
 
Pastry Descriptions 

 
Plain Croissant: classic buttery flaky croissant made from scratch here at 
V.Richards. 
 

Pain Au Chocolate: (chocolate croissant) classic hand crafted croissant folded 
over with 2 pistols of chocolate inside, dusted with powdered sugar.  
 

Assorted Fruit Danish: A buttery flaky Danish dough cut in squares and 
topped with   with a fresh fruit jam.  
 

Cream Cheese Danish: Using the dough for the fruit Danish but filled with 
cream cheese.  
 

Cinnamon Roll: Croissant dough rolled with cinnamon and sugar glazed with 
apricot jam.  
 

Caramel Pecan Roll: Brioche dough rolled with cinnamon and sugar then 
baked with caramel and Georgia pecans. 
 

Ham & Swiss Croissant: Croissant with Boar’s head smoked ham and Swiss 
cheese.  
 

Classic Blueberry Muffin: Fresh made muffin with blueberries topped with 
sugary crumbs 
 
Banana Nut Muffin: Ripe bananas and toasted walnuts folded into muffin batter 
then lightly dusted with powdered sugar.  
 
Carrot Raisin Muffin: moist muffin with a dark batter, sweet raisins and mild 
carrots make a great combo. 
 
Bran Muffin: made using only bran, oats, and raisins this muffin is a true bran 
muffin with a nutty flavor and a hint of sweet from the raisins 
 
Cake Donuts: just like the powdered donuts you get in the bag except home 
made with no added preservatives. Available powdered, glazed, or cinnamon 
sugar coated (adds a little extra crunch). All are perfect with a cup of coffee.  
 
 
 
 
 
 
 



 
Bread Descriptions 

 
 

Pain de Mie (pahn de mee): a soft milky white bread perfect for any sandwich.  
Served as a Pullman loaf (spring flour, whole milk, water, butter, salt, sugar, 
and yeast)  
 
Pain de Campagne (pahn de com-pahn-ya): Our Whole Wheat bread. Hearty 
country style bread, strong wheat flavor with a great crust. Perfect for a 
roast beef sandwich or creamy cheeses. (spring flour, whole wheat, salt, 
wheat germ, rye flour)  
Available in a Boule or Pullman 
 
Multigrain: a nutty flavored bread perfect with any cheese paring. (spring 
flour, chopped rye, flax seed, oats, sesame seed, sunflower seed, honey, salt, 
yeast)  
Available in a Batard or Pullman 
 
French Baguette: a Classic French baguette nutty toasted crust outside and a 
soft interior crumb. (flour, salt, yeast)  
French Batard: Same dough as the French baguette but in a shorter – fatter 
shape.  (flour, salt, yeast)  

(slanted scores-cuts) 
 

Ciabatta: “Old Slipper” in Italian – This is a very porous interior with a very 
smooth creamy taste.  (flour, salt, yeast) Shelf Life 1 Day 
 
White Sourdough: Chewy crust and interior that is very mild in acidic taste.   
(flour, salt, yeast)  
(straight scores-cuts) 
Available in a Batard or Pullman 
 
Walnut Raisin Sourdough: base dough same as white sourdough with added 
ingredients.  
a sweet nutty bread with a mildly acidic flavor.  Great for cheeses, for 
breakfast & French toast.  (flour, salt, raisins, walnuts)  
Available in a Batard or Pullman 
 
Challah:  Soft enriched Jewish bread that is slightly sweet & yeasty.  (spring 
wheat flour, vegetable oil, egg yolk, sugar, salt, yeast)   
 


