DESSERTS | 2019

**denotes new menu item

Bars and Cake Squares
Assorted Cake Squares
Banana Cake Squares
Butterfinger Bars
Carrot Cake Squares
Cheesecake Swirl Bars
Chef’s Assorted Bars
Chocolate Cake Squares
Lemon Squares
Oreo Cheesecake Bars

Miniature Pastries
Assorted Mini French
Pastries

Cake Slices
apricot, banana, carrot,
fudge, lemon, or raspberry

Cannoli
Cheesecake
Cream Puffs
Eclair
Fresh Fruit Tartlets
Mocha Eclair
Mini Kolacky
Mousse Cups
Napoleon
Petit Fours
Rum Balls
Swans
Tartlets

apple, cherry, key lime, lemon
Tiramisu Trifle
Tulip Cup

Includes paper plates, napkins and utensils.
Minimums apply; please ask your sales representative for details.

Desserts for Platters

Brownies
Brownies
Frosted Brownies
Fudge Nut Brownies

Cookies
Assorted
Chocolate Chip
Chocolate Chunk
Cuban Cinnamon
Oatmeal Raisin

Peanut Butter
Sugar
Assorted Butter Cookies

Other Desserts

Chocolate Covered Strawberries
Chocolate Mousse
Chocolate Tiramisu
Chocolate Truffles
Chocolate Tuxedo Strawberries
Cobbler

apple, peach, cherry
English Strawberry Trifle
Ice Cream
Ice Cream Bars, Assorted
Strawberry Mousse
Rum Bread Pudding

Turnovers
apple, cherry, pineapple
White Chocolate Mousse
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**denotes new menu item Includes paper plates, napkins and utensils.
Minimums apply; please ask your sales representative for details.

Tortes, Pies & Cheesecakes

European Layer Tortes 9” Deep Pies
Banana Fudge Fruit

Cannoli apple, cherry, seasonal
Carrot Cream Cheese Whip Cream
Chocolate Mousse banana custard, chocolate
German Chocolate cream, strawberry

Lgmqn Mousse Other

Tiramisu

boston creme, lemon
meringue, turtle

Traditional Layer Tortes 9” Cheesecakes
Black Forest Amaretto

Cookies and Cream Chocolate
Devil’s Food Fudge Chocolate Chip
Lemon Supreme Marble

Raspberry Mocha Truffle

Red Velvet Raspberry Swirl
Strawberry Preserve Turtle

Strawberry Whipped Cream New York

Premium & Plated Desserts

Baked Alaska Poached Pears

Bananas Foster Flambé* Poached Pears en Croute
Cappuccino Mousse Snicker Pie

Chocolate Créme Brulee Strawberries Romanoff*
Chocolate Flourless Cake White Chocolate Pistachio

Gran Marnier Mousse Crepés with Warm Fruit Compote

Mixed Berry Tart
Passion Fruit Mousse

Desserts Station
Chocolate Fountain

choose dark, milk, or white chocolate and then select four sweets for dipping: pound cake, marshmallows, biscotti,
graham crackers, pretzels, fresh pineapple, strawberries or bananas

S’mores Station
roast your own marshmallows and create your perfect s'more with graham crackers and milk chocolate

*chef fee required
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