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MINIATURE PASTRIES & TRIFLES 
 

MINIATURE PASTRIES  

1400 - Fresh Fruit Tartlet  

1401 - Key Lime Tartlet 

1402 - Turtle Tartlet 

1403 - Macadamia Chocolate Tartlet 

1404 - S’mores Tartlet  

1405 - Mini Blueberry Tartlet 

1406 - Scottish Fern Tarts: Raspberry Jam, Frangipane, White Glaze in a Crisp Tart Shell 

1407 - Chocolate Chip Peanut Butter Bars  

1408 - Chocolate Chip-Coconut Bars 

1409 - Lemon Bars  

1410 - Chocolate Hazelnut Crunch Bars (v) (GF) 

1411 - Rice Krispie Bars (GF) 

1412 - Baklava  

1413 - Chocolate Chip Cannoli  

1414 - The Baddest Brownies  

1415 - Carrot Cake Cupcakes with Cream Cheese Icing  

1416 - Chocolate Fudge Cupcakes with Salted Caramel Frosting  

1417 - Mini Red Velvet Cupcakes  

1418 - Orange Cardamom Butter Cakes with Rose Water Glaze & Dried Rose Petals 

1419 - Bacardi Rum Cake: Coconut Pineapple Cakes Soaked with Spiced Rum Syrup 
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1420 - Crumb Cake (v) (GF) 

1421 - Chocolate Devil Dogs: Chocolate Cakes, Vanilla Cream & Chocolate Ganache 

1422 - Blueberry Cream Cheese Knots (v) 

1423 - Chocolate Taco with Chocolate Ganache & Toasted Pistachio 

1424 - Dark Chocolate Coconut-Cashew Clusters  

1425 - White Chocolate Coconut-Cashew Clusters 

1426 - Tuxedo Strawberries (GF) 

1427 - Pecan Pralines 

1428 - Chocolate Tulip Cup: Peanut Butter Mousse & Peanuts 

1429 - Espresso Pot De Crème: Coffee Custard 

1430 - Assorted Rugelach 

1431 - Almond Macaron Sandwiches (GF)   

1432 - Raspberry Macarons (GF) 

1433 - Classic Coconut Macaroons  

1434 - Assorted Cookies  

1435 - Ultimate Dipped Jumbo Pretzels  

1436 - Chocolate Dipped Marshmallow Sticks 

1437 - Amaretto Baby Cheesecake  

1438 - Mini Reese's Peanut Butter Cup Cheesecake 

1439 - Turtle Cheesecake 

1440 - Blueberry Cheesecake 

1441 - Raspberry Cheesecake 
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1442 - Almond Cheesecake 

1443 - Chocolate Cheesecake (v) (GF) 

1444 - Chocolate Whoopie Pies Filled with Marshmallow  

1445 - Mini Chocolate Cream Pie 

1446 - Mini Banana Cream Pie 

1447 - Mini Coconut Cream Pie 

1448 - Mini Apple Pie 

1449 - Limoncello Lemon Drop Petit Fours 

1450 - Chocolate Truffle Petit Fours 

1451 - Lemon Raspberry Petit Fours 

1452 - Pistachio Petit Fours 

1453 - Mini Crème Brûlée (GF) 

1454 - Eggnog Brûlée 

  

MINI & FULL DESSERT TRIFLES 
~ Trifle is a layered dessert of English origin consisting of various delicious dessert items ~ 

1500 - Double Chocolate - White & Dark Chocolate Mousses with Chocolate 
Ganache & Chocolate Crunchies (can be made gf upon request) 

1501 - Lemon Blueberry - Tangy Lemon Curd, Fresh Blueberries, Crispy Pastry 
Flakes & a Dollop of Torched Meringue (can be made gf upon request) 

1502 - Banana-Nilla Pudding - Vanilla Pastry Cream & Fresh Bananas with 
Crushed Vanilla Cookies, Whipped Cream & Toasted Almonds  

1503 - Key Lime - Layers of Tart Key Lime Cream, Crunchy Hazelnut Dacquoise & 
Fresh Berries topped with Torched Meringue & Garnished with a Chocolate Stick 
(GF)  
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1504 - Boston Cream - Vanilla Pastry Cream & Cake Iced with Chocolate Ganache 

1505 - Berry Chantilly - White Cake, Orange Liqueur, Fresh Berries, Light Pastry 
Cream & Whipped Cream  

1506 - Chocolate Pecan Toffee - Pecan Cookie Crumbles & Rich Chocolate Mousse 
Drizzled with Creamy Toffee Sauce  

1507 - Black Forest - Chocolate Sponge, Brandied Cherries, Chocolate Whipped 
Cream & Shaved Chocolate  

1508 – Tiramisu - Espresso-Soaked Ladyfingers & Mascarpone Zabaglione Dusted 
with Cocoa  

1509 - Blueberry Cheesecake - Fresh Blueberries & Creamy Cheesecake with a 
Dollop of Whipped Cream  

1510 - Tres Leches - Vanilla Sponge Cake Soaked in Three Milks topped with 
Whipped Cream Garnished with a Maraschino Cherry  

1511 - Toasted Coconut - Coconut Pastry Cream, Crisp Pastry Flakes & Whipped 
Cream 

1512 - Salted Peanut - Peanut Butter Mousse, Chocolate Ganache, Caramel & 
Crushed Chocolate-Dipped Pretzels  

1513 -The Floridian - Fresh Orange Curd, Local Strawberries & Vanilla Sponge 
Cake topped with Whipped Cream  

1514 - Chocolate Blackout Cake, Chocolate Custard, Chocolate Jimmies & Shaved 
Chocolate 

1515 - Malva Pudding & Mango Pastry Cream 

1516 - Vanilla Coconut Panna Cotta with Pomegranate Gelee, Pomegranate Seeds 
& Toasted Coconut (GF)  

1517 - Vanilla Panna Cotta with Champagne Gelee & Sugared Grapes gf 

1518 - Chocolate Brownie & Toffee - Layers of Chocolate Brownie, Chocolate 
Mousse, Toffee Sauce, Whipped Cream topped with Crunchie Toffee & Chocolate 
Crumbles 
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1519 - Caramel Macchiato Nutella - Layers of Butterscotch Mousse, Nutella 
Ganache, Espresso Angel Food Cake, Caramel & Whipped Cream, topped with 
Chocolate Sauce, Caramel Bits & Chocolate Shavings 

1520 - Red Velvet & Berries – Layers of Moist Red Velvet Cake, Whipped Cream 
Cheese Icing & Fresh Seasonal Berries topped with Shaved Chocolate 

1521 - Red Velvet & Vanilla Custard – Layers of Moist Red Velvet Cake with Fresh 
Berries, Creamy Vanilla Custard, Whipped Cream topped with Crunchy Pastry 
Flakes & Shaved Chocolate 

1522 - Pumpkin-Gingersnap Tiramisu - Layers of Rich Pumpkin Mascarpone 
Custard & Gingersnaps Brushed with Calvados Syrup   

1523 - Pumpkin Cheesecake - Pecan Crust, Cinnamon Whipped Cream & Jack 
Daniels Caramel Drizzle  

 

(v) Denotes vegan 

(GF) Denotes gluten free 


