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Mini Biscotti� each $3

Cookies� each $3
Triple Chocolate Chunk, Oatmeal Raisin, Old Fashioned Peanut Butter, Ginger Molasses

Squares and Bars� each $5.25
Seasonal Variety

Tarts� per dozen (minimum 2 dozen) $42
Classic Butter Tarts, Fresh Fruit Tarts, Chocolate Satin Tarts, Key Lime Meringue Tarts, Lemon Tarts

Squares, Bars,
Tarts & Cookies

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan
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Certified Fair Trade Organic Coffee and Specialty Tazo Teas�   per person $3.5

Hot Chocolate� $4
�

add Whipped Cream or Marshmallows
 +$0.5

Coffee� $3.5
including Decaf

Hot Apple Cider   � $4

Hot Beverages

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan



minimum 2 dozen

Chocolate Whiskey Cake Bites    NF   V� per dozen $29
a Selection of Seasonal Fruits

French Macarons    GF   V� per dozen $43
Seasonal Varieties

Chocolate Dipped House Made Marshmallows� each $3

Dark Chocolate Dipped Strawberries    GF   DF   NF   V� each $3

Chocolate Guianduja Caramel Tarts    V� per dozen $43

Avocado Mousse Cups    V� per dozen $43

Cheesecake Bites    GF   NF   V� per dozen $57

Mini Cupcakes    V� per dozen $36
Seasonal plus Classic Vanilla and Double Chocolate

Crème Brûlée in Porcelain Spoons    NF   V� each $4.5

Assorted Truffles� each $3

Mini Pavlova    GF   NF   V� per dozen $36
with Lemon Curd and Fresh Berries

Others

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan






