DESSERTS
TORTES

Consist of a Three Layer 9-Inch Cake of Choice, Decorated Border with Fresh Fruit, Chocolate Filigree and/or Writing. Additional
Cost for Extra Decoration. Serves 14-16 Guests.

German Chocolate $52 Black Forest $52

German Chocolate Cake layered w/ Penuche Dark Chocolate Cake filled w/ layers of Cherry

Frosting and Finished w/ Choice of Filling and Finished w/ Whipped Cream

Chocolate or Vanilla Buttercream Frostin .

and Toasted Coconut (contains nuts) ° Chocolate Praline $52
) Dark Chocolate Cake w/ Toffee, Almonds &

Chocolate Mousse $50 Finished in Chocolate Mousse (Contains Nuts)

Devil's Food Chocolate & Chocolate Mousse Lemon $50

Strawberry Heaven $52 Lemon Cake filled w/ Lemon Filling and

Strawberry Cake w/ Strawberry Filling and Finished w/ Vanilla Buttercream & Lemon

Finished w/ Italian Buttercream. Seasonally Twists

can be Garnished w/ Fresh Strawberries. Coconut Cream $52
. . White Cake layered w/ Pastry Cream &

Italian Vanilla Rasterry $52 Toasted Coconut. Topped w/ Whipped

Vanilla Cake w/ Raspberry Filling & Italian Cream & Coconut

fvl;t:re;:,:e;:;biﬁfg;a"y can be gamished Chocolate Lovers Raspberry $52

Tiramisu $50 Choice of: Vanilla or Double Chocolate Cake

Frosted w/ Chocolate Buttercream or

Lady Fingers soaked in Espresso layered w/ Chocolate Mousse, Filled w/ Raspberry Filling
Mascarpone Sabayon w/ Kahlua & Brandy & Garnished w/ Raspberries as available

Chocolate Flourless Truffle $52 GF Torte $57

GF Choice of: Chocolate or Vanilla Cake w/

Buttercream

2 TIERED WEDDING CAKE CUPCAKES

Sold by the Dozen

$21
6" Top Tier & 9" Bottom Tier Add Colored Flowers on Top
Starting at $154 $24
Perfect for Your Wedding Day. Design & Airbrush

‘ o ' Starting at $30
Variety of Flavors, Fillings & Frosting.

*Fresh Florals must be provided by Florist/Client. Flavors:

Vanilla, Yellow, Chocolate, Red Velvet, Lemon,
Strawberry, Carrot Cake, Apple & Pumpkin

Frosting Flavors:

Fillings: Vanilla Buttercream, Chocolate Buttercream,
Choice of: Strawberry, Raspberry, Lemon, Chocolate Mousse, Salted Caramel, Cream
Bavarian Cream, Flavored Buttercream Cheese or Pineapple Cream Cheese

Add Pastry Cream w/ Fresh Fruit for 8.00
GF Chocolate Cupcakes $25 per dozen

GF - Gluten Free DF - Dairy Free V - Vegetarian



DESSERTS
HALF SHEET CAKES

Double Layer. Serves 48 Guests

Black Forest Cake $80 Vanilla Raspberry $80
Dark Chocolate Cake w/ Cherry Filling & Vanilla Cake w/ Raspberry Filling & Vanilla

White Mousse. Choice of: White or Chocolate Buttercream

Buttercream Frosting Carrot Cake $85
Chocolate Lover’s Cake $80 Carrot Cake w/ Cream Cheese Frosting

Chocolate Cake w/ Raspberry Filling & $80
Chocolate Mousse or Chocolate or Vanilla Strawberry Heaven Cake

Buttercream Strawberry Cake w/ Strawberry Filling &

Classic Yellow Cake $80 Italian Buttercream Frosting

Yellow Cake w/ Vanilla or Chocolate Lemon Cake $80
Buttercream Lemon Cake w/ Lemon Filling & Vanilla

Heath Toffee Chocolate Cake $85 Buttercream

Chocolate Cake w/ Chocolate Mousse &
Toffee Pieces (Contains Nuts)

LET OUR PASTRY TEAM ELEVATE YOUR CAKE
WITH DIFFERENT TIERS OF DESIGN

S B

PRINCIPLES OF
| OPTIMAL DES)

THIRD EDITION

Basic Decoration: Mid-Level Decoration: Full Decoration:
Simple Script & Decorated Border: Simple Script, Decorated Border & Other  Simple Script, Decorated Border & Large
$‘|0 Additional Midsize Decorations Decorations
$25 Additional $50 Additional

*Prices Subject to Change Based on Level of Difficulty of Decorations

GF - Gluten Free DF - Dairy Free V - Vegetarian



DESSERTS

PIES

Serves 6-10 Guests

Michigan Cherry Pie $20 Granny Smith Apple Pie $20
Traditional Pumpkin Pie $18 w/ Apple Streusel

Seasonal (September-December) Peach Pie $20
w/ Whipped Cream Glazed w/ Vanilla Icing

Pecan Pie $20 Key Lime Pie $20

Serves 6-8 Guests

CRISPS

Sold In Servings of 12. Priced Per Serving

Baked Apple $3.00 Peaches & Cream $3.00
Tart Cherry $3.00 Apple Cranberry $3.00
GF/DF Fruit Crisp $4.00

w/ Oatmeal

Choice of: Apple, Cherry or Peach

COOKIES, BROWNIES & BARS

Assorted Cookies $1.25 Chef's Choice Cookie Bars $1.50
May Include: Chocolate Chunk, Double May Include 2 or more of the following:
Chocolate, Oatmeal Raisin & Sugar Cookie Chocolate Chip Cookie Bars
. . Blondies
Triple Chocolate Brownies $1.50 Mocha Toffee Blondies
Salted Caramel Brownies $1.75 Lemon Bars
Cream Cheese Brownies $1.75 QE’&'S I(Si:l:gee;sonal)
GF E‘,’erythlng Cookie Bars $1 75 Raspberry Almond (Contain Nuts)
(Contains Nuts) . Key Lime Kiss
Oatmeal Cranberry Cookies $1.75
GF/Vegan

CHEESECAKE

Nancy’s Cheesecake 10" Round. Always Incredible to the Last Bite & Beautifully Garnished.
Advanced Notice Needed for Ordering

Serves 16.
Traditional $50.00 Gourmet $54.00
Choice of: New York Style w/ Seasonal Fruit Choice of: Chocolate Almond, Chocolate
Topping, Chocolate Chip, Marble or Mocha Toffee, Amaretto Almond & White Chocolate

Cherry

GF - Gluten Free DF - Dairy Free V - Vegetarian



DESSERTS

MINI DESSERTS

Recommend 3-4 Servings Per Guest

Mini Sweet Treats Platter Large
Chef’s Choice Assortment which may 100 Pieces
include: $-|-| o

Chocolate or Strawberry Mousse in
Chocolate Cups, Drizzled Cream Puffs, Fruit Sm_all
Tarts, Assorted Bar Wedges & Thumbprint 50 Pieces

Cookies $55
Mini Chocolate Mousse Cups $1.25
GF

Imported Dark Chocolate Cups filled w/
Your Choice of: Chocolate, Strawberry or
Vanilla Mousse topped w/ Whipped Cream

Chocolate Dipped Strawberries
Seasonally Available June-August

White and/or Dark Chocolate $2.25 each
Tuxedo Style $2.75 each
Coconut Crunch Mini Tarts $1.25 each

Sold Per Dozen

Tart Cups filled w/ Vanilla & Coconut Cream
topped w/ Toasted Coconut & Whipped
Cream

Nancy’s Cheesecake Wedges $1.75 each
Advanced Notice Needed for Ordering

Minimum 50 servings per flavor

Choice of: New York Style, Chocolate Chip,

White Chocolate Chip, Marble w/ Graham or

Chocolate Crust, Mocha Chocolate,

Chocolate Almond, Chocolate Toffee,

Amaretto Almond, White Chocolate Cherry

Add on Strawberry or Cherry Sauce $8.00
10 oz. Bowl

Miniature Cream Puffs $1.25 each

Sold Per Dozen. w/ Pastry Cream & Drizzled
w/ Chocolate

Miniature Fruit Tarts $1.25 each
Sold Per Dozen. w/ Pastry Cream & Drizzled

w/ Chocolate

French Macarons

GF. 2 dozen Minimum.

Assorted Variety of Vanilla, Raspberry,
Lemon, Cappuccino, Pistachio & White
Chocolate

Coconut Maple Truffles
GF/Vegan

$1.50 each

$1.25 each

Homemade Cake $1.75 each

Bon Bons/Truffles

Sold Per Dozen.

Coated in Chocolate, Rolled in Cocoa or
Sugar.

Choice of: Peppermint Chocolate, Chocolate
Toffee or Chocolate Dipped

Mini Mousse Shooters

GF/Vegan

Dark Chocolate $2.00 each
Raspberry Dark Chocolate $2.50 each

Mini Dessert Parfait Shooters $4.00 each
Chef’s Choice of Assorted Flavors:

Chocolate Mousse, Raspberry & Cream,

Pumpkin & Ginger, Tiramisu, Fruit Parfait w/

Vanilla or Strawberry Mousse, Chocolate,

Berries & Cream

GF - Gluten Free DF - Dairy Free V - Vegetarian



DESSERTS
ADDITIONAL ITEMS & DESSERT BARS

Priced Per Serving Unless Marked Otherwise

Ice Cream Novelties $2.50 Callebaut Chocolate Fondue $5.50
Chef’s Choice Assortment Minimum 25 Guests. Served Events Only.
Depending on Availability May Include: Includes: Marshmallows, Hard Pretzels,
Dry Ice to be Supplied at Additional Cost Graham Crackers, Cookies, Bananas,
Drumsticks, Ice Cream Sandwiches, Bomb Pops, Maraschino Cherries, Carved Apples, Dried
Popsicles, Snickers Ice Cream. Fruit
Orchard Donuts $1.75 Ice Cream Sundae Bar $7.00
Seasonal/Sold Per Half Dozen Minimum 25 Guests. Served Events Only.
Choice of: Plain, Apple, Pumpkin, Cherry or Vanilla & Chocolate Ice Cream, Sliced
Blueberry Bananas, Hot Fudge, Chocolate Syrup,
Toppings: Cinnamon Sugar, Powdered Caramel Syrup, Nuts, Sprinkles, Oreo Pieces,
Sugar, Maple Icing, Chocolate Icing or Salted Maraschino Cherries & Whipped Cream
Caramel Icing
S’mores Bar $4.50
Angel Food Cake $40 Event Location Permission Required Before
Seasonal (June to August) Ordering.
w/ Seasonal Berry Sauce & Fresh Whipped Includes: Wooden Skewers for Roasting, Milk
Cream Chocolate Bars, Graham Crackers &

Marshmallows

GF - Gluten Free DF - Dairy Free V - Vegetarian



