
 

BEVERAGES & DESSERTS
Beverages

Iced Tea (Sweet, Unsweet, or Peach) 
Iced Mint Tea with Honey (Decaf)
Lemonade (Regular or Lavender)

Mocktails, with favorites including
Blackberry-Basil

Mango-Mint
Pimm’s Cup

Cranberry-Rosemary
Requests Welcome!

Fruited Water
Assorted Sodas

Flavored Sparkling Waters
Fiji Bottled Water

Pellegrino Sparkling Waters 

Local Penny Cup Coffee with Half & Half
(D), Sugar, Stirrers & Hot Cups

Alternative Creamers Upon Request

Black & Herbal Teas with Hot Water, Honey,
Stirrers & Hot Cups

Fresh-Squeezed NC Apple Cider
(seasonal, served warm or cold)

Natalie's Fresh Squeezed Juices
Orange, Grapefruit, Tangerine

20# Bags of Ice
Compostable Cups

Have something else in mind? Please ask -
requests are welcome!

D = Dairy I E = Egg I G = Gluten I N = Nuts I  F = Fish I S = Seeds I Sh = Shellfish I V = Vegan 

Desserts
desserts may be served plated, buffet-

style, or as individual bites or cups

Banana Pudding
grandma’s classic scratch-made recipe;

gluten-less upon request (D,E,G)

Fruit Cobbler
served warm with whipped cream or ice
cream; gluten-less upon request (D,E,G)

Chocolate Pot de Crème
our favorite dessert is magically vegan,

gluten- and diary-free! (V)

Flourless Chocolate Cake
with berries & whipped cream (D,E)

New Orleans Beignets
served warm with powdered sugar (D,E,G)

 

S’mores Grazing Board
graham crackers, snickerdoodle cookies,

marshmallows, peanut butter, nutella,
chocolates, candies and toppings (G,N)

Assorted Cookies, Bars & Bites
options including chocolate chip,

snickerdoodle, and shortbread cookies;
cobbler bites; brownies; lemon, cheesecake
and 5-layer bars (N); and meringue (E only)

requests welcome! (D,E,G)

Sunshine Sammie’s Ice Cream Sandwiches

Buggy Pops Popsicles

Cake Cutting
we’re honored to cut your cake 

at no additional cost!


