
LLuncheon Desserts 

These Desserts Are The Selections For The Luncheon Packages 

(Premium Desserts Are Available For An Additional Surcharge) 

Chocolate Caramel Pecan Tart 

Lots Of Sweet Pecan Halves, Rich Creamy Caramel and A Dark Chocolate Drizzle 

Come Together In A Light Shortbread Crust.  Like Candy—Only Better! 

 

Dutch Apple Tart 

Tart Apple Slices And A Rich Orange Scented Sour Cream Custard Served 

In A Pastry Crust With A Cinnamon Crumb Topping 

 

Seasonal Fresh Fruit Tart 

Fresh Fruit Of The Season Is Lightly Sweetened And Served In A Flaky Tart Shell 

 

Lemon Cheese Tart 

A Smooth Lemony Cheesecake Filling In A Graham Cracker Crust 

Topped With Plump Fresh Strawberries 

 

Pine Nut Tart 

A Rich And Sweet Custard Filling In A Crust Studded With Toasted Pine Nuts 

 

Cheesecake 

A True Classic Cheesecake Scented With Pure Vanilla And Served With 

Fresh Berry And Caramel Sauces 

 

Black & White Cheesecake 

A Creamy Chocolate Glazed Cheesecake With A Hidden Core Of Rich Fudge 

 

Fudge Walnut Slice 

A Chocolate Fudge Base Topped With A Dense Moist Walnut Cake 

And Smooth Chocolate Glaze 

 

Carrot Cake 

A Lighter Version Of The Classic With A Truly Decadent Cream Cheese Icing 

 

Apple Pecan Cake 

A Dense Spicy Brown Sugar Cake Loaded With Tart Apples And Sweet Pecans 

Finished With A Buttermilk Glaze 

 

Lemon Pound Cake 

A Moist And Luscious Cake Served With Fresh Berries And Whipped Cream 

 

Bread Pudding 

A Soft And Creamy Treat Featuring All Of the Flavors Of The Season 

Served Warm With Fresh Lightly Sweetened Whipped Cream 


