
The prices in this advertisement are good through April 7, 2026, Some limits may apply. See stores for details. No sales to dealers, thank you.

546 E. Cotati Avenue
Cotati • 795-9501

560 Montecito Center
Santa Rosa • 537-7123

461 Stony Point Road
Santa Rosa • 284-3530

9230 Old Redwood Highway
Windsor • 687-2050| | |

Stonewall Kitchen 
Farmhouse 

Pancake Mix $4.99
16 oz. Container

Cascadian 
Farms Organic 
Frozen Fruit $2.99
Selected Varieties. 

10 oz. Bag

Imagine Organic 
Broth $2.49

Selected Varieties.
32 oz. Container

Highland 
Sugarworks 

Organic Maple 
Syrup $5.99

Grade A. Dark or 
Amber. 12 oz. Bottle

Clover Sonoma 
Butter $3.49

Selected Varieties.
1 Lb. Quarters

Bob’s Red 
Mill Organic 
Flour  $4.99

Selected Varieties.
5 Lb. Bag

Immaculate 
Organic Crescent 

Rolls or 
Biscuits $3.99

Selected Varieties.
8-16 oz. Container

Pepperidge Farm 
Puff Pastry 
Sheets $4.49
17.3 oz. Package

Oliver’s will be open Easter Sunday from 7AM-9PM

Niman Ranch Uncured
Spiral Sliced 
Half Ham $5.99/lb.
Slow smoked over real applewood 

& seasoned with a touch of salt and 

sugar to enhance the mild & slightly 

sweet smoke flavor.

Fresh Spears of Organic 
Asparagus $3.99/lb.

Grown by Durst Organic Growers 
in Esparto, California.

Fresh & Sweet Organic 
Strawberries $3.49/Pkg.

Grown by Tomatero in Watsonville, 
California. 1 Lb. Package.

Rivoire Jacquemin 
6 Month Comte $15.99/lb.

A well-rounded flavor profile reminiscent 
of toasted walnuts, & a subtle note of fruit.

Oliver’s Own
Frangipane Tart $32.99

9 Inch Tart. This Spring dessert classic 
is perfect for your Easter gatherings!

Martin Ray Pinot Noir $17.99+crv
2023, Sonoma Coast. 750 ml. Bottle.

EasterEaster eats & sweetseats & sweets

Niman Ranch 
Bone-In Leg of 
Lamb $9.99/lb.
One of our most popular entrees for 

Easter. Because the leg meat is so 

tender and juicy it is ideal for dry-heat 

cooking, roasting or grilling. 

Mulberry and tart cherry, with hints of orange peel 
layered over ripe pomegranate and bramble. Vivid, fresh 
red fruit carries throughout with touches of spice and sea 
salt. Lively acidity and silky tannins on the finish.


