
DESSERT

Staffing Fee will be applied. All pricing is subject to change. Custom Pricing for under 100 guests or minimums.
The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of a food borne illness

Pricing effective 2025. Subject to Change

SILVER
$4.45 per guest per Selection

Fresh Baked Cookies

Chocolate Brownies

Lemon Bars

GOLD
$6.45 per guest per selection

Mini Cannolis
Assorted Miniature Petit Fours

Bignets
Assorted Sheet Cakes

Assorted Dessert Bars
(Oreo Chocolate, Lemon Blueberry, Marble Cheesecake,

Chocolate Raspberry) 

Assorted Cupcakes
Chocolate Flourless Cake 

with Raspberry Coulis

Cheesecake Lollipops

Chocolate Decadence Cake

Diamond Jubilee Carrot Cake

Tiramisu

Macaroons

Fresh Berries w/ Chocolate Mousse
 in a Chocolate Cup with Fresh Crème

PLATINUM
$8.45 per guest

Mini Cream Puffs

Mini Chocolate Éclairs

Miniature Pastries

Fresh Baked Pies

SPECIALTY DESSERTS
 $6.95 PER GUEST PLUS STAFFING FEE

Flambé Station

Cherries Jubilee or Bananas Fosters
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