
DESSERT

■ PROFITEROLES DIPPED IN CHOCOLATE WITH PEANUT 

 CRUST STUFFED WITH BAVARIAN CRÈME.

■ FRESH FRUIT TART WITH  CRUST LEMON CURD.

■ SICILIAN CANNOLI

■ MINI KEY LIME, ROUND MINI GRAHAM CUP, 

 WHIPPED CREAM AND RASPBERRY.

■ CHOCOLATE BROWNIES TOP WITH WHIPPED CREAM

 AND BERRIES CARAMEL, CHOCOLATE SAUCE.

■ NOSLTAGIC CHOCOLATE SMORE TART

■ MINI  HORNS STUFFED WITH BAVARIAN CREAM

 & RASPBERRY

■ ASSORTMENT CRÈME BRULEE , TRADITIONAL, 

 CHOCOLATE, COCONUT

■ MINI APPLE AND PEAR TART 

■ ÉCLAIR STUFFED /VANILLA /PISTACHIO/COCONUT

■ ITALIAN BREAD PUDDING WITH WHITE CHOCOLATE 

 BOURBON GLAZE.

CHOICE OF 1
Recommended for plated dinner.
Will be presented full size.

CHOICE OF 3
Recommended for buffet/station.
Will be presented as a display in a mini size.



D E S S E R T

SHOOTERS
■ VANILLA CRÈME BRULEE

■ CHOCOLATE TIRAMISU

■ CHOCOLATE 3 LECHES

 TOPPED WITH CHOCOLATE WHIPPED CREAM

■ CAPTAIN CRUNCH APPLE PIE WITH ICE CREAM

■ STRAWBERRY SHORTCAKE

■ PEANUT BUTTER CUP

■ LEMON MERINGUE PIE

■ PINEAPPLE AND BERRIES

■ CRUSHED  SHORTBREAD COOKIES

■ MERINGUE COOKIES

■ LEMON YOGURT WHIPPED CREAM

■ CHERRY CHEESECAKE

 CRUSHED GRAHAM CRACKER,

 SWEET CREAM CHEESE, CHERRY GELATINE

■ KEY LIME PIE WITH CHOCOLATE WAFFER, 

 TOPPED WITH WHIPPED CREAM

■ BANANA SPLIT,

 CRUMBLE BROWNIES, DICE BANANAS, 

 HOT FUDGE, RAINBOW SPRINKLES WHIPPED CREAM, 

 ICE CREAM & CHERRIES

■ CHEESECAKE WITH MACERATED RASPBERRY


