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The following major food allergens are used as ingredients in this facility: milk, egg, fish, crustacean shellfish, tree 
nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients. 

 

DESSERT MENU 
 

Assorted Signature Fresh Baked Cookies 
An Assortment Of Fresh Baked Traditional Cookies 

 

Miniature Gourmet Dessert Bites 
  

 
 
 
 
 
 
 
 
 
 
 
 

 
 

Miniature Tartlets 
Fresh Fruit With Vanilla Custard 

Lemon Curd With Meringue 
Key Lime With Meringue 

Rich Chocolate Peanut Butter 
Chocolate And Orange 

Apple, Bourbon, And Bacon 
Blueberry Cream Cheese 

White Chocolate Raspberry 
     

Decorated Sheet Cakes 
             Marble Cake with Buttercream Icing  

Quarter Cake (Serves 12 To 15) 
Half Cake (Serves 25 To 30) 
Full Cake (Serves 50 To 60) 

     
 

Plated & Served Desserts 
Individual Chocolate Bombe With Fruit Mousse Filling 

Flourless Chocolate Torte With Strawberry Sauce 
Sunkissed Lemon Blossom with Blueberry Sauce 

  
 
 
 

Black & White Blondie 
Chocolate Chunk Brownie 

Raspberry Layer Bar 
Mini Cupcakes 

Apple Spice Cake 
Lemon Streusel 

Caramel Granny Apple Bar 
Peppermint Brownie Bites 

German Chocolate Cake Bites 
 

New York Style Cheesecake  
Raspberry White Chocolate Cheesecake  
Raspberry Dark Chocolate Cheesecake  

Chocolate Marble Swirl Cheesecake  
Lemon Cream Puff 
Mini Citrus Cakes 

Flourless Chocolate Torte Bites 
Edible Chocolate Cup With 
Assorted Mousse Fillings 

 


