
All prices are subject to applicable  
tax and service charges.  

Events of (20) guests or less are subject 
to a small group fee per meal function.

DS1

dessert redefined

Dessert Menus

SIGNATURE DESSERTS — Minimum of 50 people.
A selection of our signature desserts! Carrot cake, chocolate paradis  
cake, coconut lopez cake, Chicago cheesecake, cupcakes, mini taffy  
apples, mini low-fat yogurt parfaits, sweet dessert shots, cookies  
brownies and gourmet dessert bars.   

Vanilla bean ice cream   

THE CUPCAKE BAR
A variety of flavors including lemon meringue, red velvet, chocolate  
peanut butter cup, jelly roll, double chocolate and vanilla bean served  
with ice-cold low-fat and whole milk.  

CAKES IN JARS
Assorted jars filled with layers of cake, fruit, sauce, cream, fudge  
and topped with ice cream! Like a trifle in a jar!   

Strawberry angelfood with strawberry ice cream
Banana Foster cake, fresh bananas, caramel sauce and vanilla ice cream
Caramel brownie, chocolate fudge, chocolate sauce and vanilla ice cream

FRESH AND EXOTIC FRUIT TABLE
An elaborate display of seasonal local and tropical fresh fruits and  
berries. Served with strawberry yogurt dip, mint-lime syrup and  
brown sugar crème fraîche. 

BROWNIE SUNDAE BAR
Our signature triple chocolate chunk brownie and blondie bars  
served warm with vanilla bean ice cream, chocolate and caramel sauce  
toasted peanuts, fresh whipped cream and assorted toppings.   

COUNTRY STYLE FRUIT COBBLERS
Fresh-baked fruit blueberry with oatmeal crust and peach with cinnamon 
almond topping. Served warm with vanilla bean ice cream.    

WARM COOKIES AND MILK
Chocolate chunk and peanut butter cookies served fresh out of the oven on 
griddles. Accompanied by ice-cold milk shooters.   

FONDUE STATION
Chocolate and caramel fondue served with a colorful display of  
mini cookies, seasonal fresh fruit, flavored cake bites and marshmallows.   



All prices are subject to applicable  
tax and service charges.  

Events of (20) guests or less are subject 
to a small group fee per meal function.
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dessert redefined

Dessert Menus  (continued)

DONUT SUNDAE BAR
Glazed donuts toasted on our flat grill served with vanilla bean  
ice cream and sweet fruit compote.  

MINI PIES
Individual pies served warm with vanilla bean ice cream. Flavors include:

Cinnamon Apple
Cherry Almond
Schnepps Peach

CINNAMON CHURROS AND SOPAPILLAS
Cinnamon and powdered sugar dusted Mexican doughnuts served  
warm with dessert flower honey, caramel sauce, whipped cream and  
vanilla bean ice cream.   


