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8.99 lb 

Delicious holiday favorite with 
each croquette filled with som 
sharp white cheddar 

9.99 lb 
Our Homemade stuffing  is the highlight of every Thanksgiving. WE 
make 4 different ones but this one always seems to be the favorite 

9.99 lb 

8.99 lb 

9.99  lb 
Prepared with plenty of  gruyere mak-
ing our creamed spinach super flavor-
ful 

Il Bollentino translated means our small version newspaper. We create one every week with information 
and the specials we offer. You can have it emailed to you every week by visiting our web site at         

Happy Thanksgiving Everyone! This will be our last Bollettino until after Thanksgiving so we included all the 
holiday favorites. Of course there is no way we could ever possibly mention all the traditional holiday favorites 
that we offer. We would like to wish everyone and their families a sincere blessed Thanksgiving. A really beauti-
ful day in our years as families get together in being grateful. Our catering menu and our fresh turkey selection 
offerings are available both in store and online, www.cafassos.com. We are already taking orders call us at opt 3 

8.99 lb 
Crisp, caramelized Brussels sprouts roasted to perfection, drizzled with 
golden honey and a touch of balsamic glaze. Finished with sea salt and 
cracked black pepper for a perfect balance of sweet and savory.  

A Thanks giving spin on  the Favorite Penne alla vodka. Super delicious 

8.99  lb 
One of our Family favorites 
created with fresh pumpkin , 
white cannellini beans and 
Sicilian oregano 

Jumbo white mushroom stuffed with a spinach and 
sausage filling 



 

 

 

 

 

   

   

   

   

   Grade A  

1.79  lb   
Raised without any antibiotics. These chickens have a leisurely 
life style including plenty of fresh air. 

U.S. Choice 

8.99 lb   
Marinate this cut of beef to get the maximum flavor. Cut 
across the grain before serving. 

U.S. Choice 

This roast is perfect for family dinner .Season with salt, 
pepper and rosemary before roasting. 

5.99  lb   

Store Made 
2.99  lb   

Classically seasoned making our version of this really special. 

Genuine American 

Our premium Boneless Leg of Lamb is tender, flavorful, and 
perfect for roasting. Easy to prepare and carve, this delicious 
cut makes an impressive centerpiece for holiday gatherings, 

9.99  lb   

24.99 lb 

From the Italian island of Sardinia comes this raw sheep's milk 
cheese with black truffles. Unlike most truffled cheeses, the truffle 
paste is infused after Moliterno has been aged so that the cheese 
develops its own character before the truffles are injected. Though 
the truffles are only visible in the "veins," the truffle flavor perme-
ates throughout the entire paste. of this amazing cheese.      

Aged for 12 months, this Sharp Cheddar Cheese is made with milk 
and cream from grass-fed, pasture raised cared New Zealand 
cows. Their free range cows feast upon endless grazing pastures of 
lush sweet green grass year round. Balanced yet mature, this 
cheddar has a firm, smooth texture and dense mouthfeel.  

8.99 lb 



3.99  

2.99  ea 

7.99  ea 

4.99  ea 

2 / 3.00  

1.99  ea 

ea 

32oz.      

3.5oz.      

5lb.      

24pk.      

13.2oz.      

57.6fz.      

5oz.      

16oz.      

46fz.      

16ct.      

5.3oz.      

6.99  ea 

1.99  ea 

3.99  ea 

19oz.      

50oz.      

6pk.      

64fz.      

3.99  ea 

4.99  ea 

6ct.      

7.5oz.      

2.99  ea 

4.99  ea 

2 / 3.00  

12oz.      

3.99  ea 

4.99  ea 

3.99  ea 

4.99  ea 16oz.      

46oz.      

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   2.99  ea 12oz.      

2 / 3.00  

1.99  ea 

California winemaker known for making Martin Ray Wines, sources these 
grapes as far south as Santa Barbara to the northern reaches of 

11.29 ea 

9.99 ea 
Prophecy wines are crafted to showcase each grape variety’s defining 
characteristics, sparking your curiosity to look deeper as you discover 

and share great wines.    Sauvignon Blanc, Rosé  & Red 

19.99 ea 



  
      .                                             
 

A fall season Variation of the delicious 
classic  swapping out  the regila cream with 
a pumpkin marscapone  and fall spices 

We include Sliced Tur-
key, Gravy, mashed 
Sweet Potatoes  and 

roasted Brussel sprouts 
presented Family style 

for 2  

10.99  lb 

6.99 lb 

Firm, yet tender with a sweet nutty flavor . Black tigers  char-
acteristically look impressive with their bright red– orange 
color. They’re all cleaned and ready to cook 

One the very significant and popular fruits of the 
season.  12 oz Bags 

1.99 bag 

 6.99 lb   
The biggest and the best from our  family’s hometown of Avellino Italy. 
Roasted Chestnuts a Great way to keep the family at the table a little longer. 
Don’t forget the red wine 

An Old Variety NY state Apple. Known by few but 
its sweet crunchy flavor will quickly make you a fan. 

2 lbs 3.00  

9.99 ea  12 oz 

6.95 ea 
In honor of the upcoming Holiday, Chef Mike creates a delicious Roman Style 
pizza featuring Pumpkin chunks, pignoli nuts, smoked mozzarella, oregano and 
crispy sage leaves. 


