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Desserts for 2019
        updated 4/9/2019 

Plated  Desserts   
Can be served at dining tables or presented from a buffet  

Goat Cheese Cheesecake 
creamy cheesecake made with Vermont Creamery goat cheese, served with blueberry 
black currant gelee, strawberry coulis, and honey whipped cream. 
Mango Panna Cotta 
velvety panna cotta served in small mason jars with coconut whipped cream and two mini 
coconut cardamom cookies 
S’mores Flourless Chocolate Cake 
Classic s’mores with a twist. House made toasted marshmallow, graham cracker, and a 
slice of our popular flourless chocolate cake, served with smoked chocolate sauce. 
Chai-Spiced Pound Cake 
Chai-spiced pound cake served with salted caramel, almond praline, poached apricot, and 
Vermont Creamery creme fraiche 
Lemon Tart 
vanilla tart filled with lemon curd, served with lavender infused syrup, basil coulis, fresh 
flowers and herbs 
Seasonal Crisp 
served with whipped cream or vanilla ice cream 
Spring/Summer-Blueberry    Fall/Winter- Winter Squash or Apple 
The Sampler 
a bite sized serving of goat cheese cheesecake with strawberry coulis, s’mores flourless 
chocolate cake with smoked chocolate sauce, and lemon tart with lavender syrup   
 
Bite Sized Individual Desserts 
minimum 2 dozen per order,  
Goat Cheese Cheesecake  
S’mores Flourless Chocolate Cake, GF 
Lemon Tart 
Mini Cupcakes 
Coconut Macaroons, GF 
Cookies for Good 
Assorted Dessert Bars 
Chocolate Whoopie Pies 
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Dessert Platters 
 
Mini Cupcakes 
three flavors of mini cupcakes; Pina Colada, Strawberry Lemonade, Chocolate Sundae 
Little Sweets 
three bite sized desserts; goat cheese cheesecake, s’mores flourless chocolate cake, and 
lemon tart 
Cookie and Bar 
an assortments of our house made dessert bars and cookies for good 
Cookie 
an assortment of our house made cookies for good;  35% of proceeds go directly to COTS 
Dessert Bar 
an assortment of our house made dessert bars; brownies, blondies, holy moly bars, and 
sundance bars. 

 

Dessert Stations
 
Mini Dessert Table  
A bountiful table with a wide variety of bite sized desserts. Includes three types of 
cupcakes, three types of petit fours, cookies, dessert bars, and coconut macaroons 
Sundae Bar  
vanilla and/or chocolate ice cream with a wide variety of sauces, toppings, whipped cream, 
cookie, and brownies pieces 
Seasonal Pie Table 
choice of 3 kinds of seasonal pies, served with caramel, whipped cream or ice cream.  Pie 
choices are; blueberry, pumpkin, chocolate pecan, apple, mixed berry, peach, or winter 
squash 
Hot Drink Bar  
hot apple cider, hot chocolate, or hot coffee bar served with assorted house made cookies 
and dessert bars 
Seasonal Berry Shortcake Station  
house made pound cake, three seasonal compotes, lemon curd, whipped cream, toasted 
nuts 
Dessert Art Table  
chefs build a beautiful and creative dessert table in front of guests

 


