
 

Desserts 
It’s not a party without dessert! From Sundae Bars to Fruit Trays, we have something to satisfy every 

craving. 
  

*Price Per Guest Does NOT Include the full service or tax 

Ice	Creams	and	Ices	
Italian	Ice	Bar	-	$4.95/guest	
Served for the last hour of your event (available for groups of 75 or more) 
Flavors: Cherry, Lemon, Rainbow & Blueberry 
Ice	Cream	Sundae	Bar	-	$7.50/guest	
Served for the last hour of your event (available for groups of 75 or more) 
Flavors: Vanilla, Chocolate, Strawberry 
Toppings: Chopped peanuts, Crushed Oreos, M&Ms, Carmel syrup, Chocolate Sauce, Whipped Cream, 
Cherries, and more 
Fresh	Fruit	Sorbets	-	$5.95/guest	
Served for the last hour of your event (available for groups of 75 or more) 
Choice of two flavors: Raspberry, Orange, Lemon, Mango 

Additional	Dessert	Add-Ons...	
Fresh	Fruit	Platter	
Large $90.00 (serves 25-30) Medium $60.00 (serves 15-20) 
Summer fruits sliced and beautifully arranged on platters for your guests to enjoy 
Carved	Fresh	Melon	Display	
A Beautifully Carved Fresh Melon Display $4.25 per guest 
Assorted	Cookies	&	Brownies	
$3.95 per guest (available for groups of 45 or more) 
A variety of fresh baked cookies and brownies sure to please! 
Mini	Italian	Pastries	
$26/dozen (min 3 dozen) 
An assortment of Italian pastries: napoleons, cannolis, cream puffs, and more arranged on a platter 

Special	Occasion	Sheet	Cakes	
Two layers of white and/or chocolate cake with your choice of vanilla or chocolate custard filling, and choice 
of fruit filling with whipped cream or butter cream frosting. 

Size Serves Price 

1/4 Sheet 20-22 Call for Pricing 

1/2 Sheet 35-50 Call for Pricing 

Full Sheet 80-100 Call for Pricing 

	
	



 

Gourmet	Cakes	
Please call for pricing 
NY	Cheesecake	
Creamy, rich, smooth… perfection! 
Black	Forest	
An authentic delight. Moist chocolate cake filled with black forest cherry filling. Mini rosettes on each slice 
then topped with a Maraschino cherry. The sides are covered with chocolate cake crumbs. 
Italian	Cheesecake	
This is truly Grandma’s old country, family secret recipe made with the finest impastata. 
German	Chocolate	Cake	
Moist traditional Bavarian taste is complimented with a dark chocolate, coconut embrace. The sides are 
covered with rich chocolate fudge and chocolate cake crumbs. 
Red	Velvet	Cake	
Layers of delicious red velvet cake filled and iced with smooth cream cheese. The sides are covered with red 
velvet cake crumbs. 
Tiramisu	
An elegant dessert. Creamy mascarpone is separated by two layers of sponge cake that are soaked with 
fresh brewed espresso. This creation is topped with premium imported cocoa. 
Gourmet	Carrot	Cake	
Filled with real cream cheese icing, bursting with fresh carrots, walnuts, pineapple and flaked coconut… a 
treasure trove of flavors! 
Many Other Delectable Cakes Available. Please Inquire 
 


