
 
 
 
 

Desserts 
 

Cakes – 12 person minimum 
 

Midnight Chocolate Cake        $3.50 
 Sinful dark velvety chocolate layer cake with cream cheese and chocolate shavings 
 

Lemon Bundt Cake         $2.50 
 Lightly lemony, buttery cake dusted with powdered sugar or topped with berries 
 

Death by Chocolate         $3.75 
 Several different chocolates blended into rich layer cake.  From dark to white, this cake 
covers it all 
 

Black Forest Cake         $3.00 
 Devil’s food cake soaked in kirsch, layered with cherries, piped with whipped cream 
 

Gingerbread Cake with Lemon Sauce      $2.50 
 Rich gingerbread cake topped with a smooth lemon sauce 
 

Carrot Cake          $2.95 
 Rich cream cheese frosting 
 

Red Velvet Cake         $3.00 
 Festive, moist, flavorful cake with rich cream cheese frosting 
 

Neapolitan Cake         $3.00 
 Layers of vanilla and chocolate cake with a light strawberry filling, chocolate frosting 
and chocolate flakes 
 

Cookies n Cream Cake        $3.00 
 A layer of white cake plus a layer of chocolate cake, with a light Oreo® cream filling, 
topped with Oreo® cookie pieces 
 

House-Made Pies – 8 person minimum 
 

Mountain High Apple Pie        $2.75 
 Mixture of tart and sweet apples piled high in a flaky crust 
Great a la mode (add $0.50). 
 

Cherry Cranberry Pie        $3.00 
 Dark cherries mixed with tart cranberry sauce in a flaky crust and iced with almond 
slivers. 
 

Peach Pie or Blueberry Pie        $2.75 
 Fresh juicy peaches or succulent blueberries piled high in a flaky crust, baked to golden brown 
 

Mixed Berry Pie         $3.00 
 Mixed seasonal berries piled high in a flaky crust, baked to golden brown 
 

Old Fashioned Pumpkin or Sweet Potato Pie     $2.75 
 Velvety smooth lightly spiced pie piped with farm fresh whipped cream 
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Egg Custard Pie         $2.50 
 Eggs and farm fresh cream blended together with a hint of nutmeg baked with that silky 
touch. 
 

Caramel Pecan Pie         $3.25 
 Caramel and pecans in a flaky crust 
 
Cheesecake 
 White Chocolate Raspberry       $4.00 
 New York         $3.50 

Oreo          $3.50 

 
Tortes - 12 person minimum 
 

Vanilla Cream Fruit Torte        $3.50 
 Pizza style torte with vanilla cream and fresh seasonal fruit for the lighter side 
 

Mocha Torte          $3.00 
 Coffee and chocolate rich cake layered with mocha cream and chopped walnuts 

 
Additional Desserts - 10 person minimum 
 

Tiramisu          $3.25 
 

Baklava          $2.75 
 

Individual Chocolate Raspberry Mousse Tart     $2.25 

 
Add Chef’s Selection Assorted Desserts to any Buffet    $2.00 
 
Assorted Brownies         $1.75 
Mega Cookies          $2.00 
Chocolate Dipped Strawberries       $2.00 ea 
Tuxedo Strawberries         $2.50 ea 
Variety Dessert Bars         $3.00 
Home-Style Fruit Cobbler        $2.75 
Pound Cake with Berries & Cream       $3.25 
Chef’s Choice Cupcakes        $2.00 ea 
Custom Cupcakes (see flavor choices next page)     $2.50 ea 
Cream Puffs and Éclairs        $2.00 
Italian Canoli          $3.00 
   Specialty Cakes Available: 
 10” Round Cake (serves 12-16)      $22.95 
 Half Sheet Cake Single Layer (serves 30-48)     $40.50 
 Full Sheet Cake Single Layer (serves 64-80)     $55.95 



Custom Cupcakes 
(10 guest minimum) 

Choose a cupcake flavor, frosting flavor and filling flavor (optional) 
10-36: 1 Flavor Combination 
37-72: 2 Flavor Combinations 
73-108: 3 Flavor Combinations 
109-500: 4 Flavor Combinations 

 

Cupcake Flavors 
Banana 
Carrot Cake 
Chocolate Fudge 
Devils Food 
French Vanilla 

German Chocolate 
Gingerbread 
Red Velvet 
Strawberry 
Yellow Cake 

 

Frosting Flavors 
Amaretto* 
Blackberry 
Blueberry 
Chocolate Chip Cookies & Cream 
Chocolate Fudge 
Coffee 
Cream Cheese* 
Crème de Menthe 

German Chocolate 
Hazelnut* 
Lemon 
Oreo Cookies n Cream 
Peanut Butter 
Strawberries & Cream 
Strawberry 
Vanilla* 

 

Custom Frosting Colors 
Black 
Burgundy 
Chocolate Brown 
Christmas Green 
Copper 
Golden Yellow 
Kelly Green 

Lemon Yellow 
Pink 
Red (unflavored) 
Royal Blue 
Teal 
Violet 
Custom color matching also available 

 

Filling Flavors 
Bavarian Cream 
Cherry 
Chocolate Fudge 
Chocolate Mousse 
German Chocolate 
Lemon 

Oreo® Cookies n Cream 
Peaches & Cream 
Peanut Butter 
Raspberry 
Strawberry 
Strawberry Mousse 

 

Custom decorations available for an additional per person charge 
(gum paste flowers, hand-made chocolate molds, etc.) 

 

*These frosting flavors available in custom colors 


