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dessert plated

roasted fruit trifle  
Orange-Ginger Pound Cake  
& Spiced Rum Sauce

dark chocolate cake  
Raspberry Coulis  
& Espresso Crème Anglaise

spiced apple tart  
Calvados Chantilly Cream  
& Caramel Sauce

crème brûlée  
Assorted Flavors   
& Seasonal Selection

poached pear tart  
Chantilly Cream

vanilla bean panna cotta  
Orange & Ginger

seasonal fruit cobbler 
Nutmeg Chantilly Cream

new york cheesecake 
Selected Seasonal Topping

bittersweet chocolate mousse 
Grand Marnier Cream & Gaufrettes

lemon polenta cake  
Roasted-Fruit Compote,  
Crème Fraîche & Rosemary Syrup

dessert buffet

caramel & hazelnut flan

mango-lime cobbler  
Macadamia Nut Crust

seasonal fruit cobbler Chanitllly Cream

chocolate marquis  
Bittersweet Chocolate-Espresso 
Mousse & Chantilly Cream

grilled polenta cake  
Tuaca, Cinnamon Apples  
& Crème Fraîche

summer pudding  
Oregon Berries & Whipped Cream

panna cotta Raspberry Coulis

Grilled pineapple skewers  
Coconut Chutney

almond cookies

black & white shortbread

gingersnaps

Biscotti Chef’s Selection

dessert miniatures

gingersnaps

Pear Frangipane tartlets

black & white mousse

grilled fruit skewers 
Coconut Chutney

crème brûlée spoons

coconut snowballs

checker shortbreads

almond cookies

lemon-guava tartlets

panna cotta Raspberry Coulis

Tiramisu

Chocolate-Hazelnut Tartlets

chocolate cake skewers 
Chocolate Ganache
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