AIHC]I’] HOUSQ

Hospitality Group

Dinners |nclude One Dessert Sclcction
An Additional Dessert Selection Can Pe Added For $1.00 Per Guest

Scasonal Dcsscrt Mcnu
Fa”/Winter

White Chocolate Cherry Bread Pudding with Anglaise
Homemade Apple Crisp Topped With Vanilla lce Cream and Caramel Sauce
Pumpkin Créme Brulee
Carrot Cake Cheesecake
Pumpkin Roll with Chantilly Cream
Spiced Pumpkin Mousse Chantilly Cream

APPlc Tar’c ’coPPed with \/ani”a ]ce Cream and Caramel Sauce
One Do”ar Aclclitiona] Fcr (Guest

Dessert | rio: FumPi(in Mousse Demi, Rum Ba” and f:resh Fruit ] art
Two Do”ars and chcnty~f:ive Cents Additional Fer (Guest
Only Available on Parties of 250 (Guests or | _ess



Allllan HOUSQ

Hospitality Group

Scasonal Dcsscrt Mcnu
SPring/Summcr

Puttermilk Panna Cotta with Raspberry Gelee
Key Lime Fie
Strawberry Shortcake
Vanilla Bean Creme Brulee
Fresh Berry Sorbet

| _emon (Cake with | emon Putter cream
Raspbcrrg Jam Fi”ing

]:resh Bcrrg Mousse

Dessert | rio: Chocolate Coverccl Strawberrg, White Choco!ate Mousse Demi,
Lemon Tartlets

Two Dollars and SCvent5~f:ive (Cents Additional Per Guest
On]g Availab]e on Farties of 250 (Suests or |_ess



AIHC]H HOUSQ

Hospitality Group

All Time Favorite Desserts
(Chocolate Peanut Butter (ake
White Chocolate Raspberry T ruffle Cheesecake
NY Style Cheesecake
Death by Chocolate Cake with Raspberry Sauce

White or Dark Chocolate Mousse

E_sprcsso Créme Brulce

CaPPuccino Mousse Demi
Biscotti (Cookie (5amish

Choco]ate Molten Cakc with \/ani”a ]ce Cream

(hot available on off-sites)

One Do“ar Additiona] Fer (uest

(Chefs Selection of Assorted Miniature Sweets
Two Dollars and Sevent9~Fivc (Cents Additional Per Guest

(Chocolate [Tountain
Pretzel Rods, Animal Crackers, Strawberries, Marshmallows, etc.

Two Dollars and Sevent3~r:ivc (Cents Additional Per GGuest



