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Stunning Sweet Table 
Extravaganza 

Our Spectacular Multi Level Dessert Table Decorated With Fresh Floral 
Designed for 75 Guests or More 

 

Ȱ3)-0,9 4(% "%34ȱ 
(Choose Two) 

CHOCOLATE BEYOND REASON CAKE 
Chocolate Mousse topped with White Chocolate Mousse, dusted with Cocoa Powder & tucked in a Chocolate Cookie Crust 

RASPBERRY CHEESECAKE 
Luscious Cheese Cake topped with Raspberry Puree & Rich Chocolate Fudge; baked in a Chocolate Graham Cracker Crust 

CARROT CAKE 
Spicy Cake topped with a Scrumptious Cream Cheese Frosting 

TIRAMISU  
Our Very Own, decorated with Dollops of Whipped Cream & Fresh Strawberries  

KEY LIME ISLAND PIE 
This Refreshingly Light Pie is made with Lime Juice From the Florida Keys Baked in a Flaky Crust topped with Whipped Cream 

 

Ȱ/6%2 4(% 4/0 42%!43ȱ 
(Choose Three) 

A&W ROOT BEER FLOATS - Cordial Glass filled with Homemade A&W Root Beer and Petite Scoop of Vanilla Bean Ice Cream 
CHOCOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream Drizzled with Fudge 

NUTTY BANANA POPS - "ÁÎÁÎÁ $ÉÐÐÅÄ ÉÎ $ÁÒË #ÈÏÃÏÌÁÔÅ Ǫ 0ÅÃÁÎÓ ÓÅÒÖÅÄ ÏÎ Á ÂÅÄ ÏÆ - Ǫ -ȭÓ You will go banana over this!  
KEY LIME TART ɀ Garnished with Fresh Berries 

GANACHE ESPRESSO CUP - filled with Chocolate Mousse 
DECADENT CHEESECAKE LOLLIPOP - Dipped in Decadent Dark Chocolate & Rainbow color Non-Pareils 

STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped in Decadent $ÁÒË #ÈÏÃÏÌÁÔÅ ÓÅÒÖÅÄ ÏÎ Á ÂÅÄ ÏÆ - Ǫ -ȭÓ 
RED VELVET CUPCAKES w/ Cream Cheese Frosting 

DARK AND WHITE CHOCOLATE TULIP  
ÏÖÅÒÆÌÏ×Ó ×ÉÔÈ (ÏÍÅÒÓ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ )ÃÅ #ÒÅÁÍ ÁÎÄ ÓÐÌÁÓÈÅÄ  

×ÉÔÈ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ ,ÉÑÕÅÕÒ  
CARMELITA BROWNIES 

Fudgy Brownies dressed up with Homemade Caramel and Fudge Sauce Crowned  
with Fresh Whipped Cream Served on a Square with Flair Plate and Mini Fork   

CANNOLI SHOOTERS 
Our famous Homemade Cannoli filling, piped into a shot glass, topped with  

Crushed Pistachios & Crunchy Cannoli Shells 
 

FRESH TROPICAL FRUIT DISPLAY 
Accompanied By Chocolate Sauce for Dipping 

Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 

 

DISPLAY OF HOMEMADE COOKIES  
Biscotti, Double Chocolate Chip, Oatmeal Raisin & Melt in Your Mouth Fancy Butter Cookies 

 

CONTINENTAL COFFEE & HERBAL TEA SERVICE 
Freshly Brewed Dark Roasted Columbian Regular & Decaffeinated Coffee, Assorted Tazo Teas, 

Signature Sweeteners, Lemon Wedges & Cream 

0.00 Per Guest 
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          CREATE YOUR                                     OWN SUNDAE BAR 
 

      H%2%ȭ3 THE                            3#//0ȱ 

CREAMY SCOOPED BY HAND 
French Vanilla & Chocolate Ice Cream 

MOUTH WATERING TOPPINGS 

Chocolate, Crushed Strawberry & Caramel 

SCRUMPTIOUS TRIMMINGS 

Whipped Cream, Maraschino Cherries, Pecans, Almonds, Chocolate Chips, Rainbow Sprinkles, 

Crumbled Cookies, Coconut Shavings, M&M, Butterfingers 
& #ÈÏÐÐÅÄ 2ÅÅÓÅȭÓ 0ÅÁÎÕÔ "ÕÔÔÅÒ #ÕÐÓ 

CREATE YOUR MASTERPIECE 

In a Stem Glass 

0.00 Per Guest 
 
 

Uniformed Chef Preparing 

ÔÈÉÓ &ÁÂÕÌÏÕÓ &ÌÁÍÂïȭ $ÅÓÓÅÒÔ 

                                              BANANAS  
                                                                                   FOSTER 

Sliced Bananas sautéed in Grand Marnier, Rum & Brown Sugar 

Served over a Scoop of French Vanilla Ice Cream in a Stem Glass 

0.00 Per Guest 
 

 
The Awe-Inspiring  

Chef Attended  

                  TIERED BELGIUM  
CHOCOLATE FOUNTAIN 

 
THIS FABULOUS MULTI LEVEL PRESENTATION WILL GET A STANDING OVATION 

The Centerpiece of this Chocolate Lovers Dream, is the Fountain, with Dark Bittersweet Chocolate 
#ÁÓÃÁÄÉÎÇ $Ï×Î ÉÔȭÓ -ÕÌÔÉÐÌÅ 4ÉÅÒÓ Ǫ ÔÈÁÔȭÓ ÊÕÓÔ ÔÈÅ "ÅÇÉÎÎÉÎÇȦ 

SURROUNDING THE FOUNTAIN 
An Array of Fresh Tropical Fruit including Strawberries, Pineapple & Banana 

Just waiting to be bathed in the Bittersweet Chocolate! 
AMAZING DECADENT DIPPABLES 

Here comes the Decadent Dippables! Sponge Cake, Custard Filled Cream Puffs, Marshmallow, 
Pretzel Rods, Dried Apricots, Rice Crispy Pops, Double Chocolate Chip & Oreo Cookies 

00.00 Per Guest 



 

 
4 

CBD-01/2010 

INCREDIBLE EDIBLES   
Ȱ/ÖÅÒ ÔÈÅ 4ÏÐ 4ÒÅÁÔÓȱ 

(Choose Two) 
STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped in Decadent $ÁÒË #ÈÏÃÏÌÁÔÅ ÓÅÒÖÅÄ ÏÎ Á ÂÅÄ ÏÆ - Ǫ -ȭÓ 

A&W ROOT BEER FLOATS - Cordial Glass filled with Homemade A&W Root Beer and Petite Scoop of Vanilla Bean Ice Cream 
CHOCOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream Drizzled with Fudge 

NUTTY BANANA POPS - "ÁÎÁÎÁ $ÉÐÐÅÄ ÉÎ $ÁÒË #ÈÏÃÏÌÁÔÅ Ǫ 0ÅÃÁÎÓ ÓÅÒÖÅÄ ÏÎ Á ÂÅÄ ÏÆ - Ǫ -ȭÓ You will go banana over this!  
DARK AND WHITE CHOCOLATE TULIP  

ÏÖÅÒÆÌÏ×Ó ×ÉÔÈ (ÏÍÅÒÓ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ )ÃÅ #ÒÅÁÍ ÁÎÄ ÓÐÌÁÓÈÅÄ ×ÉÔÈ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ ,ÉÑÕÅÕÒ  
CARMELITA BROWNIES 

Fudgy Brownies dressed up with Homemade Caramel and Fudge Sauce 
Crowned with Fresh Whipped Cream Served on a Square with Flair Plate and Mini Fork   

RICE KRISPY POPS - Fill it with Vanilla Butter Cream, Roll it, Dip it in Rainbow Non-Pareils WALLA a Krispy Lollipop 
CANNOLI SHOOTERS 

Our famous Homemade Cannoli filling, piped into a shot glass, topped with  
Crushed Pistachios & Crunchy Cannoli Shells 

ICE CREAM CONE CUPCAKE 
CHOCOLATE DECORATED PRETZEL RODS (Themed And/or Inscription) 

 

Ȱ"ÅÙÏÎÄ "ÅÌÉÅÆ "ÒÏ×ÎÉÅÓ Ǫ "ÁÒÓȱ 
(Choose Two) 

OLD FASHION LEMON TRIANGLE 
TAFFY APPLE BAR Taffy Apple Topping on a Butter Crumb Crust 

DOUBLE CHOCOLATE BROWNIE double Fudge & delicious 
ROCKY ROAD BROWNIES w/ Pecans, Chocolate Chips & Marshmallows 
SNICKERDOODLE BROWNIES w/ Chocolate Chips, Caramel & Peanuts 
COCOA COW CHEESECAKE BROWNIES w/ Marble Cheesecake on top 
ENGLISH TOFFEE BROWNIES w/ Toffee, Walnuts & Chocolate Chips 

SEVEN LAYER BAR Graham Cracker Crust, Coconut, Chocolate Chips, Butterscotch Chips & Walnuts 
RICE KRISPY MAKI ROLLS A New Sweet Treat!  Take a Rice Krispy Bar; fill it with Chocolate butter cream  

and roll it with Rainbow color Non-Pareils. sushi style! 
 

 Ȱ"ÁÂÙ #ÁËÅÓȱ #ÕÐÃÁËÅÓ  
(Choose One) 

CHOCOLATE CUPCAKES w/Raspberry Buttercream 
VANILLA CUPCAKES w/Chocolate Buttercream 

RED VELVET CUPCAKES w/ Cream Cheese Frosting 
CARROT CUPCAKES w/ Cream Cheese Frosting 

 

Ȱ!ÍÁÚÉÎÇ -ÉÎÉÁÔÕÒÅÓȱ  
(Choose Two) 

DECADENT CREAM PUFFS LOLLIPOP ɀDipped in Dark Chocolate & Rainbow color Non-Pareils 
FLOURLESS CHOCOLATE CAKE 

CREAMY CHEESECAKE LOLLIPOP - Dipped in White Chocolate & Dark Chocolate Sprinkles 
KEY LIME TART ɀ Garnished with Fresh Berries 

GANACHE ESPRESSO CUP - filled with Chocolate Mousse 
DECADENT CHEESECAKE LOLLIPOP - Dipped in Decadent Dark Chocolate & Rainbow color Non-Pareils 

 

Price Based on Three Pieces Per Guest 

0.00 Per Guest 
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SWEET & SIMPLE 

FRESH TROPICAL FRUIT DISPLAY 
Accompanied By Dark Chocolate Sauce for Dipping 

Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 

DISPLAY OF HOMEMADE COOKIES  
Biscotti, Double Chocolate Chip, Oatmeal Raisin & Melt in Your Mouth Fancy Butter Cookies 

0.00 Per Guest 
 
 
 

The Awe-Inspiring 

Attended 

 

   Old             Town  
                                                                CHOCOLATE        FONDUE 

THIS FABULOUS MULTI LEVEL PRESENTATION WILL BE THE CAUSE FOR APPLAUSE 

The Centerpiece of this Chocolate Lovers Dream, is the Ornate Brass Chafing Dish,  
with Dark Bittersweet Chocolate Ǫ ÔÈÁÔȭÓ ÊÕÓÔ ÔÈÅ "ÅÇÉÎÎÉÎÇȦ 

SURROUNDED BY 

An Array of Fresh Tropical Fruit including Strawberries, Pineapple & Banana 

Just waiting to be bathed in the Bittersweet Chocolate 
AMAZING DECADENT DIPPABLES 

Here comes the Decadent Dippables! Sponge Cake, Custard Filled Cream Puffs, Marshmallow, 

Pretzel Rods, Dried Apricots, Rice Crispy Pops, Double Chocolate Chip & Oreo Cookies 

0.00 Per Guest 

 

 

 

FRESH TROPICAL FRUIT DISPLAY 
Accompanied By Dark Chocolate Sauce for Dipping 

Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 

0.00 Per Guest 
 

 

 

SKEWERED SEASONAL FRUIT 
Accompanied by Dark Chocolate Sauce for Dipping 

Fresh Seasonal Fruit on a Bamboo Knot Skewer artistically displayed 
With a Carved Melon Centerpiece 

0.00 Per Guest 

 
 



 

 
6 

CBD-01/2010 

 
OVERFLOWING BERRY BOWL 

Served with Vanilla Spiked Whipped Cream, Brown Sugar & Sour Cream  

0.00 Per Guest 
 

Chef Attended  

                                              CANNOLI  
                                                                                         BAR  

Our Uniformed Chef Filling this Delicious Treat by Hand 
Petite Cannoli Shells filled by hand with Chocolate & Traditional Filling dipped in 

Pistachios & Dusted with Powdered Sugar 

0.00 Per Guest 

 
TOFFEE & MIXED NUTS 

(Choose Two Toffees) 
Traditional, Cookies and Cream, Toffee Pretzel Bark, Rocky Road 

(Artistically Displayed in Martini Glass on Glass Plate) 

0.00 Per Table  
 
 

 
 
 
 

ASSORTED CHEESE CAKE LOLLIPOPS 
A petite scoop of homemade Cheese Cake dipped in your choice of 

Decadent Dark Chocolate & Rainbow color Non-Pareils 
Decadent Dark Chocolate & Shredded Coconut 

Decadent Dark Chocolate & Pecans 
White Chocolate & Dark Chocolate Sprinkles 

Served on a Bed of M&M  

0.00 Per Guest 
 
 
 

ASSORTED CREAM PUFFS POP 
Custard Filled Pastry Shell Drenched in your choice of 
Decadent Dark Chocolate & Rainbow color Non-Pareils 

Decadent Dark Chocolate & Shredded Coconut 
Decadent Dark Chocolate & Pecans 

White Chocolate & Dark Chocolate Sprinkles 
Served on a Bed of M&M  

0.00 Per Guest 
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 GOLD            COAST  
TWO HOUR PREMIUM GOURMET COFFEE BAR 

Attended By Professional Barista Dressed in Formal Attire 
 

            Espresso     *                   Cappuccino                  *        Mochaccino           *         Caffe Latte 
Our Blend of the    Espresso with Steamed Milk      a Cappuccino with             Espresso With 
Italian Classic                and Foam Topping              Bitter Sweet Chocolate         Steamed Milk 

Alongside 
Assortment of Italian Flavored Syrups. Artisan Chocolate, Signature Sweeteners, Diamond Cut Rock Sugar & Mint 

Chocolate Sticks Stirrers, Ground Cinnamon, Mocha, Half & Half, Whipped Cream, French Vanilla Cream 

0.00 Per Guest 
Equipment Rental 0.00 

 
 

CONTINENTAL COFFEE & HERBAL TEA SERVICE 
Freshly Brewed Dark Roasted Columbian Regular & Decaffeinated Coffee, Assorted Tazo Teas, 

Signature Sweeteners, Lemon Wedges & Cream 

0.00 Per Guest 
 
 

GOURMET CONTINENTAL COFFEE & TEA BAR 
Freshly Brewed Dark Roasted Columbian Regular & Decaffeinated Coffee, Assorted Tazo Teas, 

Signature Sweeteners, Diamond Cut Rock Sugar & Mint Chocolate Sticks Stirrers, Ground Cinnamon, Mocha, Half & 
Half, Whipped Cream, French Vanilla Cream & Wedges of Fresh Lemon 

0.00 Per Guest 
 
 

 
 
 
 
 
 
 

 
 



 

 
8 

CBD-01/2010 

 
 
 

Services & Equipment Pricing 
Below are services and equipment that might be needed for your Event. These additional expenses to your 

menu price will vary based on venue, number of guests and style of service. To make it easier for you to 
ÃÒÅÁÔÅ ÁÎ ÏÖÅÒÁÌÌ ÂÕÄÇÅÔ ×Å ÈÁÖÅ ÃÁÌÃÕÌÁÔÅÄ ÓÏÍÅ Ȱ"ÁÌÌÐÁÒËȱ ÅÓÔÉÍÁÔÅÓ  

to assist in determining your total cost. 
 

Service Staff 
Average cost depending on Staffing Levels & style of service $12.00-$25.00 per guest 

Includes all professional Wait staff, Chefs, Bartenders and other Service Personnel, formally attired. Our 
staff will take care of all food preparation, set-up, service and breakdown of event. 

 

Rentals 
Average cost $10.00-$25.00 per guest 

)ÔȭÓ ÖÅÒÙ ÉÍÐÏÒÔÁÎÔ ÔÏ ËÎÏ× ×ÈÁÔ ÅÑÕÉÐment is included with venue fee, and what may need to be rented. 
Rentals Include tables, chairs, serving equipment, china, flatware, glassware, appropriate table 

appointments to dress your tables and if necessary kitchen, bar, serving & prep equipment 
 

Floor Length Linens 
Average cost $5.00-$10.00 per guest depending on the type of fabric 

All classic solid colored linen are the same price and can be mixed and matched 
An endless array of lamour, bengaline, bichon and patterned linens to enhance a look 

 ÔÈÁÔȭs all your own are available and quoted upon request. 
 

Misc. Rental 
Lounge Furniture, Tenting, dance floor, lighting, props etc. quoted upon request 

 

One Complimentary Tasting  
 
 

All Prices Subject To Current Sales Tax 
 

Prices Subject to Change based upon Market & Seasonal Availability 
In the event of a significant market price change, Client will be notified and offered alternative options. 

 

PLEASE CALL FOR PRICING 
 


