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Decadent Delights
Chocolate Blackout Cake  7

Rich devil’s food cake layered with chocolate truffle mousse, 
fudge frosting, and chocolate ganache 

Southern Butter Pecan Cake  7  
Butter pecan cake layered with caramel, pecans, and salted caramel frosting

S’mores Tart  6  
Chocolate fudge and toasted marshmallow with graham crumbles

Tall Vanilla Latte Cake  7  
Sweet vanilla cake layered with silkened coffee custard filling and whipped coffee cream

24-Carrot Cake  7  
Traditional carrot cake layered with cream cheese frosting, dried fruits, and nuts

Humble Pie  6
Creamy peanut butter mousse, dark chocolate cream, and honey roasted peanuts 

Lemonberry Cake  7  
Lush lemon cream cake with fresh raspberry custard and raspberry buttercream

Mom’s Apple Pie Cake  7  
Moist Roman apple spice cake with caramel toffee crunch glaze

Crème de La Crème Cheesecake  7  
Honey white chocolate

Cheesecake Vesuvius  7  
Red wine chocolate cake, a layer of cheesecake, a layer of chocolate mousse, 

topped with an abundant and rich ganache

Classic Sweets
Assorted Bars and Brownies

$24 per dozen 

Assorted Jumbo Cookies  
$23 per dozen



Petites
Chubby Wubbies

Bite-sized cookie sandwiches with creamy chocolate between soft, 
bittersweet chocolate cookies, studded with chocolate chips 

Sazaroon’s  
Sweet whipped cream cheese filled vanilla cream cookies drizzled 

with butterscotch and topped with toasted graham cracker crumbs

Strawberry Cream Puffs  
Classic flaky puffs stuffed with wild berry mousse

Chocolate Cream Puffs
Classic puffs drizzled with chocolate

Chocolate Éclairs  
Classic custard filled éclair with chocolate glaze

Queen’s Pecan Diamonds
Classic English toffee pie covered in chocolate 

Parrotheads  
Petite Key lime tart with berry garnish

S’more Bites  
Chocolate fudge, toasted marshmallow, graham crumbles

Mini Mochaccino Cheesecakes  
Sweet vanilla silkened coffee custard filling topped with whipped coffee cream

Red Velvet Petit Fours  
Rich, red cake with a light chocolate flavor layered with cream cheese frosting

Whimsical Truffles
With unconventional flavors meant to impress, 
these heavenly truffles may just steal the show

Surly Stout 
Stout ganache surrounded by milk chocolate, dusted with malt 

Gordito Picante 
Mexican chocolate warmed with chili spice, surrounded 

by milk chocolate and toasted corn tortillas 
Morning After Merlot 

Merlot ganache surrounded by bittersweet chocolate 
and rolled in red velvet cake crumbs

$36 per dozen*

*Petite Desserts are made in-house from scratch ingredients. As such, we require a minimum of 
4 days lead time for production. Each selection must be ordered in full-dozen quantities, with a 
minimum per-flavor quantity of two dozen, and a minimum overall order quantity of six dozen 

total. All dessert selections are subject to standard service charge and applicable sales tax.


