
   The Avon Bakery & Deli has been a long standing 

staple of excellence for both food and service in the 

Vail Valley. Founded in 2000, the Avon Bakery & Deli 

set out to be the best bakery in the Vail Valley and 

surrounding areas. Offering an unmatched level of 

product day in and day out they continue to be the 

locals favorite deli and local restaurants chosen baker.

   Avon Bakery & Deli’s artisan breads are made each 

day with CERTIFIED ORGANIC FLOURS that are milled 

in Colorado and Kansas in accordance to the California 

Organic Foods Act of 1990. Organic fl our is the unique 

quality of the Avon Bakery & Deli.

   The Avon Bakery & Deli does not agree with using 

low quality fl ours containing bleach and pesticides. 

They believe that by producing the best quality food 

possible they are not only respecting their customers 

and what they fuel their bodies with, but also setting 

the bar for excellence in great healthy food. 

We gladly accept:   

Cash, Business Checks, Visa & Mastercard.

Gift Cards Now Available.

Ciabatta: earthy hard crust and airy delicate center
Focaccia: Italian fl at bread with olive oil and herbs
Sourdough: traditional style with a thick chewy crust
Whole Wheat: accented with honey & polenta
Multigrain: thick exterior crust with a soft doughy center 
packed with grains and seeds.
Marble Rye: artistic marriage of pumpernickel and rye with a 
soft crust and a sweet and sour crumb
Light Rye: hearty & thick crusted with a hint of sour
Sundried Tomato & Roasted Garlic: sourdough with sundried 
tomato & roasted whole garlic cloves
Olive & Rosemary: sourdough studded with calamata olive and 
scented with fresh rosemary 

shaved lettuce, tomato, red onion, sprouts, spinach, olive, pickle, cucumber, 
jalapeno, pepperoncini, hot peppers, roasted peppers, grilled veggies, 
oregano, salt & pepper

mayo, chipotle mayo, horseradish cream, hummus, pesto, oil & vinegar, 
balsamic reduction, spicy ranch, jalapeno mayo, cream cheese: plain, low-fat, 
veggie, garlic herb, chive, honey walnut, and berry

Organic Artisan Breads

BAKERY OPERATION HOURS
Open 7 Days A Week, Hours Vary By Season.

0025 Hurd Lane #4  Avon, CO 81620
Telephone: 970.949.deli (3354)

Fax: 970.949.3383
www.avonbakeryanddeli.com

Call In Orders 949.DELI (3354)

Catering Menu
Beverages

Fresh Brewed Coffee:  Vail Mountain Coffee & Tea: Nordic, 
Papua New Guinea, or Decaf
(serves 12) .............................................................................. 20.99

Hot Tea:  Assorted Numi Teas with hot water ........... 20.99

Iced Tea:  Shangri-La natural or tropcial passion
(serves 12) .............................................................................. 20.99

Ice Cold Lemonade:  
(serves 12) .............................................................................. 20.99

Bottled Drinks:  Nantucket Nectars, Gatorade, Izze, Perrier, 
Liter & 1/2 Liter Waters, Vitamin Water, Jones’ 24c, Orangina, 
Arizona Iced Tea, San Pellegrino, Naked Juice, Red Bull, & Milk

*Please inquire for bottled drink pricing

Toppings & Spreads

History



Pastry Platter: assorted fresh baked pastries 
(serves 12)................................................................................23.99

Muffin Platter: assorted with butter & Jam    
(serves 12)................................................................................20.99

Bagel Platter: assorted with choice of 2 spreads
(serves 12)................................................................................20.99

Scone Platter: assorted scones with butter & jam 
(serves 12)................................................................................23.99

Biscotti Platter: assorted fresh baked biscotti 
(24 pieces)...............................................................................20.99

Coffee Cake Platter: fresh baked coffee cake 
(serves 12)................................................................................11.99

Granola & Fruit Bowl: homemade granola served with 
fresh fruit and vanilla yogurt 
(serves 12)................................................................................29.99

Housemade Quiche: choice of cheese, meat, and vegies 
(serves 8).................................................................................14.99

Eagle Smoked Salmon & Bagel Platter:
with capers, tomatoes, onions, dill cream cheese & lemon 
(serves 12)................................................................................109.00

Fresh Brewed Coffee: Vail Mountain Coffee & Tea: Nordic, 
Papua New Guinea, or Decaf 
(serves 12, $1.5/additional person)......................................20.99

Cookie Platter: assortment of fresh baked cookies: 
chocolate chip, peanut butter, oatmeal raisin and snickerdoodle 
12”/18”........................................................................... 14.99/21.99 

Brownie Platter: assorted fresh baked brownies (with and 
without walnuts), blondies & magic bars
12”/18”..........................................................................23.99/35.99

Quick Breads: fresh baked banana (with and without 
walnuts), pumpkin, zucchini, and cranberry walnut bread
12”/18”......................................................................... 20.99/30.99

Bread Pudding: fresh baked with your choice of apple 
cinnamon, strawberry rhubarb, chocolate or other served with 
fresh whipped cream 
(serves 12-16)..............................................................20.99/30.99

*2 Day Notice Required*

The BFS (Big Fat Sandwich): your choice of any cold 
sandwich from our menu made on a GIANT ciabatta loaf (crusty) or 
focaccia (soft)  (serves 8 - 10 people)................................. 39.99

    BFS Meal Upgrade: add choice of two sides, cookies &
      brownies (pasta, potato, or macaroni salad)...............69.99 

Assorted Sandwich Platter: choose up to four different 
cold sandwiches on our lunch menu or build your own to match 
your taste (serves 10-12 people)..........................................54.99

    ASP Meal Upgrade: add choice of two sides, cookies &
      brownies (pasta, potato, or macaroni salad)...............84.99 

Meat & Cheese Platter: an assortment of meats & cheeses 
served with lettuce, tomato, onion, sprouts, pickles, two spreads & 
sliced bread
(serves 12/18)..............................................................63.99/95.99

Antipasta Platter: (vegetarian) fresh grilled & marinated 
vegetables, olives, artichokes, roasted peppers, mushrooms, two 
spreads & sliced bread
(serves 12/18).............................................................. 23.99/35.99

Antipasta Platter: (meat eaters) Genoa salami, black forest 
ham, cappacolla, fresh roast beef, provolone cheese & parmesan 
reggianno, two spreads & sliced bread 
(serves 12/18) ............................................................. 49.99/74.99

Trio Platter: homemade free-range chicken salad, tuna salad, 
and egg salad served with crispy fresh greens, olives, pickles, two 
spreads & sliced bread
12”/18” (serves 12/18) ............................................... 49.99/74.99

Cheese Platter: assorted cheeses served with fresh sliced 
breads 
12”/18” (serves 12/18) .................................................47.99/71.99

Eagle Smoked Salmon Platter: with onion, tomato, 
capers, dill cream cheese, lemon & sliced bread
(serves 12/18) One Whole Side ........................................... 129.99

Fruit Platter: sliced fresh fruit: cantaloupe, grapes, honeydew, 
pineapple & strawberry
12”/18” (serves 12/18) ............................................... 29.99/45.99

Always Homemade Soup: made fresh on the premises 
using our own stocks served with bread & butter
Quart.................................................................................8.99/11.99

Mixed Greens: roma tomato, red onion, carrots, sprouts & 
house green mix, choice of dressing 
small/large.................................................................... 19.99/27.99

Caesar: romaine lettuce, Caesar dressing, croutons, parmesan 
cheese, served with bread & butter
small/large.................................................................... 19.99/27.99

Spinach: baby spinach, mushrooms, red onion & bacon, choice 
of dressing, served with bread & butter
small/large.................................................................... 19.99/27.99

Greek: romain lettuce, calamata olives, oven dried tomato, 
pepperoncini, red onion & feta cheese.  Served with bread & 
butter
small/large....................................................................23.99/31.99

Salad Dressings: balsamic vinaigrette, Caesar, Italian, 
blue cheese, 1000 island, ranch, greek herb vinaigrette, avocado 
vinaigrette, oil & vinegar

Add Meat: chicken, tuna salad, chicken salad
small/large......................................................................9.99/14.99

Contractor Special: any cold sandwich (salmon $2 extra), 
chips or fruit, cookie (per person)....................................... 10.99

The Powder Stash: any cold sandwich (salmon $2 extra), 
side salad, chips or fruit, cookie, water (per person)....... 12.99

*Custom box lunches to suite your taste - inquire for pricing

**Minimum 10 PER ORDER / 24 Hour Notice Required

Chicken/Tuna Salad: by the pound....................... 10.99

Fruit Salad: by the quart.................................................9.99

Pasta, Macaroni, Coleslaw, Potato Salad:               
by the quart...............................................................................9.99

Mac & Cheese: by the Pint...........................................6.99

Sweet Stuff

SandwichesBreakfast Soups & Salads

Sack Lunches

Platters

Sides


