Tarts & Pastries

Specialty Cakes

Cheesecakes
Amaretto
Bailey's Irish Cream
Brownie
Cappuccino
Caramel Pecan
Cookies & Cream
Cr 鑪 e de Menthe
Fudge Swirl
Kahlua and Cream
Lemon Ricotta
Mocha Ganache
Pumpkin Marble
Turtle
Vanilla Bean
White Chocolate Orange
White Chocolate Raspberry

French Apple Tart

Flourless Chocolate Cake

Thinly sliced apples in a shortbread crust.
Also available with pears.
Whole $2700 , Individual $375

A single dense layer of flourless chocolate cake.
Whole $3000

Pumpkin Tart

Made with fresh lemons and topped with a lemon glaze.
Whole $3500, Individual $300

Spiced pumpkin puree in a shortbread crust.
Whole $2500, Individual $250, Miniature $200

Chocolate Mint Truffle Tart
Creamy chocolate truffle filling infused with fresh mint
in a shortbread crust.
Also available in chocolate espresso.
Whole $2700, Individual $350, Miniature $250

Sticky Chocolate Pecan Tart
Rich chocolate pecan filling in a shortbread crust.
Whole $2700, Individual $350, Miniature $250

Caramel Macadamia Nut Tart
Macadamia nuts in sticky caramel in a shortbread crust.
Whole $3500, Individual $400, Miniature $300

Lemon Pound Cake
Chocolate Pound Cake
Topped with chocolate liqueur glaze.
Whole $3500, Individual $300

Chocolate Ginger Cake
Made with fresh ginger, molasses, and chocolate.
Topped with bourbon sauce.
A brown sugar sauce may be substituted upon request.
Whole $3000

Cafe Latte's Turtle Cake
Triple layer chocolate cake drizzled with caramel and chocolate
sauces and topped with pecans.
Whole $4000

Lemon or Lime Tart

Pumpkin Caramel Cake

Citrus curd made from fresh lemon or lime juice
in a shortbread crust.
Whole $2500, Individual $350, Miniature $250

Spiced pumpkin cake topped with cream cheese icing
and drizzled with caramel sauce.
Whole $3000

White Chocolate Berry Tart

Lemonade Cake

Seasonal berries with white chocolate filling
in a cream cheese-shortbread crust.
Whole $3000, Individual $400, Miniature $300

A summery cake made with real lemonade.
Whole $3000

Dark Chocolate Raspberry Tart

Please ask for our selection.
Prices vary.

Fresh raspberries with a bittersweet chocolate ganache filling
in a shortbread crust.
Whole $3000, Individual $400, Miniature $300

Pear or Plum Frangipane Tart
Pears or plums on top of an almond filling in a shortbread crust.
Whole $2500, Individual $350, Miniature $250

Caramelized Peach Tart
Peaches or other seasonal stone fruit caramelized
in a puff pastry crust.
Whole $2000

Apple, Cherry, or Summer Fruit Crostata
Apples, cherries, or summer fruits baked in a rustic pastry crust.
Whole $2000

Caramel, Cranberry, and Almond Tart
Cranberries topped with caramel and almonds
in a shortbread crust.
Whole $3000
Whole Tarts: 9-13 inch diameter. Serve 10-14.
Individual Tarts: 4-inch diameter.
Miniature Tarts: 2 1/2 -inch diameter.

Whole $3500-4000, Individual $250
Whole Cheesecakes: Serve 12-18
Individual: 2-inch diameter.
Other varieties may be available upon request.

Layer Cakes

Whole Cakes: Serve 12-16.

Italian Almond Tart
Almond filling on a thin layer of raspberry jam in a shortbread
crust topped with toasted sliced almonds.
Whole $2700, Individual $350, Miniature $250

Fruit Toppings
Blueberry, Cherry Almond, Cranberry, Strawberry

Cupcakes
Flavors
Banana
Carrot
Chocolate
Chocolate Ganache
Lemon
Pumpkin
Red Velvet
Spice
Vanilla
Large $300-$350
Regular $200-$250
Miniature $100-$150
Pricing is determined by decoration.

Candies & Sweet Treats
Truffles
Hand-rolled chocolate truffles dusted with cocoa powder.
Various flavors are available.
1 dozen $1000, 2 dozen $1500

Caramels
Handmade caramels individually wrapped in parchment paper.
1 dozen $1000, 2 dozen $1500

Fudge

1 dozen $600

Caramel Apples
Apples dipped in handmade caramel. May be drizzled with
chocolate and/or rolled in chopped nuts.
Each $150-$500
Price is determined by size of apples and toppings.

Chocolate Covered Pears or Figs
Each $100-$300

Price is determined by variety of fruit.

Chocolate Covered Strawberries
Each $100

Cookies, Bars, & Brownies

Special Occasion & Wedding Cakes

Traditional Cookies

A limited variety of flavors, fillings, and finishes are available.
Pricing is affected by the finish and design chosen.
Please contact us for a consultation.
$300-$400 per person

Chocolate Chip
Chocolate White Chocolate Chunk
Cranberry Oatmeal
Dutch Dark Chocolate
Ginger
Lemon Crinkles
Oatmeal Cinnamon Raisin
Peanut Butter
Peanut Butter Chocolate Chunk
Sugar
Small $125, Large $200

Madeleines
Traditional, orange, or almond.
Each $100

Almond Bars
Each $100

Sweet Tables & Dessert Buffets
A sweet table with a variety of desserts and treats is
impressive and welcome at any occasion. We would love to
prepare and set up your sweets table for you!
Delivery and set up will be an additional charge.
Pricing will be determined by the amount of sweets
and the dishes used for plating.
Please contact us for a consultation.

THE TREE HOUSE

Flowers, Invitations, & Sweets

Pecan Bars

Small $150, Large $250
Chocolate Dipped
Small $175, Large $275

Pumpkin Bars
Spiced pumpkin bars with cream cheese icing.
Small $150, Large $250

Lemon Bars
Made with real freshly squeezed lemon juice.
Small $150, Large $250

Pricing & Delivery
The prices in this brochure are for the item placed in a bakery
box. You are welcome to pick up your sweets from us, or
delivery is available. The charge of delivery is determined by
location. Please contact us for a consultation if you
would like your items plated.

Sweets Menu

Turtle Shortbread
Shortbread base with a layer of caramel covered in chocolate.
Small $150, Large $250

Other Services

Spiced Shortbread
Butter shortbread spiced with orange, cloves, cinnamon,
and ginger.
Small $100, Large $200

Classic Butter Shortbread
Small $100, Large $200

Chocolate Brownies
A rich fudgy brownie topped with ganache.
Chocolate, mint, or espresso.
Small $150-$175
Large $250-$275

Special requests are welcome, but please note
that we are not a full service caterer.
The Tree House started out as a floral designer for weddings and
special events. We would be happy to provide your flowers and
centerpieces for you. We also specialize in custom, handmade
wedding invitations and programs, as well as any other paper
products or stationary you may need for your event.

Price is determined by decoration.

Contact Us

Hot Fudge & Caramel Sauce
Homemade hot fudge or caramel sauces can be used as
toppings for many desserts and are a great addition to a
sweets table. Small jars make beautiful favors.
Quart $1500, Pint $800, Half-Pint $400

630.267.3456
thetreehouseweddings@gmail.com
www.thetreehouseweddings.com
Winfield, Illinois
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Prices effective June 2011
Subject to change
$100 minimum order

