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Mini Dersertz

Our favorite bites, custom pricing.

A+ Salted Caramel Chocolate
Shortbread Bites

A White Chocolate Brownie Bites
A Mini Cream Puffs and Eclairs
¢ Macaroons

A Truffles @

4 Mini Mousse Cups &

A+ Chocolate Peanut Butter Swirl
Brownie Bites @ @

A Atlantic Beach Pie Bites

A Raspberry Coconut Bites

A+ Mini Fruit Tarts

A+ Mini Lemon Curd Tarts

A Assorted Cheesecake Bites

A+ Chocolate Covered Strawberries @
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Plated Dersertz

Our most exquisite plated desserts, a perfect
finale for a sit down dinner.

A+ Pavlova with Lemon Curd and
Fruits @

4+ Coconut Chocolate Mousse @ @

A+ Apple Frangipane Tart with
Vanilla Bean Gelato

A Passion Fruit Meringue Tart
A+ Dark Chocolate Mousse

A+ Milk Chocolate Lavender Panna
Cotta @

4+ Mocha Fudge Torte @

A+ Flourless Chocolate Almond Torte
with Caramel Mousse €

Soecially Devcert Collection
Viennese Table

Lavish table display of the most decadent bite-sized desserts to
include: mini cannoli, mini mousse cups, petite blackberry lemon
cupcake, mini fruit tarts, shortbread cookies, mini eclairs, French
macarons, salted caramel shortbread bites, Baileys cheesecake
bites, and our signature Italian flag petit fours.

Pastry Collection

Cinnamon coffee brigadeiro with toasted cocoa nibs, sweet tea
tiramisu shooter, chocolate mousse dome, & raspberry coconut
bites

Carolina Dessert Station

A collection of our favorite southern desserts: mini banana
pudding eclairs, petite carolina cupcakes to include red velvet,
chocolate turtle, blackberry lemon, mini sweet potato tarts & our
famous chocolate peanut butter tart. Fresh fruit with coconut
cream dip included.
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Station or Displayed. Some of these selections M-{*J‘WS

require station attendants.
A+ Banana Cream Pie

- Liege Waffle Station w+ Peach Cobbler

)
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A+ Smore Station Whipped Cream

- Skillet Salted Caramel Apple Oat 4 Strawberry Champagne Mousse
Crisp 4 Passionfruit Mousse With Fresh

4+ Gelato Bar Berries

4+ Bananas Foster @ A Black Forest

A Crepes A+ Chocolate Espresso Mousse

4 Cannoli Bar 4+ Key Lime

A Dip, Dunk, Sprinkle Donut Bar w Yuzu @

A¢ NY Donut Bar

A Ice Cream Sundae Bar
A+ Milk & Cookies

A+ Guinness Milkshakes €
A+ Rainbow Desserts

A Churro Bar

A Dessert Grazing Board
A+ Macaroons

A+ Cream Puff Tower

A+ Mini Pies

A+ Roast Your Own Marshmallow
Station

4 Cinnamon Roll Stacks -

A+ Chocolate Mousse Bar

\

Strawberry Champagne Shooter
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Specialty Cupcake
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Blackberry Lemon Cupcakes
A Black Forest Cupcakes
A Red Velevet Cupcakes
A+ Chocolate Chai Cupcakes € @

@ Gluten Free @ Vegan
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Flavors can be ordered as a 9 inch round cakes, full & half
sheet cakes, or cupcakes. Pricing varies by flavor.

A+ White

A+ Yellow

A Chocolate

A Carrot

A Midnight Chocolate
A Lemon Chiffon
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Our signature fillings are great to pair with our delicious
cakes. Can be layered in between layers of our round cake
or cupcakes. Pricing varies by flavor.

A# Chocolate Ganache
A# Pecan-Caramel

A Pastry Cream with Fresh Berries
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Signature buttercream & icing flavors. Pricing varies by
flavor. *Buttercreams & icings can also be a filling.

A Chocolate Buttercream

4+ Lemon Buttercream

A+ White Buttercream

A+ Raspberry Buttercream

A Cookies & Cream Buttercream
4+ Cream Cheese Icing

A Fruit Jam Icing
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