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plated $6 – $7.50

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

chocolate truffle torte 
Raspberry Coulis & Chantilly Cream 
Chocolate Straw

spiced apple Crostata  
Calvados Chantilly Cream & Caramel Sauce

classic crème brûlée  
Chantilly Cream & Fan Wafer

pear frangipane tart  
Cranberry Caramel Sauce & Chantilly Cream

vanilla bean panna cotta  
Orange-Ginger or Raspberry

new york cheesecake  
Seasonal Toppings

bittersweet chocolate mousse 
Grand Marnier Cream & Fan Wafer

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

b-52 parfait  
Mocha Mousse & Bailey’s Mousse 
Grand Marnier Cake

deconstructed banana cream pie

Triple Chocolate Terrine 
Red Chile & Pear Compote 
Hazelnut Biscotti

Orange Polenta Shortcake 
Grand Marnier Strawberries 
Chantilly Crème 

 
Buffet $4

seasonal fruit cobbler 
Chantilly Crème

Seasonal fruit crisp 
Chantilly Crème

Chocolate bread pudding 
Crème Anglaise

Caramel & Hazelnut flan

miniatures $1.75 – $2.50

gingersnaps

Pear Frangipane tartlets

black & white mousse

biscotti  
Chef’s Selection

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

fruit smoothie 
Seasonal Blend
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