
 
 
Desserts 
Baklava Cheesecake 
Chocolate Ganache Cookie Cups 
Lemon Lavender Tarts  
Poached Pears with Mascarpone / Vegan Recipe Available  
BuAermilk Bars  
Salted Caramel Tartlets  
Earl Grey Cake Bites with Dried Edible Flowers 
Pistachio Bundt Cakes  
Churro Sandwiches with Mexican Chocolate Filling  
Sweet Corn Crème Brûlée / Blackberry Preserves & Fresh Mint 
Snickerdoodle Blondies 
Gochujang Caramel Cookies 
Peanut BuAer Miso Cookies with Toasted Sesame Seeds 
Cappuccino Mousse with BiscoM & Coffee Caviar 
3 CiPes of Spain Cheesecakes with Fruit Topping 
Trifle – Great year-round! Key Lime, ChanPlly, Lemon Cake with Blueberry, Matcha, Nutella or Peanut 
BuAer Mousse 
 

Classics 
Cake Bites / Italian Cream, Coconut, German Chocolate, Hummingbird 
Cheesecake / RicoAa, Pistachio, Strawberry, Chocolate  
Strawberry Custard Tarts 
Chocolate Cream Pies  
Shortcakes / Strawberry, Peach, Baklava  
Pecan Tassies 
Stuffed Strawberries / Nutella, Ganache, Peanut BuAer, Honey Mascarpone 
SPcky Toffee Pudding  
Cookies / Chocolate Chip, Chewy Ginger, Snickerdoodle, Lemon Crinkle, White Chocolate Cranberry 
Brownies / Reese’s PB Cup, Vegan Espresso, Red Velvet, “Everything” Topping  
Lemon Curd Shortbread Tarts / Great as shooters! 
LiAle Pavlovas / Brown Sugar with Caramelized Peaches or Seasonal Fruit  
Michael’s Lemon Cheesecakes with Fresh Blueberry Compote 
 

Vegan 
Warm Apple Cake with Maple “Anglaise” / Pumpkin for Fall!!  
Chocolate Ganache Tarts / Add Fresh Vegan Whip & Berries  
Peanut butter & Fig Preserve Bar  
Creme Brûlée / Ask about adding Sweet Corn or other Seasonal Notes  
Vegan Banana Bread / Miso Chocolate Glaze  
 
 


