
Thank you for supporting the mission 
of Blue Sky Bakery & Café. As you enjoy 
your fresh, delicious sandwich or tasty 
pastry, you are helping build a stronger 
community. The staff of our bakery are  
youths referred to our program by probation  
officers and social workers for a paid,  
part-time job in a supportive environment.

During their twelve weeks of employment, they 
receive on-the-job training in foodservice and learn 
the “soft skills” that will help them be an excellent 
employee. With that comes the opportunity to build  
a work history and references as well as assistance 
securing permanent, long-term employment. Our 
staff is paid minimum wage but can receive pay 
raises for enrolling in GED programs and passing 
the GED exam. We focus on teaching teamwork, 
accountability, professional communication, and 
problem solving — all skills that will help our staff 
move forward with their lives.

Your purchase or catering order  
helps members of your community  
who deserve a chance. So, thanks... 
from all of us.

Blue Sky Bakery & Café serves more  
than handmade treats and sandwiches  
made with the freshest, highest 
quality ingredients. As a nonprofit 
organization, we also raise the edible 
consciousness of our community by 
providing transitional employment  
to homeless and at-risk youth.  
Social change, powered by your appetite.

3 7 20 N o r th Lincoln Ave n u e
Chicago, Illinois 606 1 3
77 3.8 80.99 1 0

w: blue-sky-bakery.org
e: orders@blue-sky-bakery.org

Hours
Tuesday – Friday   7a – 5p

Saturday  8a – 5p

Sunday 8a – 3p

Closed Monday 

blue-sky-bakery.org

When our community comes together, great 
things can happen. With just 60 catering 
orders, Blue Sky Bakery & Café will be able to 
employ one more youth this year. And the best 
part is, you get to enjoy the fruits of their labor…
and the scones, sandwiches, and cookies, too. 
Place your catering order today and be  
part of something delicious.



Quiche for a Cause
$20 each, serves 6-8 people

$3/person, minimum order 6 servings

. Bacon and cheddar

. Red pepper and goat cheese

. Mushroom and spinach

Samaritan Seasonal Fruit Salad
$3/person, minimum order 6 servings 

Socially Conscious Cakes & Cupcakes
Two-layer 9” cake: $32

$2.50 each, $28/dozen (large)

$2.00 each, $22/dozen (medium)

$1.00 each, $10/dozen (mini)

. Red velvet cake with cream cheese frosting

. Carrot cake with cream cheese frosting

.  Lemon cake with cream cheese frosting,  
topped with coconut

. German chocolate cake

. Chocolate cake with peanut butter buttercream

.  Banana sour cream cake with cream cheese 
frosting or peanut butter buttercream

.  Classic yellow butter cake or chocolate cake 
with mocha, vanilla or raspberry buttercream

Progressive Pies 
Inquire about seasonal options

. Apple pie: $20

. Chocolate pecan pie: $20

. Pumpkin pie: $14

.  Pumpkin cheesecake with  
gingersnap crust: $24

Benevolent Bars 
$2.00 per person

. Fudge brownies

. Apple cheesecake bars

In addition to these delicious 
quiches and treats, we also  
offer sandwiches and other 
seasonal menu items inspired  
by the freshest ingredients. 
Please ask a member of our 
staff for more information.

our goodies
Big-Hearted Breakfast Pastries
$2.25 each, $24/dozen

. Blueberry coffee cake muffins

. Mocha banana chocolate chip

. White cheddar chive scones

. Bacon asiago cheese scones

. Pear ginger almond scones

. Cranberry whole-wheat scones

. Mixed berry scones

. Chocolate chip scones (vegan)

Community-Building Cookies 
$1.50 per person

. Gingersnaps

. Raspberry linzer cookies

. Chewy chocolate chunk cookies

. Peanut butter oatmeal cookies

. Decorated sugar cookies

Better Way Beverages
. Canned soda: $1.25

.  Bottled water, juice, sparkling lemonade  
or orangeade: $1.50

. Coffee or tea service: $2.50/person

. Espresso service (in café only): $3.00/person

placing orders
Delivery charges start at $15.

Please allow 24 hours for all orders.

Orders can be placed by:

. orders@blue-sky-bakery.org

. by calling 773.880.9910

All major credit cards accepted.


