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DESSERTS

Confection Zone

Chocolate Truffles*
$40 per doz or $60 per 2 doz

Choose your outer shell:

Dark Chocolate

Milk Chocolate

White Chocolate
Choose your filling:

Cappucino

Whiskey Pecan

Irish Cream

Blackberry Red Wine

Miso Caramel

French Macarons*
$40 per doz or $60 per 2 doz
Flavors:

Belgian Chocolate
Cookie Butter

Pistachio Rose

Rose Vanilla

Lavender Lemon
Southern Velvet

Creme Brulee

Berry Hibiscus

Rum Vanilla

Strawberry Cheesecake

Chocolate Covered Strawberries™
Price varies by design and season™*
Chocolate Shells:

White Chocolate dipped
Dark Chocolate Dipped
Milk Chocolate Dipped
Custom Colors/Designs

Additions:
Chocolate Shavings
Sprinkles
Nuts

Cookies and Small Bites

Brown Butter Chocolate Chippers $7/ea
Jumbo, brown butter chocolate chip
cookie with milk and semi-sweet
chocolate chunks and a hint of sea

salt

Sweet Praline $7/ea
Brown butter cookie with
butterscotch chips, caramel drizzle,

toasted pecans and a hint of sea salt

Decorated Butter Cookies $4/ea
**Price may vary by design and size**

Coconut Macaroons* $ 30/doz
Sweet coconut balls dipped in
chocolate

$30/doz

Double chocolate brownie swirled
with miso caramel

Miso Caramel Brownie Bites

Mini Cupcakes $30/doz

A selection of our signature
cake flavors in miniature form

Classic Cupcakes $48/doz
Available in any of our signature
cake flavors

**Price may vary by design**

Tarts, Cheesecakes, and More

Tiramisu Cheesecake $60
Kahlua and coffee cheesecake,

scratch made ladyfingers. Feeds 8

Key Lime Cheesecake $60
Tangy key lime cheesecake with
graham crust. Feeds 8

Vanilla Bean Cheesecake $60

Classic vanilla bean cheesecake
with fresh berries. Feeds 8

Key Lime Tart $8/ea
Pate sablee crust, key lime filling,
fresh whipped cream

Lemon Meringue Tart $8/ea
Pate sablee crust, lemon filling,
toasted meringue

Chocolate Ganache Tart $8/ea

Pate sablee crust, dark chocolate
ganache, fresh whipped cream

Coming Soon!

*Gluten Sensitive--Please note all of our products are made in the same kitchen and may come in contact with gluten.




DESSERTS

Wholesale Menu

All menu items are offered at a discounted price. Wholesale contract must be completed

Confection Zone

Chocolate Truffles*

French Macarons*

Chocolate Covered Strawberries®

$42/ doz $42/ doz Price varies by design and season**
: Flavors:
Choose your outer shell dighdraiis Chocslats Shatls:
Dark Chocolate QEIAELNOBOIAle : .
5 Cookie Butter White Chocolate dlpped
Milk Chocolate :
: Lavender Lemon Dark Chocolate Dipped
White Chocolate =5 : ¢
S Berry Hibiscus Milk Chocolate Dipped
Choose your filling: Rose Vanilla Custom Colors/Designs
Cappucmo Red Velvet Additions:
Whlskey Caramel Creme Brulee Chocolate Shavings
Irish Cream , Miso Caramel Sprinkles
Blackberry Red Wine Key Lime & Yuzu Nuts
Raspberry Strawberry Cheesecake
[ ] [ ]
Cookies and Small Bites
The Chipper $60/doz | Mini Cupcakes $36/doz | Mini Tarts $45/doz
Jumbo, brown butter chocolate chip cookie A selection of our staple cake Classic pate sucree crust
with milk and semi-sweet chocolate chunks flavors in miniature form Available in key lime, lemon meringue,
and a hint of sea salt : chooclate caramel. and fresh fruit
Eclairs/Cream Puffs $48/doz
Sweet Praline $60/daz:l- el o i s Mini Fudge Brownies $40/doz
Brown butter cookie with butterscotch Pistachio Raspberry Available in miso caramel or
chips, caramel drizzle, toasted pecans and Strawberries n Cream (seasonal) cheesecake swirl
hint of [t : :
eSS R Miso Caramel Brownies $60/doz | Mini Chocolate Chippers $42/doz
Custom Logo Cookies $6/ ek Double chocolate brownie swirled : : :
: : : . with miso caramel. Available in AVETDETTTIEERa e LEE
**Pl’lce varies by deSIgﬂ and S|Ze*’Yr cheesecake swirl as well** cheesecake swirl
o o
Cakes (Sold Whole and Pre-sliced, 10 slices per cake)
Razzle Dazzle $80 Not-So-Shortcake** $80| Earl’s Favorite $80
Signature chocolate cake, chocolate mousse, Vanilla cake, cream filling, strawberry Yellow cake, milk chocolate ganache, milk
dark chocolate ganache, house raspberry jam, jam, fresh strawberries, dehydrated chocolate buttercream, chocolate
chocolate shavings, fresh raspberries strawberries, whipped cream shavings
Blackberry Yuzu** $80 Southern Velvet $80 Coconut Cream $80
Citrus cake, blackberry buttercream, yuzu Deep red velvet cake, cream cheese Coconu.t sponge, Malibu syrup, goconut
: mousse, chocolate mousse, chocolate cream filling, white chocolate whipped
curd, blackberry jam 3 :
ganache, white chocolate shavings ganache
Miso Caramel $80 24 Carrot Cake $80 | Cappuccino Cake $80

Brown butter pound cake, Miso caramel
drizzle, caramel buttercream, sea salt

Brown sugar carrot cake, cream cheese
mousse, orange cream cheese frosting,
edible gold leaf

Yellow cake, Kahlua syrup, coffee mousse,
chocolate ganache, coffee buttercream

*Gluten Sensitive--Please note all of our products are made in the same kitchen and may come in contact with gluten.
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DESSERTS

Cake Ordering Guide

Cake Flavors

**seasonal

Razzle Dazzle

Signature chocolate cake, chocolate mousse,
dark chocolate ganache, house raspberry jam,
chocolate shavings, fresh raspberries
Blackberry Yuzu**

Citrus cake, blackberry buttercream, yuzu
curd, blackberry jam

Miso Caramel

Brown butter pound cake, Miso caramel
drizzle, caramel buttercream, sea salt

Not-So-Shortcake**

Vanilla cake, cream filling, strawberry
jam, fresh strawberries, dehydrated
strawberries, whipped cream

Southern Velvet

Deep red velvet cake, cream cheese
mousse, chocolate ganache, white
chocolate shavings, velvet crumbs

24 Carrot Cake

Brown sugar carrot cake, cream cheese
mousse, orange cream cheese frosting,
edible gold leaf

Earl’s Favorite

Yellow cake, milk chocolate ganache, milk
chocolate buttercream, chocolate
shavings

Coconut Cream

Coconut sponge, Malibu syrup, coconut
cream filling, white chocolate whipped
ganache

Cappuccino Cake

Yellow cake, Kahlua syrup, coffee mousse,
chocolate ganache, coffee buttercream

Single And Multi-Tiered Cakes

Single Tier

Two-Tier

Multi-Tier

6""$90 6" & 8""$350 CO ntaCt US
Feeds 6-8 Feeds 30-40 for a multi-
8"“$130 8" & 10" -$500 t|er Cake
feeds 10-12 feeds 40-60 5
10"--$180 10" & 12"--$650 consultation
feeds 18-24 feeds 60-80 and quote
Additional Offerings
Ganache Drip $10 per tier | Fondant (full coverage)  $10 per tier
Ganache Drip (Color) $1 per tier Gumpaste Flowers $30 per doz SCU I pted Ca kes
Buttercream Ombre $8 per tier | Fondant Ruffles $10 per tier
Buttercream Watercolor  $8 per tier Fondant Decorations $15 per tier CO ntact us fO ra
Buttercream Rossettes  $10 per tier Royal lcing Decorations  $10 per tier SCu I.pted Cake
Buttercream Ruffles $6 per tier jeeiMacaras $3 per mac. consultation and
Bilateiaam Bordsrs Sie e Add Truffles $3 per truff.
Bitterc aam Elowars $12 per tier | Add Fresh Flowers $20 per doz. qu ote

A 50% deposit is required upon receipt of your invoice, and the remainder is due 24hrs prior to your
event. A pay link is available through Square for payment.
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DESSERTS

—vents Menu

Starting at $6 per guest for parties of 20 or more
**For Best Enjoyment, 2-3 pieces Per Guest is Recommended**

Mini Desserts

French Macarons (GF).

Chef’s choice assorted macaron
flavors.

Mini Cheesecakes

Creamy vanilla cheesecakes
served with strawberry or
blackberry compote.

Decorated Butter Cookies

Lightly crisp and buttery cookies
decorated with royal icing. Custom
designs make great party favors.

Mini Creme Brulees (GF)

Vanilla bean creme brulee torched
to order and served with fresh
berries.

service required for this option***

Chocolate Truffles (GF)

Chef’s choice assorted truffle flavors
and shapes. A popular GF option.

Mini Miso Caramel Brownies

Fudgy and chewy brownies, swirled
with miso caramel and topped with
miso caramel buttercream

Mini Cake Slices

Available in any of our signature
cake flavors!

Drunken Mousse Cups (GF)

Bailey’s Irish Coffee or Matcha
Strawberry mousse (comes with mini
spoons)

Mini Tarts

Available in key lime, lemon
meringue, or fresh fruit

Mini Cupcakes

Available in any of our signature
cake flavors!

Chocolate Covered Strawberries

Only availible during Spring/Summer

Mini Cheesecake Brownies

Fudgy and chewy brownies
swirled with cheesecake

Mini Chocolate Chippers

Brown butter chocolate chip
cookies, but tiny.

Million Dollar Cream Puffs

Classic pate au choux, vanilla bean
cream, chocolate ganache, edible
gold

Add-On Services

Delivery
$20 flat fee

Flat fee for within a 6-mile radius.

Additional $20 for every 6 miles.

Set Up/Breakdown

$30 flat fee

Set up takes place up to an hour

before your event begins. We can

utilize stands that are provided or
provide our own.

Service

$30/hr

Each guest is served their dessert
for a personal touch added to your
event. Includes set up, service,
and breakdown
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DESSERTS

Cake Slices s$11/EA Cheesecakes $9/EA

Macarons $3.50/EA

Key Lime Pie Razzle Dazzle Tiramisu
Lemon Drop Miso Caramel Key Lime & Yuzu
Belgian Chocolate Lemon Blueberry Basil Peach Bourbon
Southern Velvet 24 Carrot Cake Cookie Butter
Berry Hibiscus Pina Colada Bananas Foster

Creme Brulee Berry Chantilly

Cookie Butter Southern Velvet

Cappucino Cake

Small Bites $7/ea Beverages $3/ea

Brown Butter Chocolate Chippers Water
Miso Caramel Brownies Fresh Squeezed Lemonade
Creme Brulee (torched to order) 29, Milk

Key Lime Tart
Meyer Lemon Meringue Tart

Chocolate Blood Orange Tart
Bourbon Pecan Tart




	Confection Zone
	Chocolate Truffles*
	French Macarons*
	Chocolate Covered Strawberries*
	$40 per doz or $60 per 2 doz
	$40 per doz or $60 per 2 doz


	Cookies and Small Bites
	Jumbo, brown butter chocolate chip cookie with milk and semi-sweet chocolate chunks and a hint of sea salt
	Decorated Butter Cookies
	Mini Cupcakes
	A selection of our signature cake flavors in miniature form
	**Price may vary by design and size**
	Coconut Macaroons*

	Sweet coconut balls dipped in chocolate
	Available in any of our signature cake flavors

	Classic Cupcakes
	Sweet Praline
	Brown butter cookie with butterscotch chips, caramel drizzle, toasted pecans and a hint of sea salt
	Double chocolate brownie swirled with miso caramel
	**Price may vary by design**



	Coming Soon!
	Tarts, Cheesecakes, and More
	Tiramisu Cheesecake
	Key Lime Tart
	Pate sablee crust, key lime filling, fresh whipped cream
	Kahlua and coffee cheesecake, scratch made ladyfingers. Feeds 8

	Lemon Meringue Tart
	Key Lime Cheesecake
	Tangy key lime cheesecake with graham crust. Feeds 8
	Pate sablee crust, lemon filling, toasted meringue

	Vanilla Bean Cheesecake
	Chocolate Ganache Tart
	Classic vanilla bean cheesecake with fresh berries. Feeds 8
	Pate sablee crust, dark chocolate ganache, fresh whipped cream
	*Gluten Sensitive--Please note all of our products are made in the same kitchen and may come in contact with gluten.



	Wholesale Menu
	All menu items are offered at a discounted price. Wholesale contract must be completed
	Confection Zone
	Chocolate Truffles*
	French Macarons*
	Chocolate Covered Strawberries*
	$42/ doz
	Flavors:
	Choose your outer shell:
	Chocolate Shells:
	Choose your filling:
	Additions:



	Cookies and Small Bites
	A selection of our staple cake flavors in miniature form
	Mini Cupcakes
	$36/doz
	Mini Tarts
	The Chipper
	$60/doz
	$45/doz
	Mini Fudge Brownies
	Eclairs/Cream Puffs
	$48/doz
	Sweet Praline
	$60/doz
	$40/doz
	$60/doz
	$42/doz
	Mini Chocolate Chippers
	$80
	$80
	Earl’s Favorite
	$80
	Coconut Cream
	$80
	Cappuccino Cake
	$80
	Miso Caramel Brownies
	$6/ ea**
	Custom Logo Cookies


	Cakes (Sold Whole and Pre-sliced, 10 slices per cake)
	Not-So-Shortcake**
	$80
	Razzle Dazzle
	Southern Velvet
	Blackberry Yuzu**
	$80
	24 Carrot Cake
	Miso Caramel
	$80
	$80
	*Gluten Sensitive--Please note all of our products are made in the same kitchen and may come in contact with gluten.


	Cake Ordering Guide
	Cake Flavors
	Single And Multi-Tiered Cakes
	Multi-Tier
	Single Tier
	Two-Tier
	Contact us for a multi-tier cake consultation and quote
	6"--$90 Feeds 6-8 8"--$130 feeds 10-12 10"--$180 feeds 18-24
	6" & 8"--$350 Feeds 30-40 8" & 10" -$500 feeds 40-60 10" & 12"--$650 feeds 60-80

	Additional Offerings
	Ganache Drip
	Fondant (full coverage)


	Sculpted Cakes
	Gumpaste Flowers
	Ganache Drip (Color)
	Fondant Ruffles
	Buttercream Ombre
	Contact us for a sculpted cake consultation and quote
	Fondant Decorations
	Buttercream Watercolor
	Royal Icing Decorations
	Buttercream Rossettes
	Add Macarons
	Buttercream Ruffles
	Add Truffles
	Buttercream Borders
	Add Fresh Flowers
	Buttercream Flowers



	Catering & Events Menu
	Starting at $6 per guest for parties of 20 or more
	Mini Desserts
	French Macarons (GF)
	Mini Cupcakes
	Chocolate Truffles (GF)
	Mini Cheesecakes
	Mini Miso Caramel Brownies
	Chocolate Covered Strawberries
	Mini Cake Slices
	Mini Cheesecake Brownies
	Decorated Butter Cookies
	Mini Chocolate Chippers
	Drunken Mousse Cups (GF)
	Mini Creme Brulees (GF)
	Million Dollar Cream Puffs

	Service
	$30/hr
	Mini Tarts

	Add-On Services

	Delivery
	Set Up/Breakdown
	$20 flat fee
	$30 flat fee



	Tiramisu
	Key Lime & Yuzu
	Peach Bourbon
	Macarons
	Cake Slices
	Cheesecakes
	Key Lime Pie
	Razzle Dazzle
	Miso Caramel
	Lemon Drop
	Lemon Blueberry Basil
	Belgian Chocolate
	24 Carrot Cake
	Pina Colada
	Berry Chantilly
	Southern Velvet
	Cappucino Cake
	Small Bites $7/ea
	Miso Caramel Brownies
	Beverages $3/ea
	Water
	Fresh Squeezed Lemonade
	Cookie Butter
	Southern Velvet
	Bananas Foster
	Berry Hibiscus
	Creme Brulee
	Cookie Butter
	Brown Butter Chocolate Chippers
	Creme Brulee (torched to order)
	2% Milk
	Key Lime Tart
	Meyer Lemon Meringue Tart
	Chocolate Blood Orange Tart
	Bourbon Pecan Tart

