
A vibrant selection of mango dessert shots, chocolate-dipped strawberries,
individual pineapple upside-down cakes, tropical fruit tarts, mini coconut-
topped Bavarian cupcakes, and chocolate-dipped banana cream puffs. 

Dessert Stations

T R O P I C A L  D E S S E R T  S T A T I O N  

An indulgent pairing of fine chocolates and artisan cheeses, with berries,
chocolate-dipped fruit, macarons, sauces, and crackers

C H O C O L A T E  &  C H E E S E  S T A T I O N  

Petite tres leches cakes, mini caramel flans, dulce de leche
chocolate tarts, and Mexican wedding cookies. 

L A T I N  D E S S E R T  S T A T I O N

Fresh donuts with a variety of glazes, nuts, and sprinkles for guests to customize. 

D O N U T  S T A T I O N

Handmade churros served with a trio of sauces: Nutella cinnamon
ganache, lavender white chocolate, and raspberry purée.

C H U R R O  S T A T I O N

Fruit tarts with mascarpone, chocolate-dipped cannoli with ricotta
filling, Meyer lemon bars, and mini tiramisu. 

I T A L I A N  D E S S E R T  S T A T I O N



Mini Desserts 

A S S O R T E D  C H E E S E C A K E

P A V L O V A S

P E C A N  D I A M O N D S

C H O C O L A T E  M O U S S E  C U P S

L E M O N  T A R T S

A S S O R T E D  C U P C A K E S

 

F R U I T  T A R T S

M I N I  P O P C O R N  B A L L S

C H O C O L A T E - D I P P E D  S T R A W B E R R I E S

É C L A I R S

S E A S O N A L  C O B B L E R

T I R A M I S U

Variety of flavors in petite portions 

Crisp meringue shells with lemon curd and fresh berries 

Buttery shortbread with caramelized pecans 

Silky, rich chocolate in elegant cups 

Tangy lemon filling in delicate pastry shells 

Seasonal and classic flavors 

Fresh fruit on creamy filling in buttery shells 

Sweet and fun bite-sized treats 

Classic indulgence 

Filled with pastry cream and glazed in chocolate 

Warm, comforting fruit dessert 

Espresso-soaked layers with mascarpone cream 



S ’ M O R E S  T A R T

C R È M E  B R Û L É E

M I N I  F L A N

K E Y  L I M E  P I E

B A N A N A  P U D D I N G  M A R T I N I

S T R A W B E R R Y  S H O R T C A K E S

C H O C O L A T E  C A R A M E L  T A R T

C H O C O L A T E  C H I P  C O O K I E S  W I T H  M I L K  S H O T S

M I N I  D O N U T S

B O U R B O N  B R E A D  P U D D I N G

M I N I  M A C A R O N S

G R A P E F R U I T  C U R D  T A R T S

P A S T R Y  C H E F ’ S  C H O I C E

Chocolate, marshmallow, and graham in tart form 

Caramelized sugar crust over creamy custard 

Smooth caramel custard 

Tart lime filling with graham crust 

Layered banana pudding in martini glasses 

Fresh berries and cream on tender shortcake

Decadent layers of chocolate and caramel 

Classic cookies with a playful twist 

With or without coffee shots 

Rich and boozy comfort dessert 

Delicate almond cookies with flavored fillings 

Bright and citrusy bite 

Seasonal creations and surprises 

Mini Desserts 



Cake Flavors 

S T R A W B E R R Y  S H O R T C A K E

B O S T O N  C R E A M

C O C O N U T  C A K E

 C H O C O L A T E

O R A N G E  S U N S H I N E

 

M E X I C A N  C H O C O L A T E

 

B L A C K  &  W H I T E

P I N K  C H A M P A G N E

L E M O N  C A K E

C A R R O T  C A K E

Vanilla bean cake layered with fresh strawberries and whipped cream. 

Yellow cake with layers of dark chocolate filling and vanilla custard. 

Moist coconut cake with lime or coconut filling. 

 

Dark chocolate cake with your choice of dark, milk, or white chocolate mousse; strawberries or bananas optional. 

Vanilla-orange cake layered with blackberry mousse. 

Milk chocolate cake with cinnamon and almond, paired with mocha or banana mousse. 

Layers of dark chocolate and vanilla cake with strawberry mousse. 

Champagne cake with raspberry or strawberry mousse. 

Bright lemon cake layered with lemon mousse and lemon curd. 

Classic carrot cake with cream cheese mousse.

(Priced Per Person) 


