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

Bananas Foster Crème Puff
light and flaky crème puff filled with
chocolate custard and whipped crème;

served with a banana rum sauce

Decadent Chocolate Tower
an eleven layer torte

of feather light ultra thin chocolate decadence cake
and cappuccino mousse;

finished with a liquid chocolate ganache
and praline crunch

Belgian Chocolate Soufflé Cake
served with anise anglaise

Rustic Peach strawberry tart
Fresh strawberry and peach tart in a freeform
crust with lemon zested crème fraiche topping

Lemon Poppy Cake
with lemon curd pudding and blueberry sauce

Plum and Nectarine Cake
fruit topped cake with a sprinkling of

crystal sugar; served with red wine plum sauce
and whipped crème fraiche topping

Espresso Pot de Creme
espresso infused custard topped with

whipped cream and a sprinkling of cinnamon;
tuile spoon and berry garnish

Vanilla Bean Panna Cotta
Italian 'cooked cream' infused with real vanilla beans;

strawberry rhubarb sauce

Prosecco and Berry Gelee
light and refreshing summer berries

in a Prosecco gelee;
served with a lemon crème fraiche

Summer Shortcakes
honey baked peaches

served atop a flaky shortcake biscuit
with sweetened whipped cream

Ideas for Buffet-style Entertaining

Dessert Paninis
chef prepared to order:

• mango-coconut
• banana-chocolate
• peach-blueberry

Finger Pastries
choose from: fruit tartlettes,
petite strawberry shortcakes,

mini peach pies with lavender whipped cream,
chocolate cappuccino mousse cups,
mini s’mores, crème brulee bites,

peach strawberry tarts,
chocolate dipped mango with mint,

chocolate dipped strawberries,
mini chocolate cream pies, mini eclairs, mud bites,

petite key lime tarts, cherry mascarpone cups

Fresh Fruit Shortcakes
tender homemade mini-shortcakes,

selection of fresh fruits and berries,
sweetened whipped cream and strawberry sauce

Waffle and Ice Cream Station
chocolate and plain waffles,

homemade vanilla and chocolate ice creams;
Belgian chocolate, caramel and fresh fruit sauces;

chopped walnuts and whipped cream

Gourmet Cupcakes
lemon poppy with cream cheese icing,

German chocolate with caramel pecan coconut,
banana with maple buttercream,

key lime with raspberry butter cream,
devil’s food with peanut butter cream

Cakes, Tarts and Pies
strawberry shortcake, blueberry crumb pie,
mixed berries and cream tart, chocolate tart,
Mississippi mud cake, lemon tart, carrot cake,

key lime pie, apple pie and cheesecake

Crisps, Cobblers and Puddings
choose from:

apple crisp, seasonal fruit cobbler,
Belgian chocolate mousse, chocolate bread pudding

Italian tiramisu, rice pudding

Dessert Menu
Main Street Fine Catering

Wedding and Special Occasion Cakes
custom inscribed


