
Individual Pies
pies make for a great meal anytime.....by themselves, or with vegetables and gravy. All Birkinshaw’s pies have 
top-quality, slow-cooked fillings inside our golden shortcrust pastry. 
(Fillings include: Steak and Vegetable; Steak and Ale; Chicken, Mushroom and Vegetable; Morroccan Spiced Turkey; Ham, 
Cheese and Leek; Cheese, Potato and Onion; Minced Beef and Onion)

Quiches
served warm or cold, a Quiche is a great option for a light meal. We make ours with heritage free-range eggs, milk 
and cream for a perfect traditional quiche texture. 
(Fillings include: quiche Lorraine - Bacon and Onion; Ham and Leek; Chicken and Herb; Mediterranean Vegetable; Tuna and Peppers). 
Our 12” quiche serves 8-10 generous portions, or 16 buffet-size portions.

Scotch Eggs
what can we say? Eggs, quality ham, fresh breadcrumbs, our own special blend of seasoning. 
It all turns into a taste of paradise when our cook does his thing! Hand made with care, cooked 
to golden perfection, beware - you may well become an addict!

Windsor Picnic Pie
our ever-popular, truly English pie. Sausagemeat, our special house seasoning, wonderfully light, golden shortcrust 
pastry. A perfect pie, serve it cold, as is traditional, or warm for an all-season meal.  
Available as a 7” (8-10 portions) or 9” pie (10-12 portions)

Pick up an Order Form in-store or request one electronically 
2 Ratchford Street, Amherst, Nova Scotia ∙ 902-661-9300 

timefortea@birkinshaws.ca 
www.birkinshaws.ca

Baked 

   to Order

Savoury Bakes

At Birkinshaw’s, we know you love our baking
We know you love our baking. How nice would it be to take home a Birkinshaw’s loaf cake for a treat, or have some of our individual 

pies for supper? Well, now you can. We have carefully selected some of our most popular bakes for you to pre-order. Eat them on 
the day, take as a gift for a friend, or freeze them for another time when you need a little bit of Birkinshaw’s in your life.

Tea room   -   Coffee house   -   Restaurant

Apple & Cranberry Chutney
a flavourful chutney is the perfect accompaniment to cold meats, our Picnic Pie, or a cheese board. Slowly simmered 
apples, onions, seasonings and more make this a perfectly fruity blend. We sell out of our house chutney all the time, 
so maybe you will need a few jars to keep in stock!



Scones
perfect for a treat at any time, an oven-warmed scone is just irresistible. Choose from Plain, Cheese, 
Cheese/Bacon, Cherry, Sultana, Sultana/Spice, Cranberry/Lemon, Coconut/Lime. 
We also offer our Scones g/f, if required.

layer cakes
IOur layer cakes are sell-outs every day and are the perfect party cake....two or three layers of sponge sandwiched 
with amazingly light buttercream. Our Carrot Cake is layered with the very best cream cheese icing; our Lemon 
Gâteau has our home-made lemon curd and lemon buttercream; our best-ever Chocolate Gâteau is sandwiched with 
either white or dark Belgian Chocolate Buttercream; and our deliciously boozy Black Forest Gâteau has layers of fresh 
whipped cream and cherries. All our cakes are beautifully decorated and boxed. Double/triple layer: Carrot Cake**, Lemon 
Gâteau**, Chocolate Gâteau**, Black Forest Gâteau           **can be piped with name/message

Welsh-cakes
a mini bite of lightly spiced deliciousness. Griddled instead of oven- baked, a Welshcake is not quite a scone, 
nor yet a pancake, and they certainly have their fans.

Cheesecakes
Sometimes only a Birkinshaw’s Cheesecake will do. Cream cheese whipped to clouds of velvety deliciousness, folded 
with cream and Belgian chocolate for our Triple Chocolate Cheesecake, or with the zest and juice of fresh lemons for 
our Luscious Lemon version. Triple Chocolate Cheesecake; Luscious Lemon Cheesecake

Smartie Cookies
or Smartie Cookie Pie **; Cranberry, White Chocolate, Pecan Cookies or Cranberry, White Chocolate, Pecan Cookie 
Pie **; Brookies (brownie and vanilla cookie combined) or Brookie Pie**; Triple Chocolate Chip Cookies or Triple 
Chocolate Cookie Pie**          ** decorated and can be piped with name/message

Gingerbread People
the perfect snappy, gingery people, decorated with personality!

Loaf Cakes
Our loaf cakes are the perfect cut-and-come-again cake and will last several days - if you can resist ‘just one more 
slice’. From our deliciously moist and fruity Bara Brith tea bread, our wonderfully gingery Yorkshire Parkin to our 
sophisticated Mocha loaf, all our loaf cakes are made with top quality ingredients, including free-range local eggs. 
Choose from: Bara Brith (d/f, can be g/f), Yorkshire Parkin*, Lemon Drizzle, Banana Chocolate*, Banana Walnut*, Double Chocolate*, 
Coconut*, Coconut Cherry*, Coffee Walnut*, Mocha*          *decorated top

Larger Cakes
Our larger cakes and gâteaux are perfect for a family gathering or a dinner party. Choose a seriously fruity whisky cake, 
great with tea or coffee and liqueurs; a decadent Italian Lemon Polenta Cake, served with a zingy lemon syrup; or our 
show-stopping Chocolate Hazelnut Torte which has a hint of orange mingling amongst the rich chocolatey flavours. 
7” double or triple layer, or 9” single layer. 
Single layer: Boiled Irish Whisky Cake (can be g/f), Lemon Polenta Cake (g/f), Chocolate Hazelnut Torte**(g/f,d/f)

Scottish Flapjacks (g/f)

a wonderfully simple but more-ish traditional oaty treat. Three ingredients (oats, butter and sugar) and then 
topped with our Florentine-inspired selection of chocolate, nuts and dried fruits. 
Choose from White, Milk or Dark Belgian chocolate topping.

The best baking demands the best ingredients. We do not waver in our belief that using the best butter, flour, oats, 
chocolate, nuts and fruit is what makes our cookies and treats so popular.

Our all-butter cookies are supremely delicious and generously proportioned! Great for a family tea-time treat or, go one 
further and order a Birkinshaw’s Cookie Pie instead of a cake for your next celebration!

Cookies & More

Vanilla Cookie People
a paler, less spicy version of their gingery cousins, these cookie people are a delicious alternative to the traditional. 
Your Gingerbread/Vanilla Family - Special Order, 1 week minimum 
Your Gingerbread/Vanilla  Co-Workers - Special Order, 2 weeks minimum


