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Off-site Catering Menus

Dinners |nclude Ohne Dessert Selection
An Additional Dessert Sclcction CanPBe Added For $1.00 Per Guest

Scasonal Dcsscrt Mcnu
Fa[l/Wintcr

(Chocolate Mousse [ie
White Chocolate Cherry Pread Pudding with Anglaise
Homemade Apple Crisp T opped With Whipped T opping and Caramel Sauce
Pumpkin Creme Brulee
Carrot Cake
Pumpkin Roll with Chantilly Cream
Spiced Pumpkin Mousse Chantilly Cream
Dessert T rio: Pumpkin Mousse Demi, Rum Pall

and Chocolate Covered Strawberrg

Two Do”ars and chcnt}j~Five Cents Additional Fer Giuest
Onlg Avai]able on Farties of 250 (Guests or | ess
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Scasonal Dcsscrt Menu
Spring/ﬁummcr

Strawberry Cheesecake
Key Lime Fie
Strawberry Shortcake
Vanilla Bean Creme Brulee

FFCSI"I Berry Sorbet

| emon Cakc with | emon Mousse
Raspberrg Sauce

}:reslﬂ Bcrry Mousse

Dessert | rio: Ckocolate Covered Strawberry, \/\/Hite Choco]atc Mousse Demi,

Lemon Tartlets

Two Do”ars and Sevcnty~]:ive Cents Adclitionaf Fer Guest
Onlg Available on Farties of 250 Gucs’cs or Less
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A“ Time Favorite Desserts

Chocolate Feanut But’cer Ca‘(e
Fineapple UPsidc Down Cai«é
NY Stgle Cl’leesccake
Death by Chocolate Ca‘(e with Raspberrﬁ Sauce

White or Dark Chocoiate Mousse

Espresso Crémc Bruiec

CaPPuccino Mousse Demi
Biscotti (_ookie (Garnish

Chemc’s Sclcction of Assor’ccd Miniature Sweets
Two Do”ars and Sevent3~f:ivc Cents Additional Fcr Guest

(Chocolate [Fountain
Fretzcl Rocls, Animal Crackers, Strawberrics, Marshma”ows, etc.

Two Do”ars and Sevcnt5~Fivc Cents Additionai Fer Giuest



