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Desserts

Fresh-baked cookie assortment. 2 cookies/person.
Chocolate-covered strawberries

Peanut butter & chocolate Buckeyes

Ganached iced brownies with pecans

Fruit pie with whipped cream (ask for your favorite)
Apple spice layer cake with caramel cream

Apple streudel with walnuts & raisins with sweetened
Whipped cream cheese

Chocolate layer cake with mocha cream

New York Style Cheesecake with Strawberries &
Cream or Fruit Compote

Chocolate Mousse with orange whipped cream &
Chocolate straw

Pound cake with sliced strawberries & whipped cream
Apricot ganache torte with praline whipped cream

Tiramisu — ladyfingers in espresso layered with
Mascarpone & mocha whipped cream

Pears poached in spiced red wine with whipped
Vanilla cream & wine syrup

Lime curd tartlet with pistachio meringue kisses &
Pomegranate coulis

Three-layer chocolate pate with raspberry whipped
Cream & pirouette cookie
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Finishing Touches Dessert Display
Choice of 5 selections $6.09++/person

Chocolate & fondant covered petit fours

Caramel apple bars

Ganache iced brownies

Assorted fresh baked cookies

Cheesecake cream puffs

Chocolate covered strawberries

Petit eclairs dipped in chocolate

Chocolate dipped dried apricot, pineapple & mango
Cracked peanut brittle

Chocolate dipped pistachio meringue kisses
Apple strudel with walnuts & raisins

Golden shortbread with almonds

Lemon bars dusted with fine sugar

Pecan diamonds drizzled with chocolate ganache
Walnut & cinnamon baklava

Chocolate Fondue Fruit Display (50 guest minimum) $3.29++/person
Dark chocolate & White chocolate sauces served warm
In a chaffing dish. Accompanied by fresh fruit & angel food cake

Chocolate Fountain (50 guest minimum) $9.00++/person
Breath-taking cascading display of melted chocolate for

The ultimate in event elegance! Choose milk chocolate,

Dark chocolate, or white chocolate. Comes with fresh fruit,

Angel food cake, peanut butter balls (to make buckeyes),

Caramel nut balls, & rice krispy treat pieces.

Sheet Cakes
Made to order with the message of your choice.
Choose chocolate or white cake and chocolate or white icing.

/s sheet (serves 20) $29.99++
2 sheet (serves 40) $59.99++
Full sheet (serves 80) $109.99++

Dessert Stations

Sweet delights & exhibition-style cooking!
$50 per attendant (required) per 2-hour period
1 attendant per 50 guests recommended

Bananas Foster $4.59++/person
Bananas flambéed in ligueur and served with ice cream in individual-sized tosca
Ccups



Cherries Jubilee $4.59++/person
Cherries flambéed in rum and served with ice cream in individual-sized tosca
cups

Crepes Suzette $7.09++/person
Crepes with orange & cognac sauce served with French vanilla ice cream

Crepes Normande $6.09++/person
Crepes filled with apples, butter, cinnamon & sugar served with ice cream

Kids' Desserts

Dirt $2.69++/serving
Chocolate pudding with crumbled Oreo’s & gummi worms

Jell-O $1.39++/serving
Chocolate or vanilla pudding $1.59++/serving
Candy Bars $2.09++/each
Ice Cream Bars $2.09++/each
Rice Krispy Treats $1.79++/each
Fruit Roll-Ups $1.59++/each

(++ = 18% service charge and 6.5% sales tax)



