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WELCOME

TO

CATERING

WORKS!

At Catering Works, our mission is to ensure that we exceed your expecations by providing the
highest quality food and service to Raleigh and the surrounding area. Locally owned and operated
since 1989, Catering Works offers full service off-premise catering and delivery.
FOOD & BEVERAGE
Delicious food prepared and presented with artistic vision. Cutting edge recipes as well as traidtional
fare and beverages to please every palate. Cutom wedding cakes, exquisitely decorated and made
fresh in our bakeshop.
AWARD* WINNING SERVICE
Experienced and professional service that is unsurpassed. *ISES Southeastern Regional award(s)
winner for several years running.
FULL SERVICE EVENT PLANNING
Complete rental coordination of tables, tents, chairs, linens and more. Location, layout and logistics
planning to ensure your event runs smoothly. Beautiful floral arrangements created by our expert

HOW TO CHOOSE THE RIGHT CATERER
Your Special Event is not only special to you, it is special to us. At Catering Works, we understand
you are planning a very important, and often once-in-a-lifetime social event, there are significant
details and coordination and care that we consider paramount to the success of your specific
occasion. Before you entrust your special day to anyone, here are some points to consider:
*Your menu should be well balanced and well thought-out. A menu consultation that focuses on
your input and your personal likes and dislikes, and then marries them with food knowledge, current
trends and overall recipe balance is ideal. If you are asked to "pick from a list" you may not be getting
full-service treatment.
*Does your caterer operate a commercial kitchen? Do they maintain a Grade "A" status with the
county health department? If you are ever uncertain, ask to see the catering kitchen, whether food is
prepared at the caterer's location or an on-site kitchen, cleanliness and sanitation should be evident at
all times.
*Is your caterer on the approved venue list? Many Special Event venues limit the number of
outside caterers, consult your desired venue for more information.
*Does your caterer carry the required liability insurance; worker's compensation, general liability,
automobile liability and liquor liability?
*Will your caterer offer you an opportunity to taste test food prior to your event?
*Can your caterer provide you with a reliable list of references?
*Does your caterer provide you with a comprehensive proposal, complete with all food, beverage,
setup & service components required to successfully execute your event?
(919) 828-5932
WWW.CATERINGWORKS.COM

Signature hors d'oeuvres
Some of our most popular and unique hors d'ouevres to be butlered or displayed.

White Bean Soup Shooter
Our signature truffled white Bean soup is made with white beans,vegetables and fresh herbs then simmered
in veggie stock until tender, finished with a touch of cream, white truffle oil and romano. Served with a
mini grilled cheese sandwich made with Gruyere cheese, tart apple, sage and layered with dijon and fig
spread.

Mini Beef Short Rib Pie
Coffee braised beef short ribs served in a tart shell and topped with blue cheese infused mashed potatoes.

Corn Cakes with Duck Confit in Sweet Pepper Sauce
Whole kernel corn cakes topped with confit of duck leg in a sweet and spicy sauce with fresh cilantro.

Crab Cakes with Sauces
Jumbo lump crab seasoned with sauteed vegetables and a hint of spice. Served with spicy cocktail sauce
and lime remoulade sauce.

Collard Green Won Ton
NC grown tender collard greens seasoned with ham hock, cream cheese and spices folded into a chinese
won ton wrapper and deep fried in peanut oil.

Cornbread Crostini
Fresh baked cornbread crostini topped with fig preserves and a dollop of creme de menthe chantilly cream.
A delicious southern inspired treat.

Lobster & Mango Tortilla Crisp
A curry seasoned tortilla cup filled with small chunks of lobster, diced mango, edamame beans, coconut
flakes, lime juice, hot chiles and spices .

BBQ Shrimp & Grits Napoleon
Bacon and shrimp basted in southern style BBQ sauce and served over layers of white and yellow grits.

Kentucky Bourbon Steak Bites
Tenderloin of beef marinated in Kentucky Bourbon and roasted, sliced and topped onto a crispy baguette
crouton with caramelized Vidalia onions and horseradish sauce.

Scallop Ceviche Tostada with Sweet Onion Mole
Fresh citrus marinated scallops served on cocoa dusted tortilla chip with a sweet and smoky onion mole.
(gf)
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Signature hors d'oeuvres
Tuna Tartare with Avocado and Crispy Noodle
Ahi Sushi grade Tuna diced with Avocado and glazed with soy, lime, sesame seeds and finished with crispy
asian noodles. Can be presented on a tasting spoon or variety of other methods.

Duck Confit Slider
Savory confit duck, shredded and topped with fresh Basil and Mint on a mini yeast roll.

Mini Burger with Tomatillo and Asadero
Mini Latin inspired burger topped with Queso Asadero Cheese and roasted tomatillo salsa with a delicious
Chipotle crema.

Lamb Lollipops
Lamb Loin marinated in olive oil, mustard, garlic, rosemary and pan seared skewered and served with
Espresso Mustard Sauce.

Figs in a Blanket
Sun-Dried Figs filled with Gorgonzola Cheese and encased in buttery pastry dough sprinkled with crushed
almonds and cinnamon sugar, baked to perfection.

Asian Carpaccio Roulade
Tenderloin thinly sliced and wrapped around crisp Asian vegetables with a pomegranate molasses.

Honey Horseradish Shrimp
Crispy bacon wrapped shrimp, stuffed with horseradish, and baked in honey.

Melon Cubes with Balsamic and Chevre
Seasonal melon cube with fresh chevre and drizzled with balsamic, a refreshing and delicious combination!

Blackberry Ricotta Crostini
Fresh ripe blackberries resting atop ricotta cheese and served on a crispy baguette round, drizzled with
honey.

Lobster Cakes with Tarragon Aioli
Mini Lobster cakes with ginger,cilantro, sweet chili sauce pan fried and served with Tarragon and roasted
garlic aioli.

Grilled Nutella Banana and Bacon Sandwich
Sour dough bread, Nutella, crisp apple wood bacon and sliced banana's Elvis would have loved it!
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Signature hors d'oeuvres
Octopus Salami Carpaccio
Octopus Salami thinly sliced and drizzled with EVOO and a touch of fresh Lemon zest and grainy mustard.

Duck Breast and Poached Pear Toasts
Chilled herbed duck breast topped with vanilla-port poached pears and savory honey-spiced cream on
baguette.

Micro Burger with Tomato Relish
One ounce bite burger in house made pate a choux shell topped with Asiago, micro greens and tomato
relish.

Spinach Empanditas
Mini empanada stuffed with spinach, bacon and cheese baked to perfection.

Mini Lobster Rolls
Classic New England lobster salad served on mini pate a choux roll.

Mini Chicken Bahn Mi with Apple Slaw
Mini pate choux shell with tamari glazed chicken, apple carrot and kale slaw with fresh basil and mint and
almond butter siracha sauce.

Carolina Tea Sandwiches
Date and walnut bread with olive cream cheese, Open face tomato basil tea sandwich and lemon curd
cream cheese and pecan tea sandwich.

Beef Filet Bite with Red Onion Jam Blue Cheese
Filet of beef on a baguette crouton with Gorgonzola mousse and our house made fig and red onion jam.

Micro Herb Salad with Beets, Chevre, Apple
Micro Herbs and Greens tossed with finely diced roasted beets, Pink Lady Apples Local Chevre and
homemade apple cider Vinaigrette served on Endive.(gf)

Butternut Bisque
Creamy butternut soup with a touch of curry, coconut milk and topped with toasted almonds, coconut and
sun dried currants. (gf) v

Watermelon Gazpacho
This wonderful chilled soup is has crisp pink lady apples, yellow peppers, Vidalia onions, cilantro and
apple cider vinegar topped with a touch of creamy Greek style yogurt and garnished with cucumber wheel
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Signature hors d'oeuvres
Shrimp Coconut Pineapple Rice Cakes
Thai inspired Shrimp, Jasmine rice, pineapple and coconut made into cakes served with a sweet chili
dipping sauce.

Honey BBQ Chicken Skewers
Grilled boneless breast of chicken skewers glazed with our delicious honey bbq sauce.

Chicken Skewers with Raspberry Chipotle Sauce
Chicken breast skewer grilled and glazed with our house made Raspberry chipotle sauce. (gf)

Chicken Caesar Skewers
Chicken breast skewers marinated in our house made Caesar, baked and topped with Parmesean cheese.
(gf)

Fig Serrano and Manchego Flatbread Bites
Dalmatia fig spread, Serrano ham, Manchego cheese and fresh rosemary baked on flatbread.

Roasted Vegetable Flatbread Bites
Flatbread topped with oven roasted vegetables with EVOO and sea salt, Asiago and Mozzarella cheese
with fresh herbs.
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Seasonal Salads To Select
Our Signature Salads change through the season. Perfect for plated dinner or pre set for a
buffet. Mixed Green Salad is available all year.

Winter
Spinach Apple Salad with Maple Vinaigrette
Baby spinach, crisp apples, crumbled chevre, house made curried sugared pecans, cornbread croutons and
our maple cider vinaigrette dressing. (gf) optional

Kale Salad with Dates and Almonds
Kale with chopped dates, Marcona almonds, green olives with a lemon olive oil dressing.(v)

Arugula and Orange Salad
Arugula,oranges, Marcona almonds, Manchego cheese and sauteed shallots tossed in a light orange
vinaigrette.

Mixed Greens with Pears, Gorgonzola, Cherries
Mixed baby greens topped with fresh pears, Gorgonzola cheese, sun-dried cherries and cinnamon sugar
toasted walnuts dressed with a light Pomegranate dressing.

Greek Salad and Dressing
Romaine lettuce topped with feta cheese, tri colored peppers, red onions, kalamata olives, peppercini,
tomato, cucumbers and our homemade Greek salad dressing.

Roasted Tomato Caprese Salad
Perfect caprese salad when tomatoes are out of season. Roasted roma tomatoes with olive oil and garlic,
fresh basil, toasted pine nuts, fresh Mozzarella and grated Parmigiano-Reggiano.

Spring
Mixed Greens with Strawberries
Mixed gourmet greens topped with fresh local strawberries (when in season) gorgonzola cheese and
toasted walnuts dresssed with our homemade raspberry vinaigrette.

Spring Baby Beet Salad with Burrata Cheese
Baby golden and purple beets, Burrata cheese, oranges, a touch of edilble flowers and Arugula with
Balsamic glaze.
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Seasonal Salads To Select
Mixed Green Salad
A bed of Gourmet Greens tossed with cucumbers, carrots, grape tomatoes topped with a dressing of your
choice.

Baby Spinach and Strawberry Salad
Local baby spinach, Vollmer Farms berries, Marcona almonds, red bell pepper and Elodie Farms Honey
Chevre and our house made Strawberry balsamic.

Spring Baby Beet Salad with Burrata Cheese
Baby golden and purple beets, Burrata cheese, oranges, a touch of edilble flowers and Arugula with
Balsamic glaze.

Bibb Lettuce, Strawberries, Chevre Salad
Bibb and Radicchio lettuces topped with local strawberries, Goat Lady Dairy Chevre, English cucumber
slices, and candied Pecans and our signature Raspberry Vinaigrette.

Summer
Mixed Greens with Summer Peaches
Mixed Gourmet Greens tossed with fresh Summer peaches, Chevre, toasted almonds and Grape tomatoes.
Drizzled with our homemade Passion Fruit Vinaigrette Dressing.

Watermelon, Feta and Arugula Salad
Arugula watermelon, Feta cheese, toasted almonds, cucumber and dried currants dressed with Mint and
White Balsamic dressing.

Mixed Greens with Raspberries and Honey Almonds
Baby fresh greens topped with toasted honey almonds, fresh raspberries, green onions and our famous
raspberry vinaigrette dressing(v)

Mixed Greens with Figs, Berries & Chevre
Mixed gourmet salad greens topped with sun dried figs, strawberries, toasted almonds and Chevre with
lemon poppy seed dressing.(gf)

Wedge Salad with Popped Corn Croutons
Crisp Iceberg with Blue Ridge Creamery, Blue cheese, heirloom cherry tomatoes, diced avocado, diced
cucumber. House balsamic and Rosemary popcorn croutons.
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Seasonal Salads To Select
Caprese Salad ( Seasonal only)
Summer tomato platter with fresh Mozzarella , Basil, and our house Balsamic.

Fall
Arugula Salad with Beets, Manchego and Almonds
Mound of Arugula greens topped with marinated sliced beets, Manchego cheese, bruleed almonds, Sherry
vinaigrette. (gf)

Bibb Lettuce with Bacon, Blue Cheese & Pecans
Bibb lettuce topped with Blue Cheese Crumbles, Bacon Bits, Roasted Butternut Squash, Sweet Sauteed
Vidalia Onions and Roasted Pecans drizzled Warm Bacon Brown Sugar Vinaigrette.

Mixed Greens with Pumpkin Seed Brittle Cranberries
Mixed greens with our house made pumpkin seed brittle, sun dried cranberries, Feta cheese, cucumbers
and dressed with our Balsamic vinaigrette.

Spinach "Chiffonade" Salad
Spinach Ribbons tossed with apple smoked bacon crumbles, hard-boiled egg crumbles and oven-roasted
red tomatoes, tossed in a herb buttermilk dressing.

Arugula and Roasted Sweet Potato Salad
Arugula, roasted diced sweet potato, pickled red onion, Blue cheese, fried shaved brussel sprouts,
cornbread croutons,maple glazed peanuts dressed with Maple Thyme vinaigrette. This salad is served with
all ingredients separate.

Apple Pomegrante Salad
Matchstick Honey Crisp apples, Pomegranate seeds, on a bed of Frisee with Gorgonzola and candied
walnuts with a Pomegranate vinaigrette. (gf)
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Seasonal Entree's to Select
Seasonal Entree's for plated seated meal.

Winter
Sea Bass with Citrus Caper and Lemon Potato
Grilled Sea Bass topped with a light Lemon Caper sauce served with a lemon thyme potato gratin and
sauteed swiss chard. (gf)

Stuffed Rainbow Trout with Lemon Butter Sauce
NC Sunburst Farms Rainbow Trout stuffed lump crab and topped with lemon butter sauce. Served with
whipped horseradish potatoes and roasted baby zucchini.

Frenched Chicken Breast with Ragout of Leeks
Roasted Frenched chicken breast on a bed of leeks with Carolina red cowpeas and a touch of peppadew
pepper.(gf)

Coffee Crusted Filet with Stout & Red Potatoes
Coffee and Cocoa rubbed beef filet grilled and topped with a Stout sauce, served with oven roasted new
potatoes with rosemary and Gruyere and sauteed asparagus tips.

Duck Leg Confit with Cherry Sauce and Polenta
Rich duck leg confit topped with savory cherry red wine sauce on a bed of creamy polenta with oven
roasted zucchini rounds.

Cider Braised Pork Shoulder Mashed Sweet Potato
Local NC Pork slowly braised topped with apple cider gastic with mashed sweet poatotes with apple
struesal topping and oven roasted brussel sprouts.

Frenched Stuffed Chicken with Tomato Risotto
Frenched stuffed breast of chicken with spinach, mushrooms and melted Brie topped with caramelized
onion sauce on a bed of tomato risotto and roasted baby carrots.

Flounder with Parmesan Crust with Mashed
Turnips
NC Flounder breaded in Japanese bread crumbs and Parmesan cheese, baked and topped with lime
remoulade. Served with buttery mashed yellow turnips(aka) rutabagas with crispy fried shallots and
creamed spinach.
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Seasonal Entree's to Select
Frenched Chicken Breast with Gorgonzola and
Pear
Frenched breast of chicken stuffed with Gorgonzola cheese and glazed with a white Balsamic sauce on a
bed of diced roasted pears. Served with Quinoa, brown rice and walnut pilaf and roasted haricot verts.(gf)

Pumpkin Ravioli in a Nutmeg and Cider Cream
Fresh pumpkin and crushed amoretti spice filled ravioli's tossed in a light nutmeg and cider cream sauce.

Spring
Salmon with Almonds, Leek Sauce and Spring Veg
Salmon crusted with sliced almonds served on a leek and lemon cream sauce with baby spring vegetables;
Fingerling potato,baby carrots, asparagus.

Frenched Chicken with Artichokes & Spring
Risotto
Frenched chicken breast stuffed with a mixture of artichokes, fire roasted tomatoes and Feta and roasted to
perfection served on a bed of Lemon risotto with sauteed asparagus.

Halibut with Lemon Basil Capers with Potato Gratin
Grilled Halibut topped with a lemon, basil caper vinaigrette, served with lemon thyme potatoes gratin and
roasted baby carrots.

Carolina Crab Cake and Short Rib
This duo plate features our signature Carolina crab cake with a light lemon sauce and a boneless braised
beef short rib in a rich mushroom sauce, on a bed of corn risotto with sauteed seasonal veggies.

Beef Filet with Crab Bearnaise and Potato Gratin
Beef filet grilled and topped with jumbo lump crab Bearnaise sauce served wit lemon thyme potatoes and
roasted haricot verts with crispy shallots.

Beef Filet BBQ Shrimp and Carolina Grits
Beef filet grilled and topped with jumbo bbq glazed shrimp on a bed of Asiago Carolina grits with sauteed
asparagus.(gf)

Honey Ginger Chicken, Coconut Rice and Bok Choy
Frenched breast of chicken marinated in a honey-ginger marinade and grilled. Served with our coconut
rice and stir fried baby bok choy.(gf)
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Seasonal Entree's to Select
Lamb Shanks with Cannellini Beans
Slow braised lamb shanks in red wine, Balsamic, honey, sherry and fresh herbs served on a bed of giant
white beans with garlic and lemon and topped with a Mint Lavender gremolata. Accompanied with roasted
baby carrots.

Summer
Vegetable and Goat Cheese Lasagne
A fabulous lasagne of layered roasted eggplant, zucchini, yellow squash with herbed goat cheese,
pasta,marinara and asiago cheese.

Catfish with Melon Salsa, Black Beans & Quinoa
Sauteed Farm raised NC Catfish topped with a summer cantaloupe and lime salsa served with quinoa,
brown rice and black bean and corn pilaf and grilled Poblano and Bell peppers.(gf)

Roast Chicken with Peaches, Basil Gnocchi, Greens
Roasted Frenched breast of chicken glazed with Carolina peach sauce, accompanied by potato gnocchi
with fresh pesto sauce and sauteed summer greens.

BBQ Short Ribs with Smoked Potatoes and Zucchini
Our house smoked short ribs in our zesty sauce, topped with crunchy red slaw and served with smoked
Fingerling potatoes and grilled zucchini.

Lobster Ravioli with Fire Roasted Tomato Cream
Lobster Ravioli tossed with a Fire roasted tomato cream, sweet corn, caramelized onions.

Raspberry Tamarind Salmon, Coconut Rice, Bok
Choy
Salmon filet glazed with Raspberry tamarind and topped with sweet potato salsa served on a bed of
coconut rice and stir fried baby bok choy. (gf)

Cocoa Pulled Pork, Chipolte Sweet Potato , Greens
Our signature pork butt smoked and braised with medjool dates, cocoa and spices shredded topped with
crunchy slaw and accompanied by Chipotle sweet potato gratin and sauteed greens.(gf)

Beef Filet Blackberry Gastrique, Root Mash, Beans
Grilled Beef filet with Summer blackberry gastrique, mashed root vegetables with crispy shallots, roasted
green beans.
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Seasonal Entree's to Select
Pineapple Mahi with Coconut Rice and Bok Choy
Grilled Mahi Mahi topped with a Pineapple Gastrique with coconut rice and stir fried baby bok choy.(gf)

Fall
Beef Filet with Stilton, Figs , Whipped Potatoes
Beef filet seared with Rosemary , topped with a Stilton Blue cheese, Fig Balsamic reduction. Served with
whipped horseradish potatoes and roasted haricot verts.(gf)

Wild Mushroom Risotto & Grape Duck Gastrique
Savory risotto with wild mushrooms topped with a Muscadine grape glazed breast of duck.

Chicken with Vanilla Pecan and Mashed Butternut
Frenched breast of chicken marinated in our signature vanilla, brown sugar and bourbon marinade, oven
roasted and topped with a pecan demi glace. Served with butternut apple mash and roasted brussel sprouts.
(gf)

Salmon with Cherry, Quinoa, Brussel Sprouts
Salmon filet glazed with a wild cherry and chipotle sauce, served with quinoa, brown rice and butternut
pilaf and roasted brussel sprouts.(gf)

Carpet Bagger Roulade with Butterbean Mash
Tenderloin of beef stuffed with Parmesean Oysters and topped with Bearnaise sauce. Served with
Butterbean mashed potatoes and Kale au gratin.

Flounder with Lemon Caper Sauce with Spinach
NC Coastal Flounder sauteed and topped with lemon caper sauce, served with Risotto cake and sauteed
spinach.

Vegetarian Ragout over Cheese Polenta
Slow cooked garden vegetables in a tomato basil broth served over creamy polenta.(gf)
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Seasonal Dessert Selections
Winter, Spring , Summer and Fall Plated Desserts

Winter
Apple Frangipane Tart with Cinnamon Gelato
Rustic pastry tart filled with crisp apples, almond cream , raspberry conserve and baked, topped with
Cinnamon gelato.

Orange Carrot Cake with Saffron Cream Cheese
Icing
Orange Scented carrot cake layered with Saffron cream cheese icing.

Orange Panna Cotta with Sherry Roasted Dates
Silky smooth orange scented panna cotta served with dates roasted with sherry and spices and orange
cornmeal shortbread.

Gingered Orange Gratin
Roasted bruleed orange wheels topped with a gingered creme fraiche and mint chiffonade.(gf)

Pistachio Pavlova with Citrus Sorbet
Pavlova shell filled with citrus sorbet and dusted with sugar coated pistachios and fresh grapefruit and
orange segments.(gf)

Butterscotch Pecan Creme Brulee
A silky smooth butterscotch custard finished with carmelized pecans.

Lemon Meringue Pie
All American classic favorite, lemon meringue pie.

Mocha Fudge Torte
A sinfully rich chocolate fudge torte topped with fresh whipped cream and served with raspberry sauce and
a garnish of fresh berries.

Bananas Foster Cheesecake
Our decadent banana cheesecake with brown sugar baked on a graham cracker crust garnished with
whipped cream. One of the best cheesecakes ever!
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Seasonal Dessert Selections
White Chocolate Mousse with Passion Fruit Gelee
Sensational white chocolate mousse trapped under a cap of Passion Fruit gelee and topped with white
chocolate curls.

Spring
Strawberries with Honeyed Mascarpone and
Balsamic
Fresh strawberries macerated with sugar and layered with honeyed Mascarpone cheese and drizzled with
aged Balsamic vinegar and fresh mint.

Carrot Cake with Pecan Caramel Filling
A moist and flavorful carrot cake filled with a sweet pecan caramel filling topped with cream cheese icing
and toasted pecans.

Flourless Chocolate Cake with Passion Fruit Coulis
Decadent flourless chocolate cake accompanied by zesty Passion Fruit Coulis.

Kentucky Derby Pie a la Mode
Chocolate Chip Bourbon Pecan Pie baked into a flaky pastry. Served with a scoop of Vanilla Ice Cream
and Chocolate-Bourbon Fudge Sauce.

Atlantic Beach Pie
Famous NC pie saltine crust zesty lemon lime pie filling and salted whip cream.

Strawberry Cheesecake with Basil Sauce
Classic Sour cream cheesecake topped with a fresh strawberry sauce with Basil.

Caramel Budino with Salted Caramel Sauce
Layered cookie crust, with decadent Italian Caramel custard, drizzled with salted caramel sauce and
dollop of whip cream.

Lemon Mousse Cake
Light lemon Bavarian cream with two layers of vanilla sponge cake soaked with lemon syrup and topped
with lemon curd and whipped cream. Almond Dacqoise on the cake's edge finishes this delicious dessert.

Summer
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Seasonal Dessert Selections
Lemon Blueberry Cheesecake Parfait
Summer blueberry compote layered with luscious Greek yogurt and cream cheese lemon cheesecake (gf)
and served with a shortbread cookie.

Raspberry Fool with Toasted Angel Food Cake
Toasted Angel cake pieces topped with sweetened raspberries and whipped creme fraiche with lime. Parfait
style.

Ice Cream Sundae
Vanilla ice cream with hot fudge, caramel, sliced strawberries, oreo crumbs, rainbow sprinkles and
whipped cream.

Baked Alaska with Salted Caramel Gelato
Decadent chocolate cake with layered with Salted Caramel Gelato and iced with fluffy toasted meringue.

Peach Tart
Sweet peaches sliced and baked with an almond, brown butter filling make a perfect summer tart. Finished
with a light apricot glaze.

Baklava Cheesecake in Mason Jar
This delicious no bake Cheesecake is made with Greek yogurt, local honey and has a baklava crust, topped
with fig,orange and Marcona Almond honey caramel. Served in a mini mason jar.

Budino di Cioccolatto
Budino is a rich Italian pudding. Served chilled with whipped cream.(gf)

Fig Cake
Old fashioned moist fig cake brushed with a buttermilk glaze.

Fruit Napoli
A fabulous plated presentation. Layers of crisp phyllo studded with ground walnuts and cinnamon sugar,
layered with fresh citrus cream, caramelized pineapple and mango fresh berries. This dessert is resting on a
pool of chocolate and caramel sauces.

Raspberry Lemon Mousse Cheesecake
White cake layer, raspberry cheesecake with lady fingers, topped with lemon mousse.

Fall
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Seasonal Dessert Selections
White Chocolate Banana Cream Tarts
Fresh pastry filled with caramelized bananas, white chocolate mousse and garnished with white chocolate
curls, raspberries and mint.

Apple Caramel Crepe
Warm cinnamon apples with a touch of Marscapone cheese filled into a warm crepe shell, drizzled with
caramel sauce and served with whipped cream.

Pear Trifle
Layers of roasted pears, pastry cream, ladyfingers, cake and amaretto and brandy topped with whipped
cream and toasted almonds.

Pumpkin Creme Brulee
A decadent dessert pumpkin, spices and cream.

Pumpkin Honey Beer Bread Pudding with Caramel
Pumpkin honey beer bread baked into a pudding topped with Apple brandy caramel sauce.

Chocolate Budino Topped to Pop
Rich Chocolate Cream topped with whipped cream and chocolate pop rocks.

Fudge Tuxedo Pie
Rich fudgy cream cheese pie baked into a flaky pastry crust.

Pomegranate & Lemon Sorbet in Pavlova Shell
Light Meringue shell filled with a small scoop of Lemon and Pomegranate Sorbet topped with fresh berries
and mint. A great finish to a perfect meal.

Pecan Pie
A flaky pastry crust filled with pecans and chocolate chips. Baked until golden brown.

Apple Spice Cake with Chai Buttercream
Our moist apple spice cake with apples, dates and walnuts, topped with Chai buttercreme icing with hints
of cinnamon and clove and cardamon.

Caramel Apple Crepe
Sauteed apple filling with cinnamon, lemon a touch of rosemary in a crepe drizzled with caramel sauce.
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