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MINIMUM QUANTITY 50 PIECES

Create a beautiful ly curated dessert experience by selecting any combination of
our handcrafted treats.  Each item is designed to complement your custom cake

or dessert display,  offer ing guests a stunning and del icious addit ion to any
celebration — from weddings and birthdays to corporate events and int imate

gatherings.
Al l  i tems are offered by the piece, with a minimum order of 50 pieces per

selection,  al lowing you to tai lor the perfect assortment for your event.
 Most guests enjoy 2–4 dessert i tems, making this menu an ideal way to treat

everyone to something memorable.

Eclairs- $3.25

Mini Cannolis- $3.25
Cranberry White Chocolate Pudding- $3.25
Turnover (Guava & Cheese, Apple, Blueberry)- $4.25

Mini Pies (Cherry, Pumpkin, Pecan, Apple Crumble, Lemon Merengue)- $4.50
Mini Cheese Flan- $3.25

Custom Sugar Cookies- $4.50 (custom decor +$1.00)
Mini Mason Jar Trifles (make your own)- $4.75

Chocolate Rum Tart - $3.75
French Macarons - $3.75
Dessert Verrines (Tiramisu, Strawberry Shortcake, Chocolate Mousse, Tres Leches,
Rice Pudding, Italian Panna Cotta, Suspiro a la Limeña, Banana Pudding - $3.75


