
Dessert Menu is available for a minimum of 25 guests.

Assorted Fresh Baked Cookies  |  $1.25 per person

Fudge Brownies  |  $2.00 per person

Lemon Bars  |  $2.00 per person

Chocolate Covered Strawberries  |  $2.50 per person
Two served per person.
	
Caramel Apple Pie Royale  |  $3.25 per person
Cinnamon and brown sugar filling loaded with juicy Granny Smith apples and baked in a buttery crust.

Key Lime Pie Royale  |  $3.75 per person
Traditional tart key lime filling baked in a buttery crust.

Tiramisu  |  $3.75 per person
Espresso-infused sponge cake layered with mascarpone cheese and whipped cream, then dusted with cocoa.

Chocolate Seduction  |  $3.75 per person
Rich chocolate and cocoa blended with creamy chocolate pudding to create a cake to die for!  Iced with chocolate cream cheese and toasted 
almonds.

New York Cheesecake  |  $3.95 per person
This creamy original cheesecake is served on a buttery crust with your choice of two of the following toppings: Blueberry, Cherry, 
Chocolate, Strawberry, Raspberry.

Turtle Cheesecake  |  $3.95 per person
Decadent caramel cheesecake oozes with chocolate and pecans topped with even more caramel, chocolate and pecans, and decorated with 
whipped chocolate ganache.

Miniature Dessert Assortment  |  $4.95 per person
Assorted petit fours and mini cheesecakes.  Three served per person.

Ice Cream Sundae & Banana Split Bar  |  $4.95 per person
Chef-attended station serving vanilla ice cream with chocolate and caramel sauces, cherry & strawberry toppings, nuts and whipped cream.

Strawberry Shortcake Flambé  |  $5.95 per person
Chef-attended station serving fresh baked shortcake covered with ripe strawberries flamed with Chambord and topped with whipped cream.

Bananas Foster Flambé  |  $5.95 per person
Chef-attended station serving sliced bananas sautéed with butter and brown sugar, flamed with Kahlua, and served over vanilla ice cream. 
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~ Continued on Next Page ~
Note: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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CELEBRATION!  DESSERTS



Chocolate Fountain
Your choice of milk, dark or white chocolate.  

Chocolate fountain is available for a minimum of 50 people with a maximum 2-hour service time.

Classic Fountain 
Includes strawberries, bananas, marshmallows, pretzels and shortbread cookies for dipping.

50-100 guests  |  $5.95 per person

101-150 guests  |  $5.50 per person

151 or more guests  |  $4.95 per person

Deluxe Fountain 
Includes strawberries, pineapple, marshmallows, cream puffs, pretzels, shortbread cookies, mini cheesecakes and Oreo cookies.

50-100 guests  |  $6.95 per person

101-150 guests  |  $6.50 per person

151 or more guests  |  $5.95 per person

Candy Buffet
Candy buffet is available for a minimum of 50 people.

 Candy buffet includes candies, jars, scoops, bags and design.

Includes Red Hots, Hershey Kisses, M&Ms, Jelly Beans, Mints and Licorice.
Please let your event coordinator know if you have a special request.

50-100 guests  |  $5.95 per person

101-150 guests  |  $5.50 per person

151 or more guests  |  $4.95 per person
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Note: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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