
Items	(circle	size) Price	 Quantity Total

CHEDDAR	CHEESE	POTATO	CASSEROLE	-	(two	will	fit	into	a	
9X13	baking	dish)		medium $12	

LASAGNA,		MEAT	-	small		or	medium $10,	$14
LASAGNA,	VEGETARIAN	-	small		or	medium $8,	$12
SQUASH	CASSEROLE	-	small	or	medium $8,	$12
SWEET	POTATO	CASSEROLE	-	small	or	medium $8,	$12

CHEESE	BISCUITS	(mini	2"	size) $8	
PARTY	HAM	ROLLS		-	Shaved	Virginia	Country	ham	lightly	topped	
with	brown	sugar	&	butter	 $17	

CHICKEN	SALAD	-	pint $8	
PIMENTO	CHEESE	-	1/2	pint $7	
VEGETABLE	BEEF	SOUP	-	quart	 $14	

BREAKFAST	QUICHE:	Eggs,	sausage	and	a	delicious	blend	of	two	
cheeses		-	medium $12	

CHICKEN	POT	PIE	-	single	serving	or	medium $5,	$14

NAME:                                                

EMAIL:

PHONE:

BY THE PIE:

BY THE CASSEROLE:

ORDER EARLY AS QUANTITIES ARE LIMITED!
Questions:		Kathy	Gilmore	252-560-6551	or	kathygilmore@me.com

DEADLINE	FOR	PRE-ORDERS	AND	PAYMENT	FOR	PRE-ORDERS	IS	NOVEMBER	12,	2017
Make	checks	to	St.	Mary's	Church	ECW	                                       

2017 MARY'S MARKET PRE-ORDER FORM
Pick up Sunday, November 19th   12 noon - 2 pm

  Frozen entrees:  
See below for choice of available sizes 
Small (serves 2), medium (serves 4-6) 

Need a large?  Order 2 mediums (serves 8 -12)

BY THE DOZEN:

BY THE PINT & QUART:

TOTAL

LASAGNA,	VEGETARIAN:		Layers	of	soft	buttery	pasta	and	cheese	with	a	delicious	combination	of	seasoned	
tomatoes	and	sautéed	spinach.	
SQUASH	CASSEROLE:		Scrumptious	sautéed	squash	&	onion	with	cheddar	cheese	&	buttery	cracker	topping				
(gluten	free	upon	request)

LASAGNA,	MEAT:		Layers	of	soft	buttery	pasta	and	cheese	with	a	delicious	combination	of	seasoned	
tomatoes	mixed	with	fresh	ground	meat.	

All Pre-order items are homemade and vacuum wrapped                                                
to prevent freezer burn and extend fresh date

CHEDDAR	CHEESE	POTATO	CASSEROLE:		Shredded	potatoes	combined	with	a	mixture	of	cheddar	cheese	and	sour	
cream,	covered	with	a	buttery	crunchy	topping.		

SWEET	POTATO	CASSEROLE:		Sweet	potato	soufflé	topped	with	buttered	pecans	&	brown	sugar		(gluten	free)


