
  SEASONAL

M E N U

August - November
FALL
A P P L E  C I D E R  D O N U T S 

traditional apple cider donuts


P U M P K I N  L O A F  

classic pumpkin cake loaf


A P P L E  P I E 

traditional apple pie


M A P L E  F U D G E 

from scratch maple flavored fudge 


B A N A N A  L O A F 

from scratch banana loaf


A P P L E  C H E E S E C A K E  B A R S 

cheesecake layered with spiced apples


C A R A M E L  P O P C O R N  B A G 

classic kettle corn


C H A I  L O A F  

spiced cake loaf


E G G N O G  C H E E S E C A K E 

classic cheesecake flavored with eggnog


O A T M E A L  C R E A M  P I E S 

oatmeal cookies sandwiched with vanilla cream


P E C A N  P I E 

our take on classic pecan pie


P U M P K I N  C A K E 

our pumpkin cake paired with cream cheese frosting


P U M P K I N  C U P C A K E S 

our pumpkin cake paired with cream cheese frosting


P U M P K I N  C O O K I E S 

soft glazed pumpkin cookies 


P U M P K I N  C H E E S E C A K E 

spiced pumpkin puree swirled cheesecake

FALL PLATTERS

S N I C K E R D O O D L E S 


S O F T  P U M P K I N  C O O K I E S 


A P P L E  C H E E S E C A K E  B A R S 


A P P L E  C I D E R  D O N U T S 


B U T T E R  P E C A N  C O O K I E S 


M A P L E  F U D G E 


S ’ M O R E S  B R O W N I E S

December - January
 WINTER

HOLIDAY DESSERT PLATTER

R A S P B E R R Y  L I N Z E R  


S N O W F L A K E  C O O K I E S 


C H O C O L A T E  C O V E R E D 


O R E O S 


W H I T E  C H O C O L A T E  


C R A N B E R R Y  C O O K I E S 


W H I T E  C H O C O L A T E  

P E P P E R M I N T  B R O W N I E S 


G I N G E R B R E A D  M E N  


R I C E  K R I S P I E  T R E E S 


H O T  C O C O A  

M A R S H M A L L O W S 


I T A L I A N  S P R I N K L E  C O O K I E S  

B U C H E  D E  N O E L  


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


C H O C O L A T E  C H A I  +  P E A R  C A K E 


chocolate chai cake layered with fresh pear buttercream


C O O K I E  W R E A T H  C A K E 


our sugar cookie cake transformed into a holiday decorated wreath


E G G N O G  P A N A  C O T T A  


eggnog infused panacotta topped with toasted meringue 


G I N G E R B R E A D  C O O K I E S 


available in a variety of shapes and sizes


O R A N G E  C R A N B E R R Y  W H I T E  C H O C O L A T E  C A K E 


orange cranberry cake layered with white chocolate buttercream 


O R A N G E  C R A N B E R R Y  W H I T E  C H OC O L AT E  C U P C A K E S 


orange cranberry cake topped with white chocolate buttercream


C H O C O L A T E  P E P P E R M I N T  M A C A R O N S 


macarons filled with peppermint ganache


H O T  C O C O A  M A R S H M A L L O W S 


from scratch cocoa flavored marshmallows


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


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


-   W E  A R E  N O T  A  N U T  F R E E  F A C I L I T Y   -



February - April
SPRING

V A L E N T I N E S  D A Y  C O O K I E  C A K E  


our sugar cookie cake transformed into a valentine decorated heart


V A L E N T I N E S  C H O C O L A T E  R A S P B E R R Y  T A R T 


chocolate ganache tart topped with fresh raspberries


V A L E N T I N E S  C O O K I E S 


custom themed sugar cookies


E A S T E R - T H E M E D  C O O K I E  R I N G 


our sugar cookie cake in an easter egg bunny silhouette shape 

decorated in pastel colors


C H O C O L A T E  E A S T E R  E G G 


whimsical chocolate egg filled with treats


H U M M I N G B I R D  C A K E 


E A S T E R - T H E M E D  C A K E 


available in any cake flavor


S T R A W B E R R Y  E L D E R F L O W E R  P A N A  C O T T A 


strawberry and elderflower infused panacotta topped with vanilla 
meringue 


L E M O N  P O P P Y  S E E D  L O A F 


lemon poppy seed cake with vanilla glaze


May - July
 SUMMER

SEASONAL

M E N U

M O T H E R ’ S  D A Y  C A K E 

available in any cake flavor


M O T H E R ’ S  D A Y  C O O K I E S 

custom themed sugar cookies


A S S O R T E D  F R U I T  T A R T 

vanilla tarts topped with a variety of fresh summer fruits and 

filled with pastry cream


P E A C H  P I E  B A R S 

fresh peaches paired with custard and cookie crunch


B L U E B E R R Y  P E A C H  C A K E 

vanilla cake swirled with fresh blueberries paired with fresh 

peach buttercream 


L E M O N  B L U E B E R R Y  D O N U T S 

fresh blueberries sprinkled into lemon cake donuts dipped in 

white chocolate


O R A N G E  C R E A M S I C L E  S H O O T E R S 

fresh mandarin mousse paired with vanilla cookie crunch and 

vanilla cream


S T R A W B E R R Y  C H E E S E C A K E  

our classic cheesecake paired with fresh strawberries and graham 

cracker crust

-   W E  A R E  N O T  A  N U T  F R E E  F A C I L I T Y   - 



