
 EMAIL ORDERS   

 Please submit your orders to orders@featherstonefoods.com 

 A member of our Customer Service team will review, process and 
confirm your order

 PHONE ORDERS
 To speak with one of our Customer Service team members, please 

call 718-456-5400, ext. 1

 Our phone lines are open from 9:00am to 1:30pm, Monday through 
Friday.

 The office is closed on Saturday and Sunday

CAKE DOUGHNUTS
Incredibly moist, like the perfect classic birthday cake and a buttery pound cake — no eggs!

Exclusively distributed by

Our Customer Service Center  
is open Monday thru Friday 
from 9:00am to 1:30pm; 
during this time the office is 
closed on Saturday and Sunday.





ITEM# PRODUCT UNIT
 430 Tres Leches HDZ 
 431 Wild Blueberry HDZ 
 434 Blackout HDZ
 435 Classic Combo HDZ 
 (2 ea. of Tres Leches, Wild Blueberry, Blackout)
 436 Seasonal Flavor #1 
 437 Seasonal Flavor #2 

HIGH-QUALITY SEASONAL FLAVORS HAND-CRAFTED

AVAILABLE FOR DELIVERY WEDNESDAY-SUNDAY
2-DAY NOTICE

Inspired by his grandfather’s recipe from 
1910, owner Mark Isreal has built a devoted 
following as the pioneer of hand-crafted 
doughnuts since opening in 1994.



 EMAIL ORDERS   

 Please submit your orders to orders@featherstonefoods.com 
 A member of our Customer Service team will review, process and confirm your order

 PHONE ORDERS
 To speak with one of our Customer Service team members, please call 718-456-5400, ext. 1
 Our phone lines are open from 9:00am to 1:30pm, Monday through Friday.
 The office is closed on Saturday and Sunday

SEASONAL CAKE DOUGHNUT 
SPECIALS CALENDAR

Exclusively distributed by





ORGANIC ORANGE
Organic oranges in 
the dough and glaze

OATMEAL
With cranberries, 
apricots, sunflower 
seeds and cashews 

PASSION FRUIT
Real passion fruit in 
the dough and glaze 

CHOCOLATE HAZELNUT 
Valrhona chocolate 
cake doughnut with 
a hazelnut glaze

STRAWBERRY 
Fresh strawberries 
in the dough and 

glaze  

MEYER LEMON 
Meyer Lemon and 

poppy seeds in the 
dough and glaze 

MARCH

SEASONAL CAKE DOUGHNUT SPECIALS CALENDAR

JANUARY

APRIL

JULY

OCTOBER & NOVEMBER

FEBRUARY

MAY

AUGUST

DECEMBER

MARCH

JUNE

SEPTEMBER

STRAWBERRY
Fresh strawberries 

in the dough  
and glaze

YUZU
Japanese citrus  

fruit with a subtle 
lemon aroma 

APPLE CINNAMON 
Fresh�apples and 
cinnamon in the 
dough and glaze 

CHOCOLATE CHIP 
COOKIE 

Deconstructed cookie 
with pecan and  

Valrhona chocolate 

COCONUT LIME
Fresh coconut and 
lime in the dough 

and glaze 

PUMPKIN
Real pumpkin in 

the dough and glaze 
with roasted 
pumpkin seeds. 

STRAWBERRY 
Fresh strawberries 

in the dough  
and glaze 

PEACH
Fresh peaches 
in the dough 
and glaze 

CHOCOLATE MINT 
Triple chocolate cake 
doughnut with a glaze 

made with mint 

PISTACHIO 
Roasted pistachios 
in the dough and 

glaze 

PINEAPPLE 
Fresh pineapple 
in the dough  
and glaze 

GINGERBREAD
Real molasses and 
ginger in glaze 

RASPBERRY
Fresh raspberries 
in the dough and 

glaze 

RASPBERRY
Fresh raspberries 
in the dough and 

glaze 

BANANA PECAN 
Fresh bananas and 
pecans in the dough 

and glaze 

PISTACHIO
Roasted pistachios 
in the dough and 

glaze 


