
DDinner Desserts 

These Desserts Are The Selections For The Dinner Packages 

(Premium Desserts Are Available For A Surcharge) 

Frozen Soufflé 

A Cool And Creamy Treat Presented In A Chocolate Cup Topped With Chocolate 

Flowers Is Presented With A Complimentary Berry Sauce 

(Choose From Gran Marnier, Lemon, Coconut, Coffee Or Raspberry) 

 

Triple Chocolate Mousse 

Layers Of Bittersweet, Milk And White Chocolate Mousse Are Served On A Plate 

Decorated With A Sweet Caramel Sauce And Fresh Seasonal Berries 

 

Lemon Strawberry Bavarian Cream 

Fresh Sliced Strawberries Nestled On A Pillow Of Lemony Bavarian Cream 

Served With A Strawberry Coulis 

 

Coconut Panna Cotta 

Silky Italian Custard Infused With Coconut Served With Caramelized Pineapple 

 

Cornmeal Pound Cake & Pears 

Moist Pound Cake With The Crunchy Texture Of Cornmeal Served With Warm 

Butterscotch Pears And Homemade Vanilla Bean Ice Cream 

 

Apple Custard Puff 

Cinnamon Scented Apples Folded Into Creamy Vanilla Custard Baked Inside 

A Crisp Phyllo Puff Pastry Finished With A Caramel Sauce 

 

Biscotti & Berries 

A Variety Of Homemade Biscotti Served With Fresh Berries & Chocolate Dipping Sauce 

 

Chocolate Hazelnut Mountain Cake 

A Dense Chocolate Cake Layered With Rich Chocolate & Hazelnut Mousse Drizzled 

With A Chocolate Glaze Is Finished With Crushed Toasted Hazelnuts 

 

Kahlua Fudge Cake 

Deep Dark Fudge Cake Drenched In A Kahlua Coffee Syrup Served With An 

Espresso Creme Anglais And Cinnamon Whipped Cream 

 

Giant Profiteroles 

A Cream Puff Stuffed With Homemade Caramel, Chocolate And Vanilla Ice Cream 

topped With A Chocolate Glaze Served With Fresh Bananas & Strawberries  

 


