SEASONAL

MENU

rA I I August - November

December - January WINITER

APPLE CIDER DONUTS
traditional apple cider donuts

PUMPKIN LOAF
classic pumpkin cake loaf

APPLE PIE
traditional apple pie

MAPLE FUDGE
from scratch maple flavored fudge

BANANA LOAF
from scratch banana loaf

APPLE CHEESECAKE BARS
cheesecake layered with spiced apples

CARAMEL POPCORN BAG
classic kettle corn

CHAI LOAF
spiced cake loaf

EGGNOG CHEESECAKE
classic cheesecake flavored with eggnog

OATMEAL CREAM PIES
oatmeal cookies sandwiched with vanilla cream

PECAN PIE
our take on classic pecan pie

PUMPKIN CAKE
our pumpkin cake paired with cream cheese frosting

PUMPKIN CUPCAKES
our pumpkin cake paired with cream cheese frosting

PUMPKIN COOKIES
soft glazed pumpkin cookies

PUMPKIN CHEESECAKE
spiced pumpkin puree swirled cheesecake

BUCHE DE NOEL

chocolate or vanilla sponge cake rolled into a log with raspberry
preserves and vanilla cream, decorated with meringue mushrooms

CHOCOLATE CHAI + PEAR CAKE

chocolate chai cake layered with fresh pear buttercream

COOKIE WREATH CAKE

our sugar cookie cake transformed into a holiday decorated wreath

EGGNOG PANA COTTA

eggnog infused panacotta topped with toasted meringue

GINGERBREAD COOKIES

available in a variety of shapes and sizes

ORANGE CRANBERRY WHITE CHOCOLATE CAKE

orange cranberry cake layered with white chocolate buttercream

ORANGE CRANBERRY WHITE CHOCOLATE CUPCAKES

orange cranberry cake topped with white chocolate buttercream

CHOCOLATE PEPPERMINT MACARONS

macarons filled with peppermint ganache

HOT COCOA MARSHMALLOWS

from scratch cocoa flavored marshmallows

HOLTDAY DESSERT PLATTER

FALL PLATTERS

An assortment of our Fall favorites available in small and large platters

APPLE CIDER DONUTS SNICKERDOODLES
BUTTER PECAN COOKIES SOFT PUMPKIN COOKIES
MAPLE FUDGE APPLE CHEESECAKE BARS

S'MORES BROWNIES

An assortment of our Winter themed desserts available in small and large platters

WHITE CHOCOLATE RASPBERRY LINZER
PEPPERMINT BROWNIES
SNOWFLAKE COOKIES
GINGERBREAD MEN
RICE KRISPIE TREES CHOCOLATE COVERED
OREOS
HOT COCOA
MARSHMALLOWS WHITE CHOCOLATE
CRANBERRY COOKIES
ITALIAN SPRINKLE COOKIES

- WE ARE NOT A NUT FREE FACILITY -



SEASONAL

S P R I N (1 February - April

May - July S U “ “ E R

VALENTINES DAY COOKIE CAKE

our sugar cookie cake transformed into a valentine decorated heart

VALENTINES CHOCOLATE RASPBERRY TART

chocolate ganache tart topped with fresh raspberries

VALENTINES COOKIES

custom themed sugar cookies

EASTER-THEMED COOKIE RING

our sugar cookie cake in an easter egg bunny silhouette shape

decorated in pastel colors

CHOCOLATE EASTER EGG

whimsical chocolate egg filled with treats

HUMMINGBIRD CAKE

EASTER-THEMED CAKE

available in any cake flavor

STRAWBERRY ELDERFLOWER PANA COTTA

strawberry and elderflower infused panacotta topped with vanilla
meringue

LEMON POPPY SEED LOAF

lemon poppy seed cake with vanilla glaze

MOTHER’S DAY CAKE
available in any cake flavor

MOTHER’'S DAY COOKIES
custom themed sugar cookies

ASSORTED FRUIT TART

vanilla tarts topped with a variety of fresh summer fruits and
filled with pastry cream

PEACH PIE BARS
fresh peaches paired with custard and cookie crunch

BLUEBERRY PEACH CAKE

vanilla cake swirled with fresh blueberries paired with fresh
peach buttercream

LEMON BLUEBERRY DONUTS

fresh blueberries sprinkled into lemon cake donuts dipped in
white chocolate

ORANGE CREAMSICLE SHOOTERS
fresh mandarin mousse paired with vanilla cookie crunch and
vanilla cream

STRAWBERRY CHEESECAKE
our classic cheesecake paired with fresh strawberries and graham
cracker crust
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