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Chef Michael will be happy to customize your selections as this menu is only a guide. Please ask for our latest seasonal additions.

Prices listed are per person (NOT piece) unless otherwise specified. Applicable taxes will be added to final invoice.

FINGER SWEETS

— Chocolate Dipped Strawberries
— Fresh Fruit & Mint Kabobs with Chocolate Dip
— Assorted Chocolate Truffles
— Individual Opera Cakes
— Signature Flourless Chocolate Tortes
— Delicious Fruit Scones
— Hazelnut Caramel Cream Puffs
—Assorted Fruit & Marble Cheesecake Bites
— Lemon Meringue Tartlets with Candied Citrus Zest
— Custard Tartlets with Fresh Fruit & Apricot Glaze
— Raspberry Cream Profiteroles
— Banana-Rum Custard Profiteroles
— Chocolate Mousse Eclairs
— Assorted Homemade Cookies, Brownies and Blondies
— Maple-Pecan Pie Tartlettes w/Bourbon Creme Anglaise
— Apple-Cinnamon Strudel with Caramel Sauce
— Lemon Shortbread Bars

— Pumpkin Cheesecake Tarts
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