
Plated Desserts
Choose 1 of the following to accompany your  
hand served meal:
•	Black Strap Molasses Spice Cake with Mascarpone topped with 
	 Honey Whipped Cream and Cinnamon Spiced Apples
•	A Dome of Chocolate Decadence Cake with Fresh Raspberries
•	Tiramisu Parfait
•	Gingerbread Sponge Cake with Pumpkin Mousse coated in White 	
	 Chocolate and served with Wild Turkey Creme Fraiche	
•	 Spiced Apple Pecan Tart with Autumn Caramel
•	 Chocolate Raspberry Tower (Chocolate Sponge Cake with Studded 	
	 Chocolate Mousse and Raspberries)
•	 Coffee Caramel Mousse layered with Chocolate Hazelnut Sponge Cake, 	
	 Coated in Milk Chocolate

Grand Finale
Tower of Chocolate Power    $175 Fountain Rental + $3.75 p/p*
Cascading Chocolate Fountain with your choice of Milk, Dark or White 
Chocolate accompanied by Seasonal Berries, Melons, Pineapple, Maca-
roons, Lady Fingers, Marshmallows, and Meringue Bites

*Cost includes fountain, service attendant for 2 hours of service and all of 
the items listed above.
	
The Crepery (2 pieces per person)              $4.95 p/p
Fillings prepared in the Wok of Fire. Crepes filled with a choice of two 
flavors: Strawberry, Strawberry-Pear, Black Cherry, Peach, Cinnamon Apple, 
Brown Sugar and Banana accompanied with Whipped Cream, Chopped 
Nuts and Milk Chocolate Shavings. (Chef fee per hour $60)
	
Old Fashioned Ice Cream Sundae Bar            $5.50 p/p 
Load up your large scoop of Ice Cream with Whipped Cream, Strawberry 
Compote, Caramel, Chocolate Syrup, Mini M&MS, Oreo Cookie Crumbles, 
Rainbow Jimmies and Reese’s Pieces 
Add a waffle bowl for $1.50 p/p
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