
 

*CONSUMER ADVISORY * 
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain health conditions 

Dessert Bar: 
5 menu options: $15.00 per person OR 3 menu options: $10.00 per person 

 
Mini desserts: 

• Mini baked pavlova + whipped cream + fresh berries* 

• Cinnamon chocolate bread pudding  

• Fresh fruit tart + Lemon curd + Fresh berries 

• Seasonal galette 

• Chocolate dipped strawberries (seasonal) 

• Mini chocolate mousse + whipped cream  

• Vanilla panna cotta + strawberry jam + pistachio crumble 

• Vanilla cinnamon panna cotta + salted caramel + toasted coconut 

• White chocolate panna cotta + blood orange curd + pistachio + olive oil cake 

• White chocolate panna cotta + fresh & dried stone fruit + hazelnuts 

• Chocolate panna cotta + salted caramel + hazelnuts 

• Mini brownie +  salted caramel  

• Mini lemon poppy cake +  lemon curd  

• Strawberry shortcake + strawberry jam + citrus whipped cream 

• Vanilla cinnamon panna cotta + salted caramel + toasted coconut 

• Lemon tart + whipped cream 

• Biscuit + seasonal jam + whipped cream 

• Mini s’mores tart 

• Mini chocolate tart + flake salt 

• Pecan bars 

• Seasonal fruit bar 

• Mini cheesecakes 
o Strawberry 
o Lemon  
o Chocolate  

 
Cookies: 

• Standard or Fresh baked skillet 
o Chocolate chip 
o White chocolate cranberry 
o Oatmeal raisin 
o Snickerdoodle 
o Peanut butter 
o Sugar cookie 
o White chocolate macadamia 
o White Miso Chocolate Chip 



 

*CONSUMER ADVISORY * 
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain health conditions 

Cake Bites: 

• Cake: 
o Funfetti 
o Red velvet 
o Yellow cake 
o Double chocolate 
o Lemon poppy seed 
o Carrot cake 

• Frosting: 
o Cream cheese frosting 
o Chocolate frosting 
o Vanilla buttercream 

• Butter Cake 
 
Fresh Doughnuts: 

• Pecan pie doughnut + salted caramel 

• Powdered sugar doughnut + choice of citrus curd OR seasonal jam 

• Carrot cake doughnut + cream cheese frosting 

• Dark chocolate doughnut + salted caramel 

• Bacon doughnut + maple bourbon sauce 

• Banana doughnut + powdered sugar + peanut butter 

• Cinnamon churro style doughnut + Mexican chocolate sauce 

• Pistachio baklava doughnut + walnut sugar + honey 

• Key lime pie doughnut + graham cracker sugar  + key lime curd 

• Chocolate chip doughnut + graham cracker sugar + marshmallow  

• Banana doughnut + powdered sugar + chocolate 
 

 

 

 

 

 

 

 

 



 

*CONSUMER ADVISORY * 
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness, especially if you have certain health conditions 

Dessert Stations: 
 

• Doughnut wall: $8.00 
o Doughnut wall display 
o Classic doughnut shop doughnuts 

 

• S’mores Bar: $8.00 
o Marshmallows 
o Chocolate 
o Graham Crackers 
o Includes marshmallow roasting box 

 

• Ice cream cookie sandwich bar: $10.00 
o Selection of 3 ice creams  
o Selection of 3 cookies 

 

• Cobbler Bar: $10.00 
o Cobbler flavors (Choose 1): 

▪ Mixed berry 
▪ Blueberry + peach 
▪ Apple  

o Toppings (Choose 1): 
▪ Drop Biscuits  
▪ House made oat crumble 

o Other toppings (Choose 1): 
▪ Vanilla ice cream 
▪ Whipped cream 

 

• Brownie sundae bar (GF option available): $15.00 
o Brownies 
o Selection of 3 ice creams 
o Toppings:  

▪ Whipped cream 
▪ Fresh berries 
▪ Chocolate sauce 
▪ Salted caramel 
▪ Sprinkles 
▪ Candy topping assortments 

 
 
 



 

*CONSUMER ADVISORY * 
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• Cheesecake Bar: $15.00 
o Regular cheesecake 
o Toppings: 

▪ Fresh berries 
▪ Citrus curd 
▪ Chocolate sauce 
▪ Oreos 
▪ Seasonal jam 
▪ Whipped cream 
▪ Sprinkles 
▪ Caramel sauce 

  
 


