
Don’t see what you want? 
Have other questions? Reach out!

this week

AT

May 
8 - 11

845-585-2212


hello@fletcherandlu.com


fletcherandlu.com



Weds - sat


11 am - 6 pm
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BROADWAY

SACCOMAN LN

582 BROADWAY 

Suite #2


KINGSTON, 

NEW YORK 12401

hearth breads
Naturally leavened and made with organic, NY 
grown and milled flours from Farmer Ground.


Saccoman Sourdough


Seeded Sourdough  
pumpkin, flax, sesame, poppy


Sourdough Polenta Pullman


Focaccia


Sourdough Miche 


Plus the inimitable Ollie’s Semolina



Don’t forget about our vast array of pickles,  
condiments, and other pantry sundries.




always in the deli case
Our offerings are made with  

100% pastured pork or beef from  
Gibson Family Farm in Valley Falls, NY.




charcuterie Dry cured

from the sea

Country paté


Paté en crôute


Pork liver &  
anchovy terrine


Garlic sausage  
with pistachios


Mini boneless hams


Chicken liver spread


Pork belly rillettes




Pickled herring


Pickled mackerel


Hudson Valley  
steelhead gravlax





Salami


Chorizo seco 


Lomo


Capicola


Bresaola


Pancetta


Guanciale




cold cuts

Mortadella


Salami cotto


Parisian deli ham


Pastrami


Bacon




If emailing, be sure to include a phone 
number where we can reach you.



Consider letting us help you with your next spread.  
Most items are available with a 48 hour pre-order and 
can be picked up during our normal business hours.  
We don’t provide platters or smallwares as of now, but 
we’re happy to offer suggestions on how to set things up.   

We encourage you to inquire about dinners, large 
rotisserie chicken orders, party subs, or whatever else 
you can dream up.



Includes four cheeses selected to highlight our 
favorite local producers and some heavy hitters 
from overseas. Also includes membrillo (quince 
paste) and quicos (corn nuts).


Small (6-8 people). . . . . . . . . . . . . . . . . . . .


Medium (9-11) . . . . . . . . . . . . . . . . . . . . . .


Large (12-15) . . . . . . . . . . . . . . . . . . . . . . .


Add marinated olives . . . . . . .

Small (6-8 people). . . . . . . . . . . . . . . . . . . .


Medium (9-11) . . . . . . . . . . . . . . . . . . . . .


Large (12-15) . . . . . . . . . . . . . . . . . . . . . . .

Includes our chicken liver spread, garlic sausage 
with pistachios, country pate, and a fourth rotating 
selection from our deli case. Accompanied by 
whole grain mustard and cornichons.  


Feel free to request a specific item, but please  
be aware it may result in extra charges.


from Senat Poultry in Lancaster County, PA.  
Available at 1pm daily


Add some of our preserved lemon-piquillo  
pepper sauce, why don’tcha?

Grass-fed Roast Beef with English pea and 
mint salsa, horseradish mayo, spring radishes 

and little gems on focaccia


sandwich of the WEEK

Take me homef&L Catering

cheese packages

charcuterie packages
rotisserie chickens

made with 100% pastured pork from 

Gibson Family Farm in Valley Falls, NY.


Sicilian chili, fennel, orange


Béarnaise tarragon and shallots


Maoche carrots, turnips, white wine

fresh sausages

Rainbow Carrots with fennel vinaigrette, 
honey and toasted cumin


Marinated Artichokes with mushrooms, 
tomato, garlic, and extra virgin olive oil


Duck and mushroom knish  
with gold potatoes


Savory turnover                                   
with English peas, red lentils and feta


Ham & cheese hand pie                     
with mushrooms, melted leeks and NY cheddar 

Fri and Sat only


Asparagus Soup 
with English peas, mint and creme fraiche


Ollie’s Tiramisu for 4 
mascarpone, espresso



And a freezer full of  
delights including: 





All manner of fresh pastas


Hearty sauces & ragus


Lamb meatballs


Bone broth


Soups & stews


Veggie & vegan options


Ollie’s favorites


Escargot!

sides

savories

Taylor’s orange cardamom buns


Lemon - poppy custard tartlets


Chocolate chip cookies


Thumbprint cookies with apple-chestnut 
honey jam


sweets

$75


$105


$145

$80


$110


$150


+ $8/$12/$15



