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Pumpkin Pie with Ciﬁnamon Wﬁippec{ Cream,
Pies, Warm Bread Pudding with Vanilla
opean Pastries, Carrot Cake, Black Forest Cake
Flavored Mousses, Caramel Pecan Bars, Choc
‘and Much More!

$50 for Adults, $25 for Children 5-12 yec
Reservations Recommended
650-696-2690
For Information 650-696-3030
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