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Kelly’s Fall/Winter Dessert Menu 2025

Minimum order of 10

Full Size

Homestyle Pie
Perfect Pumpkins, Apple Crumble,
Northwest Berry, Pecan - 10 servings $30

Granny’s Apple Crisp

Granny Smith tart apples with cinnamon,
brown sugar, topped with a crisp oat
crumble. Served with whipped Cream.
15-20 servings $45

Pecan Bread Pudding

Sourdough bread soaked in a spiced egg
custard, baked until golden brown, topped
with pecans. Served with house made
spiced caramel & whipped cream.

15-20 servings $45

Pumpkin Harvest Cheesecake
Creamy pumpkin spice cheesecake with
cinnamon-graham crust, topped with

whipped creme fraiche and caramel swirls.

(GF upon request)
10 servings $45

Winter Wonderland Cheesecake
Creamy vanilla bean cheesecake &
cranberry coulee ribbons, with graham-
pistachio crust, topped with a white
chocolate ganache. (GF upon request)

10 servings $45

Flourless Chocolate Torte
With seasonal fruit coulis.
12 servings $35

Individual

Donuts - Donut Holes
Apple Cider, Pumpkin Spice
$5.50 dozen holes or $16.00 dozen donuts

Holiday Specialty Cookies
*Ginger Snaps dipped in white chocolate
with sprinkles

*Evergreen Trees - chocolate shortbread
trees with green mint frosting & pearls
$3.00 each or $30.00/dozen

Christmas Cannoli

House-made cannoli shells with a sweet
vanilla ricotta cream, finished with mini dark
chocolate chips and peppermint sugar.
$7.00 pp

Mini Dessert Tray

Assortment of pumpkin harvest cheesecake
bites, cream puffs, gingerbread bundt cake,
candy cane brownie bites, lemon meringue
tartlet. $3.50 pp

Cupcakes - Mini/Classic

Classic cupcakes in chocolate or vanilla,
decorated holiday style. Specialty flavors:
salted caramel, chocolate mint or
peppermint-ganache frosting with crushed
candies.

$3.50 mini or $4.75 classic
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