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All menu items can be customized to fit your event. All prices do not include service fee or gratuity
Please call us to inquire about packages that can be CUSTOMIZED to your event

Chocolate Soufflés 
with white chocolate crème en glaze and brown sugar cookies 

Amaretto Crème Brule
topped with fresh berries and ganache dipped spoons

Grilled Peaches 
with ganache, chantilly crème and toasted almonds

Pineapple Upside Down Cake 
topped with toasted coconut shavings and served with salted caramel

Cornmeal Crusted Pecan Tort 
topped with ganache and crème caramel

Ginger Snap Crusted Cheese Cake 
topped with crème caramel and fresh berries

Chocolate Mousse Domes 
filled with white chocolate morsels and raspberry cream

Individual Fruit Tarts 
filled with vanilla pastry cream and topped with seasonal fresh fruit

Classic Rice Pudding 
with seasonal fresh berries and almond biscotti

Sweet Basil Strawberry Shortcake 
on a breakfast scone with vanilla bean ice cream

Merange and Chantilly Crème Fruit Parfaits 
topped ganache and pistachio crumbles
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