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DESSERT MENU 

!!!!!!!!!  INDIVIDUAL PLATED DESSERTS  !!!!!!!!! 
Priced per serving. Available with full-service catering only. 

The Kube  |  9 
Chocolate mousse, almond biscuit, chocolate 
meringue, chocolate icing, caramelized almond 

Chocolate Mandarin  |  9 
Chocolate mousse, tangerine pearl and tangerine 
liqueur, cocoa icing, orange zest 

Caramel Crumb Dessert  |  9 
Shortbread biscuit, caramel, Guerande salt, 
chocolate chips 

Tiramisu  |  9 
Traditional tiramisu with mascarpone cream 
filling, biscuits soaked in coffee, chocolate powder 

Peach Melba Cake  |  8 
Biscuit with raspberry, peach mousse, peaches in syrup, peach 
coulis, diplomat vanilla cream 

Caramel Pear Cake  |  8 
Hazelnut biscuit, caramel Bavarian cream with William pear 
cubes, caramel topping with Milk chocolate ribbons 

Apple Cooked Tartlet  |  9 
Shortbread crust, Normandy cream, apple segments, syrup 

!!!!!!!!!  TABLED DESSERTS  !!!!!!!!! 
Assorted Cookies  |  24 per dozen 
Assorted Bars and Brownies  |  24 per dozen 
Chocolate Dipped Strawberries  |  36 per dozen 
Cobbler  |  80 
Choose from: peach, cherry, or apple 
Full pan, served warm, serves 24.  
Make it a la mode for $3.50 per guest 

Bread Pudding  |  85 
Choose from: Chocolate, New Orleans with bourbon anglaise, Bananas 
Foster 
Full pan, served warm, serves 24.  
Make it a la mode for $3.50 per guest 

Mini Individual Pies  |  30 per dozen 
Cherry and apple  

Sheet Cakes 
Full sheet (serves 96)  |  135 
Half sheet (serves 48)  |  75 
Choose from marble, chocolate, or yellow cake (Inquire about filled or 
custom decorated options) 

Petite Desserts  |  40 per dozen 
An array of mini desserts including Cannoli, Macarons, Petit Fours, 
Eclairs, Cream Puffs, Cheesecakes, Tarts, Cupcakes 
Order by the dozen, minimum 2 dozen per selection. Minimum 6 dozen 
total per event.  

French Petit Fours  |  40 per dozen 
An assortment of flavors such as Vanilla & Peach, Apple & Cinnamon, 
Raspberry & Coconut, Banana & Tiramisu, Apricot & Cream Cheese, 
Mango & Passion Fruit, Lime & Raspberry 
Minimum 3 dozen total per event. 
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BEVERAGE SERVICE 

All packages are priced per guest, unless otherwise indicated. 

FULL HOSTED BARS 
Full Hosted Standard Bar 

First Hour  $13  
Each Additional Hour  $6.50 

 Call brand liquor selections 
 Miller Lite and Miller High Life 

 2 specialty/craft beer selections 
 malternative beverage 

 3 standard wine varietals 
 assorted soft drinks 

Full Hosted Premium Bar 
First Hour  $16  

Each Additional Hour  $8 

 Premium and call brand liquor 
selections 

 Miller Lite and Miller High Life 
 2 specialty/craft beer selections 

 malternative beverage 
 3 select wines 

 assorted soft drinks 

BEER, WINE, AND SODA PACKAGES 
Standard 

Up to Five Hours  $15  
Each Additional Hour  $5 

 Miller Lite and  
Miller High Life 

 malternative beverage 
 3 standard wine 

varietals 
 assorted soft drinks 

Dressed to Impress:  
Up to Five Hours  $18  

Each Additional Hour  $6.50 

 Miller Lite and  
Miller High Life 

 2 specialty/craft beers 
 malternative beverage 

 3 select wines 
 assorted soft drinks 

The Finest 
Up to Five Hours  $21  

Each Additional Hour  $8 

 Miller Lite and  
Miller High Life 

 3 specialty/craft beers 
 malternative beverage 

 3 premium wines 
 assorted soft drinks 

SODA & WATER ONLY 
Up to Five Hours  $5.75        Each Additional Hour  $2.25  
Applicable for guests under 21 or events not offering alcohol 

.  
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SPIRITS & BEVERAGES 
INDIVIDUAL DRINK PRICING 

Call Brand Simple Mixed Drinks $8.50 
Premium Brand Simple Mixed Drinks $9.50 
Call Brand Cocktails (Martini, Doubles, etc.) $10.50 
Premium Brand Cocktails (Martini, Doubles, etc.) $11.50 
Assorted Pepsi Products (per glass) $2.25 
Bottled Water (per 12oz bottle) $2.50 
Sparkling Water/ Juice $3.50 
Domestic & Miller Beer (per bottle) $5.50 
Specialty Beer (per bottle) $6.50 + 
Malternatives/ White Claw $6.50 
Standard Varietal Wines (per glass) $8.00 

BEER PRODUCT SELECTIONS 
Domestic Miller Beers: 

Craft: 

Consult your event manager for a complete list of available products 

LIQUOR PRODUCT SELECTIONS 
Call Brands: 

 
Premium Brands: 

 

WINE SELECTIONS 
Standard Varietals: 

 
Select & Premium Varietals: Please consult your event designer for a full list of 
options 
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BEVERAGE SERVICE 
PRICING & POLICIES 

HOSTED BAR SERVICE  

CASH BAR SERVICE  
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GENERAL POLICIES & INFORMATION 
WHAT YOU CAN EXPECT 

  




 

MENU PRICING 

SECURING YOUR EVENT: CONTRACTS AND DEPOSITS

PAYMENT SCHEDULE

ROOM RENTAL RATES AND MINIMUMS
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FINAL DETAILS 

REHEARSAL, SETUP, AND TEARDOWN 

SECURITY 
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DECORATIONS 

PARKING 

PHOTOGRAPHY 

MUSIC 

SPECIAL MENU REQUESTS 
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