suofoaord mees
URDTISUTE UL YInp euny
RIDINZZOTT 101 JURSSIOL) Aoy
ISINYP BN Ieppatp JeIyM Aauoy wey|
1LOUI vIIXD Yoelnddod uesatured WP qIay
opedoAe SSIMS ELSEI (A Turensed
5D UTLID yoel 1101 y8nopios Jeaqiseol
SUQ-ppv EEESELN9] Spealgq S1edN
(UOIUO pad “DoNNa] ‘9S29YD "0IVI0) ‘PADISNUL '0ADWL SIPRIOUL)
[PIMpUes-y-prng
wer)-yoeurd:
dn) 1nig [euoseas PYTEs 0 o S
: ] (OdS ubbaA
(Ao 42pio p1ads) PUD OXNJ(T UpADL) ‘UINYD 0BUBTY
pefes eised UDINYD/M AD2J UDISY “ADAS)) UDYD)
Peres Joud
(AJuo 42p10 [103ds)
pepes orelod peres U Ysdrg

ISNOH-UJ 3PBN,.

OPPIOAD PUD Uoobq TISDA YSad] ‘SP0IDIL0) DIJ2ADZZOW 0152 ..
Paxmbs 3y,

$20M01U0) DUOJoA0Ld ‘Kaxan) ‘O15ad,

wYy¥el qqon

[ISPg Ysal S20I0U0) DIIILIZZOW ‘0)sad.,

0001 924

sapyord 2omps pavismu ip.

‘0AVUL SUOTUO Pad SPOIDUIOY SIAYD AVPPAYD ‘UL WDY
SIouIeH

souzdpp{ Sa0)pwio) Yo apodnyd.

SUoo pad a5y Yool saddad Wopg UM paypg iy
PO I0H

PADISHLE UMOAG aonns PUDIst 0(]0‘{;(

‘Stlodaddad ‘sapiord SUOIMO pad MPANAPNDS 'SSIMS TWDAISHA
uruaqnay

sni np R ‘edpw ‘papisnu ‘ouadppl ‘SUonIo paa sy Yovl faoq 1sboy

104 % U IYL

QIO B SIYDIMPpURS ‘spefes ‘sturuaed

The local origin of the BearClaw Bakery can be
traced back to 1912 when Albert Hoeffer opened
a bakery on 4th and MacDonald in downtown
Richmond--bringing European baking skills to the
East Bay. Albert and son, Ben, continued the old
world ways of making traditional pastries,
cakes and breads. For over 60
years their bakery provided the
rapidly growing local
community with popular,
quality baked goods.

That tradition has been
carried on through to the
present at the BearClaw
Bakery in Pinole. Mike
and Terri Hoeffer-Stott
maintain the family
heritage of providing
personal service and using
fresh, quality ingredients for
the daily baking. Along with
this past tradition is the
continuing e¢volution of the
bakery's products and services
to reflect the changing tastes of
its patrons and community.

A new generation of Stotts are being
trained to carry on the family

baking tradition. Sons Luke and J.J. along
with sisters Lucie and Gracie help
parents, Mike and Terri, at the hakery.
In fact, it is not
uncommon to
walk in and
see up to three
generations

of the Hoeffer
family working
side-by-side at
the bakery.

We invite you to stop
by the BearClaw Bakery
and enjoy a bit of the
delicious, quality and personal
service that has been a family
tradition for almost
100 years.
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The BearClaw
Bakery & Cafe

www.bearclawbakery.com

Monday 7am-2pm
Tue-Fi  éam-épm
Saturday 7am-2pm
Sunday  8am- 1pm

510-724-3105

2340 San Pablo Ave.
Pinole, CA 94564

Scan for our
online Menu:

EI..*"""‘*’IE

Baking Your Favorites Since 1912.



Pastries & Donuts

Pastries
bearclaws, plain croissants,
turnovers, cheese danish,
fruit squares, raisin snails,
butterhormns, sticky buns, single fruit

Small Donuts
raised, cake,
old-fashioned

Large Donuts
twists, apple fritters,
unfilled bars, cinnamon rolls

Specialty Donuts
bacon-maple bars, jelly filled,
custard filled bars

Cro-Doughs
(varied)

World Famous & More. ..

Buttermilk Coffee Cakes
small
large

Dessert Croissants
raspbery-chocolate,
blueberry-cream cheese,
almond

Breakfast Croissants
bacon w/ egg and cheese,
ham-n-cheese

Savory Croissants
roastbeef au jus w/ jack cheese,
chicken pesto w/ mozzerella

Cookies & Brownies
Sliced Loaf Cake & Scones

Special Order Only

Petite Danish
butterhorns, snails, single fruit

Cupcakes
(varied)

Pastry Rings
almond, apple, apricof,
mixed berry,blueberry, cherry,
custard, lemon, peach, raspberry

Cheese-n-Fruit Rings

*Cake Info & Options

Sizes
8" single round (serves 6-10)
8" double round {serves 10-16)
1/4 sheet (serves 15-24)
1/2 sheet {serves 24-48)
full sheet {serves 48-90)

Cake Flavors
white
chocolate
carrot spice
red velvet

Decorations
{all cakes include our standard roses
and writing. if you wish fo differ,
please inquire within the bakery.)

Themes

to make your cake exira special

choose from our wide variety

of cake toppers or bring in a

personal image of your liking.
8"X10” max image size for scan

No copyrighted material pleasell

$6-$25 addn'l charge to order

Custard Fillings
vanilla, chocolate, rum,
creme de menthe,
strawberry chiffon,
raspberry dream

Fruit Fillings
apricot
mixed berry
blueberry
cherry
mango
peach
raspberry
fresh strawberry

Icings
vanilla whipped cream
chocolate whipped cream
vanilla buttercream
chocolate buttercream
lemon buttercream

Standard
Buttercream Cakes

white or chocolate cake
w/ white, chocolate, or lemon
buttercream icing.
{see options above for choice of filing)

8" single round
8" dbl round or 1/4 sheet
1/2 sheet

full sheet

Wedding Cakes

(consultation required before placing
order. please schedule an appt.)
wedding cake orders must be paid in full
10 days in advance. No exceplions!

**50% deposit is required for cake orders of $75 or more.

Speciality Cakes

Strawberry and Cream
white cake, fresh strawberries
and whipped cream.

Charlie Ross
chocolate cake with whipped
cream middle and fop,
covered with Guittard chocolate.

The Alan
same as Charlie Ross
but with white cake.

Champagne Cake
white cake with brandy and
brandy-custard topped with
pink or white whipped cream icing.

Carrot Cake
a traditional savory freat made
with real cream cheese icing.

Black Forest
chocolate cake, amaretto
cherries, covered with fresh

whipped cream and shaved
dark checolate.
8" single round

8" dbl round or 1/4 sheet
1/2 sheet

full sheet

844 48488 48384
Red Velvet
fraditional soft chocolate taste
combined with our silky
cream cheese icing.

Chocolate Delight
a very rich chocolate cake,
chocolate custard, chocolate
icing and melted Guittard on top.

German Chocolate Cake
a traditional yummy treat made
with chocolate cake, sliced
almonds and shaved
coconut inside-and-out.

Vegan®
chocolate or vanilla

Strawberry-Banana Supreme
white cake fresh sliced strawberries,
bananas, fresh whipped cream.

Strawberry Royale
white or chocolate cake, fresh
strawberries, fresh whipped
cream and Guittard topping.

8" single round

8" dblround or 1/4 sheet
1/2 sheet

full sheet

88 4838844248

Fruit Basket
four layers of fresh strawberries,
bananas, pineapple and
whipped cream-
8" double round

1/4 sheet
1/2 sheet
full sheet

*Minimum size for vegan cake is 8" double.



