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recommended for full-service parties
(minimums may apply to certain items)

Port Poached Pear
with dulce de leche mousse

and a sprinkling of apricot pecan crunch

Retro Dessert Shots
• shooters of black forest cake,
• gingerbread and citrus cream,

• cinnamon crunch apple pie

Upside Down Honey Cheesecake
with sautéed honey apples

Decadence Tower
delicate layers of mocha cake

and cappuccino mousse dripping with
chocolate glaze and praline crunch

Apple Cinnamon Crostada
farm fresh apples

baked in a rustic flaky tart
with cinnamon crumble

served with cinnamon whipped cream

Banana Split Strudel
bananas and chocolate chip cheesecake filling

surrounded by flaky layers of phyllo;
served with caramelized pineapple,

chunky strawberry and
Belgian chocolate sauces

Chai Tea Crème Caramel
with sliced oranges; spiced honey tuile

Warm Chocolate Soufflé Cake
with Kahlua cream sauce

Sticky Toffee Pudding
moist date cake

with toffee glaze, whipped crème fraiche

Gingerbread Crepe
orange cream and sauteed pears

Winter Tarts
• pumpkin with maple whipped cream

and toffee crunch
• cranberry walnut with vanilla anglaise

• pear hazelnut frangipane
with vanilla anglaise

• chocolate orange truffle

Ideas for Buffet-style

Dazzling Dessert Bar
individual portions of

chocolate bread pudding, apple crisp,
Mississippi mud cake, and vanilla cheesecake,

served in stemmed martini glasses;
with caramel sauce, Belgian chocolate sauce,

vanilla crème anglaise, and mixed berry compote
served on the side;

toppings of chopped nuts, toffee crunch,
or white chocolate shavings

Crepe Station
• gingerbread crepe, orange cream filling, caramelized pear

• vanilla crepe, cream cheese filling, berry sauce
• chocolate crepe, Nutella filling, banana rum sauce

Petite Paris Sweets
• petite crème brulee

• petite pain perdu served warm
with your choice of nutella or apple caramel

• sugar cones filled with your choice of Grand marnier truffle,
mousse au chocolat or French vanilla cheesecake

Mousse Trio
(presented in stemmed glasses)

• chocolate pistachio garnished with pistachio brittle

• white peppermint crunch with chocolate glaze
and white chocolate cigarette

• key lime with kiwi, strawberry and toasted coconut

Dessert Fondue
dark chocolate and caramel sauces

heated in fondue pots;
strawberries, bananas, apples,
pineapple and dried apricots;

cubed pound cake, mini macaroons
and cinnamon sugar biscotti for dipping

Finger Pastries
choose from:

cappuccino mousse cups, mini sticky toffee puddings,
pumpkin cheesecake diamonds opera squares, caramel barquettes,

carrot cake petit fours, cheesecake bars, pecan bars,
petite fruit financiers, mini eclairs, cranberry walnut tarts

mini apple crumb pies, mini chocolate cream pies,
mud bites, cream puffs, brulee bites
chocolate raspberry mousse cups,
key lime tartlets, pear tartlets,

plus seasonal additions

Crisps • Cobblers • Puddings
seasonal specialties plus traditional apple crisp,

chocolate mousse and rice pudding

Dessert Menu
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