
Dessert
Menu
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9” Mile High Apple Pie     NF   V� $45

9” Pecan Tarte    V� $60

9” Pumpkin Pie     NF   V� $35

Triple Berry Crisp Flan    NF   V� 9” $35    12”  $55

Pies & Tarts

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan
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Mini Biscotti� each $2

Ditties Delights� each $1.5

Cookies� mini $2  l $3
triple chocolate chunk, oatmeal raisin, old fashioned peanut butter, ginger molasses

Squares and Bars� each $4.5
seasonal variety

Tarts� per dozen (minimum 2 dozen) $36
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

Hot Chocolate� $4
add whipped cream or marshmallows for $0.5

Coffee� $3
including decaf

Hot Apple Cider   � $3.5

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 $24
a selection of seasonal fruits

French Macarons    GF   V� per dozen $30
seasonal varieties

Chocolate Dipped House Made Marshmallows� each $2.5

Dark Chocolate Dipped Strawberries    GF   DF   NF   V� each $2.5

Chocolate Guianduja Caramel Tarts    V� per dozen $36

Avocado Mousse Cups    V� per dozen $36

Cheesecake Bites    GF   NF   V� per dozen $36

Mini Cupcakes    V� per dozen $30
seasonal plus classic vanilla and double chocolate

Crème Brûlée in Porcelain Spoons    NF   V� each $3.75

Assorted Truffles� each $2.5

Mini Pavlova    GF   NF   V� per dozen $30
with lemon curd and fresh berries

Others

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






