
C H E F ’ S  F A M O U S  C R È M E  B R U L E E  
Individual crème brulee served with wild berry compote 
 

 

D E A T H  B Y  C H O C O L A T E  
A lovely glass trifle filled with chocolate heaven                

 
 
 

S T R A W B E R R Y  T R I F L E  
Spectacular trifle of fresh strawberries, strawberry pound cake, white chocolate 
mousse, mounds of whipped cream, garnished with toasted almonds 

 

R A S P B E R R Y  C H O C O L A T E  T A R T S  
Individual pecan, sugar and cinnamon tart, filled with bittersweet chocolate and 
cream and topped with fresh raspberries 

 

C H O C O L A T E  M I N I A T U R E  C U P S  
Chocolate cups with kiwi, raspberry and Lime mousse.  Chocolate cups with 
mango and mascarpone cream.  Chocolate cups with white chocolate mousse. 

 

R A S P B E R R Y  A L M O N D  T O R T E   
Dark cookie crust, filled with whipping cream, raspberry liqueur and served with a 
raspberry sauce 

 

C R A N B E R R Y - L I M E  T A R T  
Lime curd and tart cranberries balanced by a layer of sweet white chocolate 
cream 

 

L E M O N  T A R L E T S   
Tart lemon filling in a sweet coconut crust.  Just the right blend of tangy and 
sweet. 

 

T I R A M I S U  I N  M A R T I N I  G L A S S  
This elegant presentation of an Italian favorite.   
(Served in disposable Martini glass, additional charge for rental glasses) 

 

P U M P K I N  G I N G E R B R E A D  T R I F L E  
Seasonal favorite of pumpkin, gingerbread, pastry cream, cinnamon and capped 
with whipped topping with gingersnaps as garnish. 

 

T I R A M I S U  E G G N O G  T R I F L E   
Outstanding combination of whipping cream, brandy/rum and lady fingers 
soaked in coffee flavored syrup 

 

Prices and availability subject to change. 
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D E S S E R T  B U F F E T  
An assortment of small bites that may include, decadent brownies, lemon bites, 
Cream puffs, etc. 

 

P H Y L L O  P I E  B I T E S   
Phyllo pastry purses stuffed with cherry preserves and chocolate morsels or fla-
vor of choice. 

 
 

C H O C O L A T E  A N D  P E C A N  P U R S E S  
Dark chocolate and light chocolate and pecans in a pastry purse and served 
with a raspberry coulis. 

 

H A W A I I A N  V I N T A G E  M O C H A  B I T E S  
Chocolate cake flavored with Hawaiian bittersweet chocolate and Kona Coffee 
and finished with a chocolate-coffee glaze. 

 

B R E A D  P U D D I N G    
Bread cubes flavored with brown sugar, cinnamon, nutmeg and chocolate chips, 
baked with a bourbon flavored custard and topped with a praline sauce. 

 

C H O C O L A T E  A L M O N D  H E A V E N  
Layers of chocolate almond sponge cake, coconut, chocolate and caramel ganache,  
completed with a dark European chocolate glaze. 

 

C A N N O L I  
Cannoli shells stuffed with home made ricotta filling flavored with a hint of 
orange and the ends dipped in pistachios 

 

S A V N N A H  B O W  T I E S  
Puff pastry filled with almond paste and brown sugar and dipped in chocolate. 
  

 

B L U E B E R R Y  C H E E S E  C A K E  B A R S  
A graham cracker crust layered with blueberries and baked covered with the 
Chef’s favorite cheesecake recipe. 

 

C A P P U C C I N O  B A R S  
A coffee flavored bar covered with chopped pecans or walnuts and icing. 

  

P E C A N  B A R S   
Mini bites of pecan pie. 

 

Prices and availability subject to change. 
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A P P L E  A N D  C R A N B E R R Y  C R I S P   
Granny Smith apples with dried cranberries and covered with gingered pecans 
and a dollop of whip cream 

 

T I P S Y  C O C O N U T  S N O W B A L L  T R U F F L E S  
Toasted coconut and bittersweet chocolate delights with a little rum. 

 
 

C H O C O L A T E  C H I P  C O O K I E  D O U G H   
T U F F L E S  
D I P P E D  I N  C H O C O L A T E   

 

P U M P K I N  B A R S  
Tastes like pumpkin pie!  Can be served as bars or as bite size pieces with a 
dollop of whip cream 

 

N E O P O L I T A N  C A K E  
Light airy three layer cake, green, white and pink with whip cream and straw-
berry preserves.  Optional coconut topping. 

 

C H O C O L A T E  A N D  C O F F E E  T R U F F L E S  
Bittersweet chocolate, cream, cocoa powder and espresso blended into bites of chocolate 
magic 

 

S P I C E D  P U M P K I N  C H E E S E C A K E  
 

 

C A R R O T  C A K E  
Can also be served as bite size pieces 

 

L E M O N  I C E  
This is refreshing to the palate. 

 

P O M E G R A N A T E - T A N G E R I N E  S O R B E T  
This tart-sweet flavor of this sorbet is refreshing after a rich meal 

  

C A S C A D I N G  F R U I T  D I S P L A Y  
Served with Kahlua cream sauce 

 

Prices and availability subject to change. 
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