
 
 

 

 
 

  
 

WHOLE CAKES & TARTS  75./each 
 

DECADENT FLOURLESS CHOCOLATE TORTE gf/veg 
serves 14 
glazed with rich mocha ganache & raspberry coulis 
 
RUM CHOCOLATE COCONUT CAKE gf/veg  
serves 14 
with fresh local raspberries  
 
NEW YORK CHEESECAKE veg 
serves 14 
traditional creamy New York cheesecake with a hint of lemon  
served with a seasonal fresh fruit coulis 
 
CLASSIC CARROT CAKE veg 
serves 14 
two layers of carrot cake with a blend of exotic spices,  
topped with cream cheese icing & crushed walnuts 
 
APPLE STRAWBERRY TART TATIN veg 
serves 12 
upside down tart of caramelized apples, strawberries & puff pastry 
  
PEAR FRANGELICO TART TATIN veg 
serves 12 
upside down tart of caramelized pears,  
toasted hazelnuts & puff pastry  
 
PEAR FRANGIPANE TART veg 
serves 12 
poached pears, almond cream, pâte sucrée shell, apricot glaze 
 
FRESH FRUIT TART veg 
serves 12 
fresh fruit, pastry cream, flakey butter shell, apricot glaze 
 
LEMON CREAM TART veg  
serves 12 
light lemon cream, lemon curd, flakey butter shell,  
shaved white chocolate 
 
PEANUT BUTTER TART veg serves 12 
graham cracker crust layers with peanut butter crème  
& milk chocolate ganache  
 
VEGAN LEMON CHEESECAKE with raspberry garnish vegan 
serves 14 
 



 
 

 

 

 
 

INDIVIDUAL DESSERTS & TARTS 12./each  
a perfect accompaniment to a plated dinner  
 

4 inches each (minimum order of 25) 

 
APPLE GALLETTE veg 
cinnamon-spiced apple slices hand-wrapped in puff pastry  
 
PEAR FRANGIPANE TART veg 
poached pears, almond cream, pâte sucrée shell, apricot glaze 
 
FRESH FRUIT TART veg 
fresh fruit & berries, pastry cream, flakey all-butter shell, apricot glaze 
 
LEMON CREAM TART veg 
light lemon cream, lemon curd, flakey all-butter shell, 
shaved white chocolate 
 
CHOCOLATE GANACHE TARTLET veg 
cocoa pastry shell, bittersweet chocolate ganache  
drizzled with white chocolate 
 

ASSORTED SWEET TREATS 
dessert packages to satisfy all your guests’ sweet tooth 

 
DECADENCE PACKAGE 6.75 veg  
French macarons, petit fours, Guittard chocolate chip cookies,  
white chocolate macadamia nut cookies, chocolate chunk brownie,  
luscious lemon bar, bourbon caramel nut tart 
 
SIMPLICITY PACKAGE 4. VEG 
HOUSE-BAKED COOKIES & BARS 
Guittard chocolate chip cookies, white chocolate macadamia nut cookies,  
chocolate chunk brownie, luscious lemon bar, bourbon caramel nut tart 
 

MINIATURE DESSERTS & PASTRIES  
minimum order of 25 per item 

choose up to 4 items maximum priced per person 
 

POT DE CRÈME 5.50 gf/veg 
choose from rich chocolate or vanilla bean, served in a demitasse cup  
 
TANGERINE PANNA COTTA 5.50 gf/veg  
served in a demitasse cup   
 
LEMON CREAM TARTLET 4. veg 
light lemon cream, lemon curd, flakey all-butter shell,   
shaved white chocolate 
 



 
 

 

 
 
 
 
 

MINIATURE DESSERTS & PASTRIES 
continued  
 
S’MORE CUP 5.50 (gf option available) 
bruleed house-made marshmallow, double-chocolate  
pudding, graham cracker shard & served in a demitasse cup 
 
COCONUT-DARK CHOCOLATE MACAROON POPS 4. gf/veg 
 
MINATURE LEMON & WHITE CHOCOLATE TARLET 3.50 gf/veg 
light lemon cream & lemon curd served in a white chocolate shell 
 
LOCAL STRAWBERRIES 3.50 gf/veg (late may – september only) 
dipped in dark chocolate 
 
FRESH FRUIT & BERRY TARTLETS 4. veg 
pastry shell, vanilla crème, & fresh seasonal fruit & berries  
 
MINIATURE CANNOLIS 4. veg 
choose from ricotta orange pistachio or chocolate filling 
 
VEGAN LEMON CHEESECAKE BITES 4. vegan 
with raspberry garnish  
 
DECADENT CHOCOLATE MOUSSE TARTLETS 4. gf/veg 
served in a chocolate shell & topped with  
a chocolate-dipped espresso bean 
 
MINIATURE SALTED PORT-INFUSED CARAMEL NUT TART 4. gf/veg 
in a dark chocolate shell 
 
VEGAN COCONUT GREEN TEA RICE PUDDING 4.50 gf/vegan 
with fresh mango, served in a demitasse cup 
 
PEAR FRANGIPANE TARTLET 4. veg 
poached pears, almond cream, pâte sucrée shell, apricot glaze 
 
CITRUS WHITE CHOCOLATE BITES 3.50 gf/veg 
tangerine panna cotta in a miniature white  
chocolate cup topped with a fresh orange bite  
 
VEGAN CHOCOLATE POT DE CRÈME 5.50 gf/vegan 
chocolate custard & walnut 
(option to add banana, raspberry or strawberry) 
 
SWEET TO GO BOXES 7. veg 
French macaron, petite Guittard chocolate chip cookie with sea salt, 
miniature chocolate chunk brownie 

 
 


