
 

 
Dessert Selection 

 
White Chocolate Mousse 

Heaven on a Plate 
Homemade Soufflés (max. 30 people) 
Chocolate Mousse in a Chocolate Cup 
Cheesecake (any flavor with topping) 

Heath Toffee Crunch Pie 
Chocolate Peanut Butter Pie 

Ice Cream or Sherbet 
Sundaes (chocolate sauce, hot fudge and butterscotch) 

Peaches & Cream Pie 
Pecan Ball with Chocolate Sauce 

Crème Caramel with fresh Raspberries 
Royal Champagne with Raspberry-Mango Coulis 

Chocolate Madness with Anglaise & Chocolate Sauce 
Grand Marnier Sorpersa with fresh Strawberries 

Tiramisu Tower served in tulip glass 
Chocolate Lovin Spoon Cake with fresh Raspberries & Coulis 

Peach Sorbet in Almond Lace Cup 
Banana Caramel Xango Cheesecake with Vanilla Bean Ice Cream 

Apple Bavarian Cheesecake with Cinnamon Anglaise 
Reeses Peanut Butter with Chocolate Sauce 

Jungle Crunch Pie 
Caramel Granny Apple with cider glaze 

Meringue Shell Lemon Drops & Fruit 
Mixed Berry Custard Tart  

 
French Lenotre` Pastry 

Apricot & Praline Entremets  
Chocolate Entremets  

Coffee & Walnut Entremets  
Almond & Raspberry Entremets  

                                                                                      
Sugar Free Cherry Crumb Pie 

Sugar Free Peanut Butter Fudge 
 

(Additional Gourmet Desserts Available upon Request) 
   
 
 
 
 
 

 


