Plated Desserts

Bete Noir
Flourless Chocolate Cake made with Butter and Two Types of Chocolate and
Enrobed in Ganache
38.95 per person minimum of 16 people

Orange Nut Torte
Two layers of Cake filled with Imported Orange Marmalade and
Iced with a Grand Mariner Butter Cream
87.50 per person minimum of 16 people

Classic Triple Layer Carrot Cake
Carrot Cake spiked with Walnuts and Spice, filled and
Iced with a rich Cream Cheese Icing
87.50 per person minimum of 16 people

Triple Chocolate Terrine
Dark Chocolate Terrine, layered with Dark Chocolate and
Glazed with Semi-Sweet Ganache
87.95 per person minimum of 16 people

Individual Lemon Entremet
White Cake supports a Refreshing Lemon Mousse filling
Finished with a Lemon Glaze and a White Butter Cream Rosette.
39.50 per person minimum of 12 people

Individual Fresh Fruit Tarts
Cookie Shell coated with Chocolate and filled with Pastry Cream
Served with fresh Fruit and finished with an Apricot Glaze and Toasted Almonds
87.00 per person minimum of 12 people

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08



Choice of one Plated Dessert
834.95 per person minimum of 16 people

Chocolate Layer Cake
With Raspberry & Vanilla Sauce

Classic Cheesecake
With Strawberry Sauce

Raspberry Swirl Cheesecake
With Raspberry & Lemon Sauce

Fresh Berries and Pound Cake
With White Chocolate Mousse

Miniature Dessert Selections

Broadway Dessert Buffet
Chef’s selection of at least three varieties from the following list.
Cannoli, Cherry Cheesecake Cups, Chocolate Ducat,
Chocolate Eclair, Mini Fruit Tart, Lemon Curd Bar,
Opera Bites, Pecan Diamonds or Swan Cream Puffs
$9.95
3 pieces per person

Chef’s Selection Miniature Dessert Buffet

Chef’s selection of at least three varieties from the following list.
Assorted Flavors of Fruit Bars, Mini Cheesecake, Mini Tiramisu,
Mini Brownie Decadence, Berry Napoleons or Creme Brulee
36.95
3 pieces per person

Dessert Buffet
Chef’s Selection of Assorted
Whole Cakes, Pies, Cheesecakes and Mousses
86.95 per person

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08
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