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(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 
 

 

Chocolate Fondue Station 
$22 Per Person 

Warm Swiss Milk Chocolate Ganache Dip 

Organic Strawberries, Apples & Bananas  

Rice Crispy Treats, Chocolate Brownies,  

Marshmallows, Pretzel Rods  

 

**Farmer’s European Crepe Station  
$16 Per Person 

(Made Fresh to Order) 

Bourbon Caramelized Cinnamon Apples 

Orange Macerated Organic Strawberries  

Chocolate Sauce, Caramel Sauce, Nutella, Whipped Cream  

 

**Ice Cream Sundae Bar 
 

$16 per person 

Chocolate & Vanilla Bean Ice Cream  

Chocolate, Caramel Sauce & Berry Sauce 

Chopped Candied Walnuts, Chocolate Chips, Organic Strawberries, 

Rainbow Sprinkles, Gummy Bears, Crushed Oreo Cookies 

Organic Whipped Cream, Ice Cream Cones  

(additional ice cream flavors are available upon request for an added $4.00 per person) 

 

 

 

 

 

**A chef attendant is required at an additional cost of $200.00 

 

 

 

 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

Dessert Bar 

(Sweet Bite Selections) 

Three Selections $14 -  Five Selections $17  

Shooters 
Apple Streusel – Layers of Apple Crisp Filling Pureed, Cinnamon Chantilly, Nut Streusel Topping (veg) 

Vegan Chocolate Pudding – Vegan Chocolate Pudding, Vegan Whipped Cream & Organic Berries (v) 

Strawberry, Blueberry or Key Lime Verrine – Light Fruit Mousse Finished with Chantilly Cream (gf/veg)  

Cannoli – Vanilla Cake, Cannoli Cream, Dark Chocolate Chips 

Tiramisu– Tiramisu Cream, Lady Fingers Soaked in Coffee Syrup, Dusted with Cocoa Powder 

Duo Chocolate – Layers of White Chocolate Mousse and Dark Chocolate Mousse,  

Garnished with Dark Chocolate Chips (gf/veg) 

Dulce De Leche - Dulce de Leche Mousse and Dulce de Leche, Whipped Cream 

Boston Crème – Layers of Pastry Cream, Vanilla Cake and Chocolate Ganache  

Oreo Cheesecake Shooter – Oreo Crumbs and Oreo Cheesecake Mousse 

Banana Pudding Shooter – Banana Custard, Whipped Cream, Banana Crouton, Banana Breadcrumbs 

Bars 
Lemon Meringue Bar- Lemon Bar, Toasted Meringue 

Brownie – Cream Cheese Brownie, Triple Chocolate, Finished with Dulce de Leche or Vanilla Whipped Cream 

Peanut Butter Bar – Graham Cracker Crust, Peanut Butter Filling, Coated with Chocolate 

Raspberry Oatmeal Bar - Oatmeal Cookie Base, Raspberry Compote 

Cupcakes 
Vanilla or Chocolate 

Lemon-Blueberry- Lemon Cake with Blueberry Butter Cream, Topped with Fresh Blueberry 

PB&J – Peanut Butter Cake, Grape Jelly Buttercream, Topped with Peanut Butter Chips  

Chocolate Chip Cookie Cupcake – Vanilla Chocolate Chip Cake, Cookie Dough Buttercream,  

topped with Cookie Crumbs 

S’mores – Chocolate Cake, Marshmallow Buttercream Dusted with Graham Cracker Crumbs 

Tarts 
Key Lime Tart – Mini Tart Shell, Key Lime Filling, Whipped Cream, Lime Slice 

Fruit Tart – Mini Tart Shell, Pastry Cream, Organic Berries 

Pecan Tart – Graham Cracker Tart, Pecan Pie Filling  

Coconut Tart – Chocolate Shell, Coconut Pastry Cream, Toasted Coconut Flakes  

Flourless Chocolate Cake – Chocolate Ganache, Fresh Organic Berry (gf) 

Eclairs– Vanilla Cream, Chocolate, Raspberry or Dulce De Leche Filling 

 

   



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 

 

Baked Goods & Desserts: 

 

Freshly Baked Scones 

$52 (minimum two dozen) 
Additional $26 per each additional dozen  

Choice of: Mini Vegan Blueberry Scones or Chocolate Chip Scones 
 

 Assorted Cookies  
$40 (minimum two dozen) 

Additional $20 for each additional dozen 

Flavors include: Chocolate Chip, Vegan Chocolate Chip, Peanut Butter, 

Italian Wedding (Pecan), Oatmeal, Gingersnap (v), Espresso Chocolate Crinkle 

 

Whole Cakes “FTA” 12 Inch 2 Layer Cakes 

$130.00 Per Cake 

• Carrot Cake – Walnut and Raisin Cake, Cream Cheese Frosting and Caramel Sauce (v) 

• Chocolate Marquise – Chocolate Cake Layered with Ganache, Chocolate Mousse & Chocolate Glaze 

• Red Berry Opera – Vanilla Cake with Berry Mousse, Filling & Glaze  

• Dulce Opera – Chocolate Cake with Dulce Mousse, Ganache & Chocolate Glaze 

 

Sheet Cake & Wedding Cake Flavors “FTA” & Vendor Approved 
Cake Flavors: Vanilla, Chocolate, Marble, Red Velvet, Salted Caramel 

                                   Fillings: Vanilla or Chocolate Buttercream, Chocolate Ganache,  
Chocolate Mousse, Dulce De Leche (available as a mousse), Strawberry or Raspberry Preserve, 

Cream Cheese, Cannoli, Cheesecake or Salted Caramel Mousse 

Vegan and Gluten Free Options are available upon request 
 

Sheet Cakes “FTA” & Vendor Approved 
• ¼ Sheet Cake (serves approximately 15 guests) $150.00 

• ½ Sheet Cake (serves approximately 30 guests) $300.00 

• Full Sheet (serves approximately 75 guests) $600.00 
 

Wedding Cakes (Vendor Approved) 
• Butter Cream $12.00 per person                

• Fondant Ganache $16.00 per person 

Additional $7.00 per person for specialty toppers or custom décor 

Cakes are presented with minimal buttercream design, fresh floral décor not included.  
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Wedding Cakes 
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Brownie Bites 

w/Rosette of Dulche de Leche 

 
Smore’s Cupcake 

 

 

Berry Cheesecake Bar 

 

 

 

CUPCAKES, BARS, TARTS 

PICTURED FROM LEFT TO RIGHT 
 

Lemon Meringue Bar 
Flourless Chocolate Cake 

Key Lime Tart 
Lemon Berry Cupcake 
Fruit Tart 

 

INDIVIDUAL CAKES (served with plated meals) 

 

 

 
 
 
PICTURED FROM LEFT TO RIGHT 
 

Chocolate Ganache Cake 
Strawberry Shortcake 
Vegan Carrot Cake  
Key Lime Pie 
 
 
 
 
 
 
 

 

SHOOTERS 

PICTURED FROM LEFT TO RIGHT 
 

Apple Streusel Shooter 
Duo Chocolate Shooter 
Tiramisu Shooter 
Key Lime Verrine Shooter 
Vegan Chocolate Pudding Shooter 
 

 
SHOOTERS 

 
                                        

 

 
 

PICTURED FROM LEFT TO RIGHT 
 

Dulce de Leche Shooter 
Boston Creme Shooter 
Strawberry Verrine Shooter 
Oreo Cheesecake Shooter 
 

 


