
All desserts are served buffet-style. Pricing includes disposable table service, and our staff will clear the table
service from the tables.

Warm Fruit Crisp $2.50 per person 
Choose from apple, cherry, blueberry, or pumpkin, and includes house-made whipped cream. 

GF and/or vegan crisps available in apple, cherry, or blueberry flavors. Specialty crisps are sold by the pan at
$142 per pan.

Mini Brownies $2 per piece | minimum of 48 per flavor
House-made brownies. Choose from: regular chocolate, Snickers, M&M, or crushed Oreo. 

Mini Dessert Bars $2 per piece  | minimum of 48 per flavor
Orange spice, blueberry, blonde, lemon, caramel apple (contains nuts).

Specialty Dessert Bars 
Gluten-free raspberry almond bars $5 per piece
Vegan caramel chocolate $8 per piece
Vegan caramel hazelnut $8 per piece

      *All specialty bars contain nuts

Assorted Dessert Station $7.00 per person
Includes an assortment of mini brownies and mini dessert bars. Pricing includes three pieces per person. Add
specialty dessert bars for pricing listed above.

Strawberries and Cream Pound Cake $6-7 per person 
Sweet macerated strawberries served with pound cake and house-made whipped cream. Two serve styles available:

Buffet style where guests build their own | $6
Catered Creations to plate up individual servings, then place on buffet for guests to grab and go | $7

Ice Cream Sundae Bar $7 per person 
Choose chocolate or vanilla ice cream. Toppings include hot fudge, hot caramel, strawberries, cherries, crushed
Oreos, mini M&Ms, and house-made whipped cream. Add second ice cream flavor for $2 per person.

Pies $40 per pie
Choose from apple, cherry, blueberry, mixed berry. Peach raspberry and pumpkin available seasonally. Choose from
a double crust or Dutch crumble top.

Cake Cutting Service $4 per person
You provide the cake, we cut and serve buffet style. Cake must be made by a licensed bakery. Price includes
disposable plates, forks, and napkins. Our staff will clear table service from the tables.
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