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CONFECTIONS PER DOZEN
Create a beautiful ly curated dessert experience by selecting any combination of

treats from our menu. Each item is crafted to complement your custom-
designed cake or dessert display,  al lowing you to elevate any celebration with a

stunning centerpiece.
 Al l  desserts are ordered by the dozen, with a two-dozen minimum per selection.

 Most guests enjoy 2–4 dessert i tems, making this the perfect way to treat
everyone to something special .

Coconut Macaroons- $32

Eclairs- $40

Alfajores with Dulce de Leche- $34

Merenguitos with Nutella- $28

Cake Pops-$50 (Fondant Decor +$1.00 / Individually Wrapped with Ribbon $0.75)

Dessert Shots (Tres Leches, Milk Chocolate Mousse with Brownie Pieces & Raspberry,
Tiramisu, White Chocolate Cream & Mango Passion Cremeux, Dulce de Leche Panna
Cotta & Strawberry Compote, Arroz con Leche & Rum Raisins, Chia Coconut Pudding
& Tropical Fruit Salad, Banana Foster, Strawberry Shortcake- $48

Mini Mason Jar Trifles- $58

Assorted Chocolate Truffles (Dark, Milk, or White Chocolate)- $42

Tarts (Fruit, Pecan, Key Lime, Chocolate, Coconut Cream, Apple Crumble)- $48

Personalized Custom Cookies- $45 (wrapping +$1.00 - Individually Wrapped with
Ribbon - $0.75

Mini Cheesecake (Mango, New York with Berries, Strawberry, Cookies & Cream, Lemon
Blueberry, or Dulce de Leche, Guava)- $48

Chocolate Covered Strawberries - Regular Size-$48 (Decor +$1.00)

French Macarons (Vanilla, Pistachio, Hazelnut, Raspberry, Strawberry, or Mango- $52

Chocolate Turtle Bites- $44

Pavlovas (Dulce de Leche, Lemon, or Passion-Mango)- $39

Cannolis- $44


