Red Velvet 
A hint of red, light & fluffy chocolate cake with vanilla cream cheese frosting 
 

Chicago Carrot Cake 
Loaded with freshly grated carrots and pineapple chunks and dotted with golden 
raisins with a delicious cream cheese frosting.  
 

Mango Passionfruit Charlotte (seasonal) 
Mango mascarpone  filling with ladyfingers dipped in passionfruit  
 

Peanut Butter Cup Cake (seasonal) 
Peanut Butter Filling ,chocolate cake, and Milk chocolate frosting 
 

Black and Yellow Cake   
Classic light and buttery yellow cake with delicious chocolate  
buttercream frosting 
 

Victoria Sponge Cake   
Classic light and buttery sponge cake, filled with homemade strawberry  
Jam and covered with fluffy with delicious vanilla buttercream frosting 

 
 

18 cm 
7" 

 CHF 45 

  

  

  

 
  
   
 
 
 
 
  
 
 

 

 

 


