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The Garden Room & Arches Garden

at the Winnetka Community House in Winnetka

()
<) oot
2 2
% L) | Bs

g \ —

Spectacular

-

Sweet Table Menu

620 Lincoln Ave. | Winnetka, IL 60093 ’ 847.965.4094 ‘ www.cateredbydesign.com




Stunning Sweet Table

Extravaganza

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

O3)-0,9 4(% " %3456
(Choose Two)
CHOCOLATE BEYOND REASON CAKE
Chocolate Mousse topped with White Chocolate Moussgusted with Cocoa Powdeg: tucked in a Chocolate Cookie Crust
RASPBERRY CHEESECAKE
Luscious Cheese Cake topped with aerry Puree & Rich Chocolate Fuddegked 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 Ba®d in a Flaky Crust topped with Whipped Cream
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(Choose Three)
A&W ROOT BEER FLOATS - Cordial Glass filled with Homemade A&W Root Beer and Petite Scoop afil&aBean Ice Cream
CHOCOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream Drizzled with Fudge
NUTTY BANANAPOPS-" AT AT A $EDPDPAA ET $AOE #EIT AT 1 AOAXou@il gohadnanh ver MO O A A
KEY LIME TART z Garnished with Frels Berries
GANACHE ESPRESSO CUP -filled with Chocolate Mousse
DECADENT CHEESECAKE LOLLIPOP - Dipped in DecadenDark Chocolate & Rainbow cold¥on-Pareils
STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped iRecadentDark Chocolate served on a ped of M&8 O
RED VELVET CUPCAKES w/ Cream Cheese Frosting
DARK AND WHITE CHOCOLATE TULIP
I OAOEI T xO xEOE (11 AOO "AEI AUd0O )
xEOE " AEI AUu8O ) OEOE #OAAIE ,
CARMELITA BROWNIES \
Fudgy Brownies dressed up with Homemade Caramel gfagdge Sauc€rowneq
with Fresh Whipped Cream Served on a Square with Flair Plate and Mini
CANNOLI SHOOTERS
Our famous Homemade Cannoli filling, piped into a shot glass, topped with
Crushed Pistachios & Crunchy Cannoli Shells

- i v FRESH TROPICAL FRUIT DISPLAY
RS T $ 74 Accompanied By Chocolate Sauce for Dipping
W}I A Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple,
W~ = Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece

DISPLAY OF HOMEMADE COOKIES
Biscotti, Double Chocolate ChjgDatmeal Raisin &lelt in Your MouthFancy Butter Cookies

CONTINENTAL COFFEE & HERBAL TEA SERVICE
Freshly BrewedDark Roasted ColumbiaRegular & Decaffeinated Coffee, AssortebBazoTeas,
Signature Sweeteners, Lemon Wedges & Cream
0.00 Per Guest
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CREAMY SCOOPED BY HAND
French Vanilla & Chocolate Ice Cream

MOUTH WATERING TOPPINGS
Chocolate, Crushed Strawberry & Caran
SCRUMPTIOUS TRIMMINGS
Whipped Cream, Maraschino Cherries, Pecans, Almonds, Chocolate Chips, Rainbow Sprinkles,
Crumbled Cookies, Coconut Shavings, M&Butterfingers
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0.00 Per Guest

Uniformed Chef Preparing
thisFaAAO1 | OO &1 Ai Ai 6 $AO0OAOO

BANANAS l;?{)-) osTER

Sliced Bananas sautéed i and Marnier, Rum & Brown Sugar
Served over a Scoop of Frenc¥anilla Ice Crearin a Stem Glass

0.00 Per Guest

The Awe-Inspiring
Chef Attended

TIERED BELGIU
CHOCOLATE FOUNTAIN

THIS FABULOUS MULTI LEVEL PR TATION WILL GET A STANDING OVATION
The Centerpiece of this Chocolate Lovers Dreaisithe Fountain, with Dark Bittersweet Chocolate
# AOAAAET ¢ $1 xT EOB60 -0O1 OEPI A 4EAOCO O
SURROUNDING THE FOUNTAIN
An Array of Fresh Tropical Fruit including Strawberries, Pineapple & Banana
Just waiting to be bathed in the Bitterswet 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
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(Choose Two)
STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped ibecadent$ AOE #ET AT 1 A®A OAOOGAA 11
AW ROOQEER FLOATS - Cordial Glass filled with Homemade A&W Root Beer and Petite Sasop of Vanill an Ice Cream
CHEICOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream Drizzled with Fudge
NUTTY BANANA POPS - " @.I AT A $EPPAA ET $AOE #ETAIIA O’éou@/ill Gohdnanh ver b0 O A A
DARK AND WHITE CHOCOLATE TULIP *
overflows with HomersB&1 AU8 O ) OEOE # OAAT ) AA #OAAI AT A ObPI AGEAA
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 Rainbden-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) A
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(Choose Two)
OLD FASHION LEMON TRIANGLE
TAFFY APPLE BAR Taffy Apple Topping on a Butter Crumb Cru
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 colomNon-Pareils sushi style!

O" AAU # pdkdsO6 # O
(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

O!' il AUET ¢ -ETEAOOOAOS
ot (Choose Two)

DECADENT CREAM PUFFS LOLLIPOP zDipped inDark Chocolate & Rainbow colddon-Pareils

FLOURLESS CHOCOLATE CAKE
CREAMY CHEESECAKE LOLLIPOP - Dipped inWhite Chocolate & Dark Chocolate Sprinkles
KEY LIME TART Z Garnished with Fresh Berries
GANACHE ESPRESSO CUP -filled with Chocolate Mouse

DECADENT CHEESECAKE LOLLIPOP - Dipped in DecadenDark Chocolate & Rainbow cold¥on-Pareils

Price Based on Three Pieces Per Guest
0.00 Per Guest




SWEET & SIMPLE

FRESH TROPICAL FRUIT DISPLAY
Accompanied By Dark Chocolate Sauce for Dipping
Fresh Waternelon, Cantaloupe, Honeydew, Kiwi, Pineapple,
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece
DISPLAY OF HOMEMADE COOKIES
Biscotti, Double Chocolate Chip, Oatmeal RaisitM&It in Your MouthFancy Butter Cookies

0.00 Per Guest

The Awe-Inspiring
Attended

own

FONDUE
THIS FABULOUS MULTI LEVEL PRESENTATION WILL BE THE CAUSE FOR APPLAUSE
The Centerpiece of this ChocolatLovers Dream, is th®rnate Brass Chafing Dish
with Dark Bittersweet Chocolate) OEAO08 O EOOO OEA " ACEITTET C
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




OVERFLOWING BERRY BOWL
Served with Vanilla Spiked Whipped Cream, Brown Sugar & Sour Cream

0.00 Per Guest

Chef Attnded
CANNOL| s

SR8 82 BAR
Our Uniformed Chef Filling this Delicious Treat by Hand
Petite Cannoli Shells filled by hand with Choet¢ & 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
DecadentDark Chocolate &Rainbow colorNon-Pareils
DecadentDark Chocolate & Shredded Coconut
DecadentDark Chocolate & Pecans
White Chocdate & 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
DecadentDark Chocolate &Rainbow colorNon-Pareils
DecadentDark Chocolate & Shredded Coconut
Decacent Dark Chocolate & Pecans
White Chocolate & Dark Chocolate Sprinkles
Served on a Bed of M&M

0.00 Per Guest




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 ancFoTopping Bitter Sweet Chocolate Steamed Milk
Alongside

Assortmentof Italian Flavored SyrupsArtisan Chocolate Signature SweetenersDiamond Cut Rock Sugar & Mint
Chocolate SticksStirrers, Ground Cinnamon, Mochdjalf & Half,Whipped Cream, French Vanilla Cream

0.00 Per Guest
Equipment Rental 75.00

CONTINENTAL COFFEE & HERBAL TEA SERVICE
Freshly BrewedDark Roasted ColumbiaRegular & Decaffeinated Coffee, AssortebBazoTeas,
Signature Sweeteners, Lemon Wedges & Cream

0.00 Per Guest

GOURMET CONTINENTAL COFFEE & TEA BAR
Freshly BrewedDark Roasted ColumbiaRegular & Decaffeinated Coffee, AssorteBazoTeas,
Sighature Sweeteners, Diamond Cut Rock Sugar & Mint Chocolate Sttksers, Ground Cinnamon, Mocha{alf &
Half, Whipped Cream, French Vanilla Cream & Wedges of Fresh Lemon

0.00 Per Guest

Catered by Design

Floating Dessert B?:Ffet

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




