
Plated Desserts
Choose 1 of the following to accompany your  
hand served meal:
•	Pumpkin Mousse Torte Cake with Cinnamon Whipped Cream
•	Lemon Poppyseed Mini Bundt Cake drizzled with White Chocolate  
	 Ganache with Raspberry Coulis and White Chocolate Curls  
	 (200 guest maximum)
•	 Tiramisu Cake garnished with Fresh Berries
•	 Caramelized Pecan Apple Tart
•	 Chocolate Vienna Cake layered with Chocolate and Raspberry Cream 
	 covered in Marzipan and Chocolate Ganache
•	 Seasonal Cheesecake such as New York with Cran-Raspberry Compote, 	
	 Eggnog Swirl, Black Bottom Chocolate, and Pumpkin with Caramel and 	
	 Candied Pecan Garnish

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

Holiday Gift Collection
The perfect solution for Friend, Family and Corporate Gift 
Giving. All items should be pre-ordered one week in ad-
vance. Items are packed on disposable platters and can be 
picked up at our North Salt Lake Location.

Original German Stollen Bread	 $15.50
The tradition of baking Stollen dates back to the fourteenth century in 
Germany. Germans baked stollen loaves at Christmas to honor princes 
and church dignitaries. Our favorite and locally famed German pastry 
chef, Dieter and his wife, Sonja, carry on the stollen tradition at UFS. 
(Stollen contains dried fruit, nuts and spices)

Yule Log Holiday Dessert Platter Serves 25, 2 pieces p/p	 $68.75
Yule Log Holiday Dessert Display with Petit Fors, Housemade Truffles, 
Stollen Bread, Chocolate Dipped Pumpkin Chocolate Chip Cookies,  
& Brownies

Chef Classic Collection	 $10.95 dozen
Almond Tea Cookies, Coconut Macaroons, Dream Bars, Double Fudge 
Brownies, Cinnamon Blondies, Chocolate Truffles (Grand Marnier or 
plain) and Rum Raisin Balls (contain nuts)

Handmade Petit Fors	 $21.00 dozen
Assorted Flavors such as:	
•	 Chocolate Genoise Cake with Cream Filling and Marzipan	
•	 Chocolate Genoise Cake with Chocolate Ganache	
•	 Vanilla Bean Cake with Lemon Filling and White Chocolate	
•	 Vanilla Bean Cake smothered with Chocolate Fondant

Assorted Gourmet 3”Cookies
$14.95 dozen
Chocolate Chip, Sugar, Double 
Chocolate Chip, Oatmeal Raisin and 
White Chocolate Macadamia Nut

Chocolate Truffles	
$6.75 per dozen
White Chocolate Balls filled with Ganache infused with Grand Marnier 
(plain available upon request) finished with either Milk, White or  
Dark Chocolate

Beestings (UFS Signature Dessert)	 $21.00 per dozen
Beestings or Bienenstich, a legendary dessert from Germany, back in a 
time when beehives were used as warfare and the sweet taste of victory 
had almonds on top. This light cake is filled with vanilla pastry cream, 
topped with sticky, sweet almonds and cut into squares. 

(To-go desserts will be served in a pastry box by the 
dozen however disposable plastic dome platters are  
available for an additional charge)

801.531.0226
utahfoodservices.com


