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Sweet Mini Dessert Menu Options 

 

Petit Fours 

Chocolate hazelnut brownie mousse 

Mini Cheesecakes 

Banana foster cheesecake bite with salted caramel sauce 

Mini fruit tarts 

Mini chocolate square brownie 

Chocolate caramel tarts 

French macaroons 

Chocolate dipped strawberries 

Key lime Pie Shooters 

Blueberry phyllo purse 

Mini chocolate eclairs 

Lemon tart 

Assorted Mini Scones 

Hand-crafted chocolates 

Chocolate flower cup with chocolate mousse 

Boozy Brownies- Brownie squares with a pipette filled with cordials –  
Irish Cream or Godiva White Chocolate Liqueur 

Bite size Chocolate peppermint bark squares 

Mini cup desserts 

Orange ginger mousse gingerbread tart 

Mini pecan pies 
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Apple pie 

Strawberry Rhubarb pie 

Mini cupcakes 

Cheesecake Pops 

Mini Spiced Apple square tart  

Lemon squares 

Mini eggnog crème brulee bite 

Cherry streusel square 

Tiramisu cups 

Baklava 

Bread pudding bite with Bailey’s crème angllaise sauce 

 

Cookies 
Chocolate chunk 

Red Velvet 
Double Chocolate 

Ginger snaps 
Oatmeal Raisin 

White chocolate cranberry 
Peanut butter 

 
Dessert Stations 

 
S’more Bar Action Station 
Chocolate bar assortment, custom created flavored marshmallows, and 
graham crackers with a modern elegant glass chip “campfire” setup. 
 
Custom Created Gelato Station 
Unique and fun flavors of Chefs Choice Gelato such as cheesecake, 
keylime, Bailey’s Irish Crème, Cinnamon Toast chrunch, Rosemary olive oil, 
caramel swirl, rosemary olive oil with All the Trimmings: Chocolate, 
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Caramel and Strawberry Sauces, Chopped Nuts, Toasted Coconut, 
Sprinkles, Oreo Cookie Crumbs, Maraschino Cherries and Lots of Whipped 
Cream! 
 
Flambé Donut Hole Station  
Glazed donut holes flambéed in front of guests with Las Vegas Distillery’s 
Rum, Bourbon, Whiskey or Vodka & butter served with vanilla ice-cream, 
dessert toppings and whipped cream 
 
Exotic Cotton Candy  
Our Cotton Candy Circus stars chefs choice flavors like Caramel, Chai 
tea, Rose, Earl grey and Mexican Hot Chocolate 
 
Liquid Nitrogen Popcornsickles 
Gasp in amazement we create a popcorn popsickle with liquid nitrogen! 
 
Strawberry Shortcake Station 
Ripe and Juicy Sliced Strawberries Over Fluffy Biscuits –or-Pound Cake and 
Clouds of Whipped Cream. 
 
Waffle Station 
Fresh Fruit Preserves, Chocolate Syrup, Maple Syrup, Whipped Butter, 
Whipped Cream, Powdered Sugar 
 
Biscuit Bar 
With sweet & savory toppings 
 
Push-Up Pop Station 
Variety of cakes and mousse in a fun push pop 
 
Crepe Station 
Cream or Ricotta Cheese, Fresh Fruits & Berries, Honey, Powdered Sugar, 
Strawberry, Mango & Chocolate Sauces 
 
Shot-Colate Brownie Station  
Decadent home-made brownie bites skewered with cordial filled 
pipettes. Varieties include Kahlua, Baileys, Butterscotch Schnapps, 
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Amaretto, etc. 
Non-alcoholic options available: Chocolate, Strawberry and Regular Milk, 
Ganache, and Fruit Coulis  
 
Elegant Dessert Table 
An over the top assortment of French pastries, macarons, a chocolate 
fountain, cookies and brownies 

 
Candy Buffet 
Served in beautiful glass apothecary jars in varying sizes and shapes, 
includes metal scoops and mini Chinese To Go boxes for guests. 
Various chocolates, hard candies, and sweets available in various colors 

 
 


