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AT ROCKY TOP CATERING, WE TAKE A TAILORED APPROACH
WITH EACH AND EVERY CLIENT WE SERVE.
This allows you to customize all of the details — menu, presentation and décor — to your desired specifications. These
menus offer a range of food and service options to consider as you coordinate your event. Our award-winning team looks
forward to making your vision come to life.
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desserts
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HORS D’OEUVRES

vegetarian

seafood

TRADITIONAL ARANCINI fried risotto, mozzarella and rustic marinara

HOUSE CURED SALMON LOX whipped cream cheese, shaved red onion,
caper, dill and mini bagel

WILD MUSHROOM RISOTTO CAKE truffle goat cheese
TOMATO BASIL SOUP SHOOTER grilled cheddar cheese

PAN SEARED CRAB CAKE cilantro remoulade

ENDIVE BOAT spiced pear compote, chopped pecan and bleu cheese

TUNA NACHO seared rare tuna, wonton crisp, wasabi avocado crema,
wakame salad and micro greens

CRUDITE SHOOTER seasonal vegetables and green goddess dressing
POTATO BASKET four cheese ricotta stuffing and chives
STUFFED MUSHROOM goat cheese and roasted red pepper
ENDIVE BOAT roasted golden beet, smoked bleu cheese whip and
crushed pistachio

CEVICHE shrimp, mango, avocado and tortilla scoop
BLUE CRAB BEGGARS PURSE mango chili sauce
SHRIMP COCKTAIL traditional accompaniments
SHRIMP & GRITS tasso ham gravy, cheddar grits and chives

TOMATO BRUSCHETTA roasted tomato, mozzarella, basil and
balsamic jam

PROSCIUTTO WRAPPED SCALLOP cantaloupe and corn salsa

CREAMY LOCAL CHEDDAR ARANCINI roasted garlic sour cream

TUNA TARTARE SPOON sesame, ginger, lemon, wasabi and cilantro

CAPRESE SKEWER grape tomato, fresh basil, fresh mozzarella, balsamic
drizzle and sea salt

LOBSTER BISQUE SHOOTER chive and crème fraiche

SWEET CORN RISOTTO CAKE orange-sage crema

OYSTER SHOOTER bloody mary, old bay, celery and olive

BUTTERNUT SQUASH RISOTTO CAKE cranberry basil jam

CAJUN SHRIMP SLIDER cilantro remoulade and cucumber relish

GAZPACHO SOUP SHOOTER choose from summer heirloom tomato,
honeydew jalapeño, cantaloupe & cucumber, strawberry basil, crisp apple &
beet. all served with crème fraiche and chives

CRAB CAKE SLIDER pesto mayo and fresh spinach

BLACK BEAN SLIDER roasted tomato, alfalfa sprouts and garlic
herb dressing

CRAB & AVOCADO TOAST mint and fresh lime

ROASTED MUSHROOM CROSTINI lavash, pink pepper goat cheese and
lemon vinaigrette

CHILLED OYSTER pumpkin curry, smoked peanut, cilantro and beetcauliflower relish

LOBSTER BRUSCHETTA grape tomato, shaved onion, basil and fontina

SHRIMP TOSTADA avocado, lime, slaw and sriracha aioli

SHE CRAB SOUP SHOOTER mini green onion & crab hushpuppy
SALMON RILLETTE buttered crostini and lemon preserve

CORN & GOAT CHEESE BISQUE brown butter braised oyster mushroom
and a parmesan straw
BALSAMIC FIG CROSTINI creamy bleu cheese and pickled fennel
CRISPY PIMENTO CHEESE smoked apple jelly
ROASTED BUTTERNUT SKEWER sage & confit grape and
pie-spiced aioli
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HORS D’OEUVRES

chicken, beef & pork
THAI CHICKEN BEGGARS PURSE mango chili sauce
CHICKEN & WAFFLE roasted leek goat cheese and honey aioli
BBQ PORK ARANCINI fried risotto, pimento cheese and chipotle bbq
SHORT RIB POTATO BASKET pepper jack cheese and horseradish cream
BBQ PORK & PIMENTO BISCUIT
COUNTRY HAM BISCUIT cheddar cheese and local mustard
PEPPER STEAK BRUSCHETTA horseradish cream, micro greens
and lavash
BLT DEVILED EGG arugula, applewood bacon and grape tomato
LAMB SLIDER harissa aioli, house pickles, mint and shallot
CHICKEN & APPLE MEATBALLS cranberry relish
PORK & BACON MEATBALLS apple bourbon glaze and apple garnish
ORANGE-SESAME GRILLED CHICKEN SKEWER
CUBAN PANINI sliced pork, ham, swiss, mustard, pickles and ciabatta
BEEF & BLEU CHEESE SLIDER caramelized shallot and bacon jam
ALMOST FAMOUS SLIDER pork & bacon blend, spinach, granny smith
apple butter, crisp bacon and brie
TURKEY SLIDER cheddar, alfalfa sprouts and cranberry jam
SERRANO WRAPPED BLEU CHEESE STUFFED FIG
BEEF & CHEDDAR SLIDER fried jalapeño, hoop cheddar and roasted
tomato aioli
FRIED GREEN TOMATO SLIDER pimento cheese and bacon jam
GRILLED TENDERLOIN fontina, caramelized onion and grilled crostini
HONEY PECAN CHICKEN SALAD TEA SANDWICH
ROASTED BUTTERNUT SQUASH SKEWER pancetta, smoked mayo
and fresh basil
PORK BELLY TOSTADA sesame cabbage, hoisin and wonton crisp
HOT CHICKEN SLIDER dill pickle, collard slaw and crisp white bread
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DISPLAYS & DIPS

displays
FRESH FRUIT DISPLAY fresh melon, pineapple, seasonal berries, grapes,
other seasonal fruit and orange vanilla bean yogurt dipping sauce
DOMESTIC CHEESE DISPLAY local hoop cheddar, pepper jack, smoked
gouda, sage derby, dried fruit, cheese spread, assorted nuts, lavash and
grilled crostini
CHARCUTERIE BOARD cured & dried meats (spanish chorizo, prosciutto,
salami, capicola), assorted gourmet olives, almond & mascarpone stuffed
piquillo pepper, antipasti, local mustard, lavash and grilled crostini
SPANISH CHARCUTERIE & CHEESE BOARD serrano ham, spicy
chorizo, mild chorizo, manchego cheese, ibores goat cheese, majon reserve
cheese, assorted olives, roasted pepper, almond & mascarpone stuffed piquillo
pepper, artichoke, membrillo fruit spread, lavash and grilled crostini
NORTH CAROLINA CHEESE & CHARCUTERIE BOARD north
carolina cheeses and cured meats, local honey, house cured pickles, local
mustard, lavash and grilled crostini
ROASTED VEGETABLE PLATTER grilled zucchini, yellow squash,
asparagus, roasted red pepper, marinated crimini mushroom and
balsamic & herbed evoo drizzle
CRUDITE SHOOTER zucchini, baby carrot, red bell pepper, celery,
asparagus, grape tomato and creamy green goddess dressing
POTATO BAR choice of two potatoes (garlic mashed, herb roasted
fingerlings, tater tots, sweet potato mash, herb roasted red skinned) displayed
with brown gravy, bacon, butter, scallion, cheddar cheese, bleu cheese,
marshmallows, brown sugar, candied pecan, sour cream, maple syrup and fried
onion straws

BRINNER BAR individual baked frittatas (choose one from our list), mini
chicken & waffles, chicken & apple “corn dogs” with maple syrup, shrimp &
grit shooters, cheddar biscuits and blt deviled eggs
GRITS BAR blackened shrimp, creamy local grits, cheddar cheese, tasso
gravy, andouille sausage, chopped bacon, roasted mushroom, scallion, roasted
tomato and roasted pepper
BAKED BRIE EN CROUTE TRIO baked brie, chipotle-raspberry compote,
blackberry compote, peach-basil preserves, lavash and grilled crostini
CHILLED SEAFOOD DISPLAY CHOICE OF THREE FROM LIST
BELOW, COCKTAIL SAUCE, LEMON WEDGES, LAVASH AND
ASSORTED HOT SAUCES.
LOCAL OYSTERS ON THE HALF SHELL horseradish and cucumber

mignonette (west coast & specialty oysters are available)
POACHED SHRIMP COCKTAIL
PEEL & EAT SHRIMP spicy “old bay”
JONAH CRAB CLAWS browned butter
SALMON LOX ON MINI BAGELS whipped cream cheese,

shaved onion and capers
BLUE FIN TUNA POKE marinated cucumber & benne seed
SALMON RILLETTE lemon preserve
CHILLED OYSTERS with pumpkin curry, smoked peanut, cilantro

and beet-cauliflower relish

BISCUIT BAR freshly baked sweet potato & buttermilk biscuits, country ham,
crisp bacon, chicken-apple sausage, pimento cheese, whipped honey butter,
strawberry jam, peach & jalapeño jam, chipotle-raspberry jam, apple butter
and maple mustard
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DISPLAYS & DIPS

hot dips

cold dips

SERVED WITH LAVASH AND GRILLED CROSTINI.

SERVED WITH LAVASH AND GRILLED CROSTINI OR FRESH
CORN CHIPS.

SIGNATURE CRAB DIP fresh crab meat, blended spices, dry sherry
and cream cheese
PIMENTO CHEESE roasted red pepper, local hoop cheddar and
cream cheese
SPINACH & ARTICHOKE artichoke heart, baby spinach and
parmesan cheese
BUFFALO CHICKEN roasted chicken, buffalo seasoning and
cheddar cheese

ROASTED RED PEPPER HUMMUS roasted red bell pepper, chickpea,
roasted garlic and extra virgin olive oil
CARAMELIZED ONION DIP caramelized sweet onion, sharp parmesan
and creamy cheese spread
CHILLED APPLE & FONTINA DIP green apple, sharp fontina cheese,
scallion and toasted almond
FIESTA DIP BAR CHOOSE THREE:

BACON BEER CHEESE DIP sharp cheddar cheese, applewood smoked
bacon, scallion and roasted pepper

PICO DE GALLO fresh tomato, onion, jalapeño, cilantro and lime

SUNDRIED TOMATO & CHORIZO FUNDIDO spicy chorizo, pepper
jack queso and sundried tomato purée

and lime

GUACAMOLE chunky avocado, tomato, jalapeño, onion, cilantro
FIRE ROASTED SALSA tomato, onion, jalapeño and garlic
SALSA VERDE tomatillo, onion, poblano and garlic
PEPPER JACK QUESO

ROCKYTOPCATERING.COM // PAGE 6

BUFFET

buffet
MEDITERRANEAN CHICKEN artichoke, roasted pepper, olive, spinach
and caper brown butter sauce
PROSCIUTTO WRAPPED CHICKEN spinach & ricotta stuffing and
lemon pesto cream sauce
BBQ GRILLED CHICKEN grilled pineapple and scallion
HERB RUBBED AIRLINE CHICKEN quinoa, baby kale, acorn squash and
cherry jus
CAPRESE ROASTED CHICKEN BREAST roasted tomato, spinach,
mozzarella cheese, fresh basil and balsamic glaze
CHICKEN PAELLA asparagus, tomato, portobello, roasted garlic, saffron
broth and sofrito
HARISSA MARINATED CHICKEN peanut farro risotto, sautéed kale and
cilantro yogurt
GRILLED PORK LOIN roasted corn & edamame succotash and cheerwine
chipotle bbq sauce
HERB CRUSTED PORK LOIN sautéed kale, wild mushroom and honey
dijon glaze
ROASTED CUBAN PORK LOIN citrus mojo, roasted potatoes, cilantro
and shaved radish
GREEN CHILI ROASTED PORK SHOULDER blackened corn relish and
goat cheese grits
TRADITIONAL PAELLA chorizo, clams, mussels, shrimp, chicken,
asparagus, tomato, zucchini, portabella, saffron broth and sofrito
OVEN ROASTED SALMON black bean & corn salad, salsa verde and
chipotle butter
SESAME GINGER ROASTED SALMON watercress & almond salad and
light citrus vinaigrette
ATLANTIC SALMON sweet potato, pancetta & corn hash, spinach and curry
raisin yogurt
LEMON SESAME SALMON grilled asparagus, red pepper, caramelized
onion salad and crisp garbonza
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SHRIMP & GRITS wild mushroom and creamy tasso ham gravy
HERB & LEMON CRUSTED GROUPER creamed spinach and leeks
SLOW BRAISED BEEF SHORT RIBS oven roasted rainbow carrots, red
onion and parsnip in a red wine demi glace
BRAISED SHORT RIBS basil whipped potatoes, shiitake bacon, rainbow
carrots and natural jus
PEPPERCORN CRUSTED & SLOW SMOKED BEEF BRISKET peach &
bell pepper chutney
SLICED BISTRO STEAK roasted baby sweet pepper, red wine jus and
whole roasted garlic
GRILLED FLAT IRON STEAK caramelized pepper & onion and
chimmichurri
BROWN BUTTER GNOCCHI swiss chard, shaved parmesan, pine nuts and
morel mushroom
VEGETARIAN PAELLA asparagus, tomato, zucchini, portabella, pepper,
cauliflower, saffron broth and sofrito

BUFFET

hot sides

cold sides & salads
QUINOA & BABY KALE SALAD lemon herb vinaigrette

TRADITIONAL MAC
& CHEESE

WHIPPED SWEET POTATOES
WITH MAPLE SYRUP PECANS

LOBSTER MAC & CHEESE

CHEDDAR GRITS

SEASONAL BERRY SALAD fresh greens, mandarin orange, seasonal
berries, goat cheese and orange poppyseed vinaigrette

BLEU WITH BACON
MAC & CHEESE

ROASTED ROOT
VEGETABLES

MIXED GREENS SALAD fresh greens, carrot, cucumber, grape tomato,
croutons, parmesan cheese and ranch or balsamic vinaigrette

PIMENTO MAC & CHEESE

HERB ROASTED RED
SKIN POTATOES

CAESAR SALAD hand torn romaine, croutons, parmesan cheese and
creamy caesar dressing

ROASTED GARLIC MASHED
POTATOES

SPINACH SALAD baby spinach, shaved red onion, boiled egg, bacon,
bleu cheese crumble and warm bacon vinaigrette

FARRO RISOTTO

GREEN APPLE & BLEU CHEESE SALAD fresh greens, crisp apple,
bleu cheese crumble, candied pecan and maple vinaigrette

BRUSCHETTA MAC & CHEESE
ROSEMARY & LEMON
ROASTED FINGERLINGS
ASPARAGUS BUNDLES
HARICOT VERT ALMONDINE

BACON & ONION SAUTÉED
BRUSSELS SPROUTS

SOUTHERN COLLARD
GREENS

CORN & OKRA MELANGE

CHOP HOUSE SALAD crisp iceberg lettuce, grape tomato, bleu cheese
crumble, smoky bacon and peppercorn ranch

PARMESAN CREAMED
SPINACH

VANILLA GLAZED CARROTS
& PARSNIPS

GREEK SALAD hand torn romaine, roasted pepper, kalamata olive, artichoke
heart, feta cheese and light balsamic vinaigrette

TOT CASSEROLE

ROASTED CAULIFLOWER

BLEU CHEESE TWICE BAKED
POTATOES

CHARRED ASPARAGUS

TOMATO CAPRESE thick sliced juicy tomato, fresh mozzarella, sweet basil,
sea salt, balsamic reduction and olive oil

SWEET POTATO &
BACON HASH

OVEN ROASTED POTATO SALAD quick roasted potatoes, celery, onion,
relish and mustard aioli

SWEET CORN SOUFFLE

ROTINI PASTA SALAD grape tomato, red onion, diced zucchini, bell
pepper, olive, feta cheese and light vinaigrette

HORSERADISH WHIPPED
POTATOES

ISRAELI COUSCOUS SALAD chopped mint, parsley, juicy diced tomato,
red onion, cucumber, EVOO and rice vinegar
PANZANELLA SALAD chunky tomato, sliced cucumber, shaved red onion,
toasted baguette, sharp parmesan cheese and lemon herb vinaigrette
TOASTED BARLEY SALAD diced bell pepper, chopped tomato, green
onion, spinach, red onion, feta cheese, toasted barley and a creamy vinaigrette
BLACK-EYED PEA SALAD tomato, red onion, cucumber and red
wine vinaigrette
SOUTHERN COLE SLAW shredded cabbage, carrot and creamy
tangy vinaigrette
COLLARD GREENS COLE SLAW shaved local collards and creamy
southern style vinaigrette
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PLATED MEALS

seafood

chicken & pork

PINK PEPPERCORN CRUSTED SEARED TUNA (SERVED RARE)
ginger rice cake, asian slaw, edamame purée and ponzu

PAN SEARED AIRLINE CHICKEN BREAST jalapeño cherve grit cake,
seasonal succotash and smoked tomato jus

ATLANTIC SALMON sweet potato, pancetta & corn hash, spinach and
curry raisin yogurt

PROSCIUTTO WRAPPED CHICKEN spinach & ricotta stuffing,
lemon pesto cream sauce, musroom risotto cake and hericot vert

PROSCIUTTO & BASIL WRAPPED GROUPER mushroom risotto cake,
asparagus and tomato-caper butter sauce

SEARED PORK TENDERLOIN apple relish, farro, haricot vert and
baby carrots

BLACKENED MAHI MAHI avocado salad, wild rice pilaf, asparagus bundle
and lemon sriracha butter

SMOKY SORGUM BRINED CHICKEN sweet potato custard, bacon
brussels sprouts and carolina gastrique

PAN SEARED CRAB CAKES roasted corn & green tomato chow chow,
warm green pea purée and lemon-rosemary fingerlings

LEMON PEPPER MARINATED CHICKEN BREAST basil whipped
potatoes, grilled asparagus and sweet pepper jus

CHILI MARINATED GRILLED ATLANTIC SWORDFISH ratatouille,
basil crab salad and citrus vinaigrette

BUTTERMILK & THYME FRIED CHICKEN BREAST sweet potato-chive
waffle, fried okra and local honey drizzle
HONEY BRINED CHICKEN BREAST sherry bacon creamed corn and
pickled kale slaw
HERB RUBBED AIRLINE CHICKEN quinoa, baby kale, squash and
cherry jus

PLATED MEALS

beef
PEPPER CRUSTED NY SIRLOIN creamed spinach, horseradish mashed
potato and red wine pan sauce
GRILLED BEEF TENDERLOIN roasted cauliflower purée, asparagus, bleu
cheese and smoky tomato jus
BEEF SHORT RIBS seasonal succotash, cheddar grit cake and cabernet jus
HERB RUBBED FLAT IRON roasted fingerling potatoes, bacon & onion
sautéed brussels sprouts and green peppercorn cream
KOREAN BBQ SHORT RIBS apple kimchi, cilantro and basmati
BRAISED SHORT RIBS basil whipped potatoes, shiitake bacon, rainbow
carrots and natural jus

vegetarian
GRILLED CAULIFLOWER STEAK farro risotto, green olive tapenade and
lemon-basil butter
THAI COCONUT RED CURRY basmati, sweet potato, apple, asparagus
and edamame
VEGETABLE RISOTTO asparagus, tomato, zucchini, mushroom, pepper,
cauliflower, saffron broth and sofrito
WILD MUSHROOM BOLOGNAISE swiss chard, green peppercorn and
fresh linguini
BROWN BUTTER GNOCCHI swiss chard, shaved parmesan, pine nuts
and morel mushroom

combination plates
FILET OF BEEF & LUMP CRAB CAKE rosemary & lemon fingerling,
charred asparagus and smokey red pepper cream
SOUTHERN COMBO bbq grilled chicken breast, bacon wrapped shrimp,
hoppin’ john, okra and corn mélange
SURF & TURF grilled ribeye filet, pan seared chilean sea bass, sautéed
haricot vert, roasted cauliflower purée and black cherry port wine reduction
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ACTION STATIONS

carving station

CHOOSE ONE OF THE FOLLOWING. SERVED WITH FRESH BAKED
BREAD AND BUTTER.

HERB CRUSTED PORK LOIN apple butter and local mustard
HONEY BAKED HAM mango chutney and local mustard
BACON WRAPPED TURKEY BREAST warm cranberry jam
and local mustard
CRACKED PEPPER ROASTED FILET OF BEEF horseradish cream
and local mustard
HERB MARINATED TENDER SIRLOIN OF BEEF mushroom ragout
and local mustard
GARLIC ROSEMARY RUBBED PRIME RIB OF BEEF AU JUS
horseradish cream and local mustard
PINK PEPPERCORN & CORIANDER SEARED LOIN OF TUNA
pickled ginger, wasabi, soy sauce and wakame salad (served rare)

chef crafted taco station
FEATURES flour tortillas, shredded cheddar cheese, shredded lettuce,
shredded lettuce, pico de gallo, corn & black bean salsa, guacamole, chive sour
cream, lime wedges, cilantro, spanish rice, cuban black beans, assorted hot
sauces, hot pepper jack queso and tortilla chips.
CHOICE OF PROTEIN (CHOOSE TWO) tinga chicken, blackened shrimp,
pulled pork, tequila lime tofu, slow braised short ribs

slider bar

\

CHOOSE TWO FROM THE FOLLOWING. SERVED WITH A VARIETY
OF ACCOMPANIMENTS INCLUDING: FRESH GREENS, ROASTED
TOMATO, KETCHUP, LOCAL MUSTARD, HOUSE MADE PICKLES
AND SHAVED ONION.

BEEF & BLEU CHEESE caramelized onion and bacon jam
BEEF & CHEDDAR fried jalapeño and roasted tomato aioli

chef attended pasta station

TURKEY cheddar cheese, alfalfa sprouts and cranberry apple chutney
\

FEATURES grilled chicken breast, italian meatballs, kalamata olive, roasted
tomato, fresh spinach, roasted mushroom, artichoke heart, roasted red pepper,
shaved parmesan cheese, feta cheese and crunchy baguette. shrimp available
for an extra charge.
CHOICE OF SAUCE (CHOOSE ONE) rustic marinara, pesto cream or

traditional alfredo
CHOICE OF PASTA (CHOOSE ONE) farfalle, orecchiette, penne or rotini
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CRAB CAKE pesto mayo and fresh spinach
CAJUN SHRIMP cilantro remoulade and cucumber relish
LAMB harissa aioli, mint and caramelized shallots
ALMOST FAMOUS pork & bacon blend, apple slice, apple butter, brie,
crisp bacon and spinach
BLACK BEAN & MUSHROOM roasted tomato, alfalfa sprouts and
garlic herb dressing

ACTION STATIONS

small plates station

\

FEATURES FULL ENTRÉE DISHES IN A TAPAS SIZE PORTION
SEAFOOD

PINK PEPPERCORN SEARED TUNA ginger rice cake, asian slaw,
edamame purée and ponzu
BLACKENED MAHI MAHI avocado salad, wild rice pilaf, asparagus bundle
and lemon-sriracha butter
PAN SEARED CRAB CAKE roasted corn & green tomato chow chow,
warm pea purée and lemon rosemary fingerlings
THAI SHRIMP CURRY basmati, edamame, pepper, carrot, peas and zucchini
CHILI MARINATED GRILLED ATLANTIC SWORDFISH ratatouille,
basil crab salad and citrus vinaigrette
ATLANTIC SALMON sweet potato, pancetta & corn hash, spinach and
curry raisin yogurt
CHICKEN

PROSCIUTTO WRAPPED CHICKEN stuffed with ricotta and spinach,
mushroom risotto cake, haricot vert and lemon pesto cream
LEMON PEPPER MARINATED CHICKEN BREAST basil whipped
potatoes, grilled asparagus and sweet pepper coulis
BUTTERMILK & THYME FRIED CHICKEN BREAST sweet potato-chive
waffle, fried okra and local honey drizzle
HONEY BRINED CHICKEN BREAST sherry bacon creamed corn and
pickled kale slaw
SMOKY SORGUM BRINED CHICKEN sweet potato custard, bacon
brussels sprouts and carolina gastrique
BEEF

KOREAN BBQ SHORT RIBS apple kimchi, cilantro and basmati
BRAISED SHORT RIBS basil whipped potatoes, shiitake bacon,
natural jus and rainbow carrots
VEGETARIAN

WILD MUSHROOM BOLOGNAISE swiss chard, green peppercorn
and fresh linguini
BROWN BUTTER GNOCCHI swiss chard, shaved parmesan,
pine nuts and morel mushroom
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DESSERTS

petite desserts

chef attended dessert stations

CHOCOLATE MOUSSE CUPS

FUDGE BROWNIE SQUARES

ASSORTED FRENCH
MACAROONS

BUTTERSCOTCH BROWNIE
SQUARES

COCONUT MACAROONS

SALTED CARAMEL
BROWNIE SQUARES

CHEESECAKE SQUARES
(VARIOUS FLAVORS)
MINI APPLE PIES

7-LAYER BROWNIE SQUARES

MINI SOUR CHERRY PIES

CHOCOLATE CAKE
SHOOTERS

MINI BLUEBERRY PIES

RED VELVET SHOOTERS

MINI PECAN PIES

STRAWBERRY CUPCAKE
SHOOTERS

MINI CHOCOLATE
CHESS PIES
MINI COCONUT CREAM PIES
LEMON CURD TARTS
KEY LIME TARTS
TIA MARIA COOKIE STACKS

HAZELNUT & CHOCOLATE
POT DE CRÈME
TURTLE TRUFFLES
KAHLUA WHITE
CHOCOLATE TRUFFLES

MINI RED VELVET CUPCAKES

CHOCOLATE RASPBERRY
TRUFFLES

MINI VANILLA CUPCAKES

MASON JAR S’MORES

MINI CHOCOLATE
CUPCAKES

SEASONAL

MINI COOKIE DOUGH
CUPCAKES

CHOCOLATE COVERED
STRAWBERRIES

MINI BACON
BUTTERSCOTCH CUPCAKES

PUMPKIN CRUNCH TORTE

MINI RUM CARAMEL
CUPCAKES
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BANANAS FOSTER STATION bananas flambé, butter rum sauce, vanilla
bean ice cream and cinnamon wonton
DONUT FLAMBÉ chocolate and vanilla donut holes, flavored liqueurs and
vanilla bean ice cream

DESSERTS

whole cakes & pies
WHITE CHOCOLATE MOUSSE CAKE vanilla cake, white chocolate
mousse and white chocolate buttercream
RED VELVET CAKE chocolate cake, sweetened cream cheese, whipped
cream cheese frosting and dark chocolate curls
CARROT CAKE spiced carrot cake, whipped cream cheese, cream cheese
frosting and crushed walnut
CHOCOLATE SIN CAKE dark chocolate cake, chocolate mousse, chocolate
buttercream and chocolate ganache
TIA MARIA CAKE coffee liqueur-soaked chocolate chip cookies, fresh
whipped cream, mocha buttercream and chocolate chips
PEANUT BUTTER BROWNIE CAKE peanut butter brownie, peanut
butter and chocolate ganache
ICE BOX CAKE chocolate cake, raspberry jam, whipped cream and
chocolate ganache
STRAWBERRY SHORTCAKE yellow cake, local ripe strawberries and
whipped cream
COCONUT CAKE yellow cake, coconut syrup, whipped cream, coconut,
buttercream frosting and toasted coconut
ALMOND COOKIE CAKE almond cake, apricot jam, raspberry jam and
chocolate ganache
NEAPOLITAN MOUSSE CAKE chocolate, vanilla & raspberry mousse,
chocolate ganache and cookie crust
WHITE CHOCOLATE RASPBERRY CHEESECAKE raspberry & white
chocolate and graham cracker crust
BLUEBERRY SOUR CREAM CHEESECAKE blueberry cheesecake,
sweetened sour cream and fresh blueberries
CHOCOLATE MOUSSE CHEESECAKE dense dark chocolate and creamy
chocolate mousse
NEW YORK STYLE CHEESECAKE classic cheesecake, graham cracker
crust, seasonal berries and whipped cream
PUMPKIN CHEESECAKE spiced pumpkin cheesecake and gingersnap crust
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DESSERTS

whole cakes & pies continued
APPLE CHEESECAKE cheesecake, granny smith apple, cinnamon
and graham cracker crust
TURTLE CHEESECAKE cheesecake, pecan, chocolate chips, caramel
and graham cracker crust
BANANA PUDDING CHEESECAKE cheesecake, vanilla wafer crust,
sliced banana and hint of brandy
PEANUT BUTTER PIE chocolate oreo crust, cream cheese, crunchy
peanut butter and chocolate ganache
APPLE CRUMB PIE granny smith apple, brown sugar, cinnamon and
buttery crumble topping
KEY LIME PIE WITH GRAHAM CRACKER CRUST tart key lime
custard, fresh berries and cream

STRAWBERRY PIE fresh strawberries and whipped cream
SOUR CHERRY PIE sweetened tart cherries and crumb topping
CHOCOLATE CHESS PIE chocolate custard and whipped cream
BANANA CREAM PIE banana custard, chocolate-brushed pie crust,
whipped cream and chocolate garnish
FLOURLESS CHOCOLATE RASPBERRY TORTE creamy chocolate,
raspberry and macadamia nut graham cracker crust
CINNAMON CRUNCH TORTE cinnamon wafers, whipped cream,
strawberry jam, chocolate ganache and chocolate covered strawberries
PUMPKIN CRUNCH TORTE walnut, vanilla wafer, brown sugar, butter,
pumpkin batter and sweetened whipped cream

COCONUT CREAM PIE coconut cream, whipped cream and
toasted coconut
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LET’S GET STARTED.
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