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MINI DESSERTS 
$4 each | Minimum 2 dozen 

Chef’s notes: each 2 ounces in size 
 

CLASSIC CRÈME BRÛLÉE Gluten-Free 

COCONUT PINEAPPLE CUSTARD Dairy Free 

ESPRESSO BELGIAN CHOCOLATE MOUSSE Gluten-Free 

FRESH FRUIT PARFAIT Gluten-Free 

WHITE CHOCOLATE CRÈME BRULEE Gluten-Free 

Blueberry compote 

PORT WINE BELGIAN CHOCOLATE MOUSSE Gluten-Free 

Macerated strawberries 
 

MINI CUPCAKES 
$3 each | Minimum 2 dozen per flavor & 4 dozen total 

Chef’s notes: each 2 ounces in size 
 

CARROT & CREAM CHEESE with crushed pecans 

CHOCOLATE MINT with crushed Andes mints 

GERMAN CHOCOLATE coconut caramel frosting 

PUMPKIN SPICE (seasonal) 

RED VELVET with cream cheese frosting 

REESE’S CUP with buttercream frosting 

SALTED CARAMEL vanilla cake, buttercream  

Himalayan pink sea salt and caramel   
 

DELECTABLES 
Minimum 2 dozen 
 

CHOCOLATE COVERED STRAWBERRIES Gluten & Dairy-Free 

Dark & white chocolate $3.50 each  

CHOCOLATE DIPPED PRETZELS Dairy-Free 

White & dark chocolate $2.50 each 

CINNAMON DARK CHOCOLATE or WHITE CHOCOLATE 

RASPBERRY TRUFFLE Gluten-Free $4 each 
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Sweet Endings 
STATIONARY DESSERTS 

6% Michigan State Sales Tax and 22% Service Fee will be added to your total bill 
Pricing includes black napkins, china, and flatware 

 



 

 

  

CUPCAKES 
$6 each | Minimum 4 dozen 

Chef’s notes: each 4 ounces in size 
 

CARROT & CREAM CHEESE with crushed pecans 

CHOCOLATE MINT with crushed Andes mints 

GERMAN CHOCOLATE coconut caramel frosting 

PUMPKIN SPICE (seasonal) 

RED VELVET with cream cheese frosting 

REESE’S CUP with buttercream frosting 

SALTED CARAMEL vanilla cake, buttercream Himalayan 

pink sea salt and caramel 
 

THE COOKIE JAR 
$3 each | Minimum 2 dozen per flavor | 24 per order 

OATMEAL & RAISIN 

CHOCOLATE CHIP  

SUGAR 
 

DESSERT BARS 
$3.50 each | Minimum 2 dozen per flavor | 24 per order 

Chef’s notes: each 2 ounces in size 
 

BLUEBERRY STREUSEL 

FLOURLESS CHOCOLATE BROWNIE 

LEMON  
 

SHOOTERS 
 $3.50 each | Minimum 2 dozen 

MILK & DONUT  

MILK & COOKIE  

Chocolate chip cookie served with  

ice cold milk  

 
 

 

Sweet Endings 
STATIONARY DESSERTS 

6% Michigan State Sales Tax and 22% Service Fee will be added to your total bill 
Pricing includes black napkins, china, and flatware 
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Sweet Endings 
STATIONARY DESSERTS 

6% Michigan State Sales Tax and 22% Service Fee will be added to your total bill 
Pricing includes black napkins, china, and flatware 
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ICE CREAM PARLOR 
$14 per person | Minimum 20 

 

Begin with two scoops of  

Palazollo’s TAHITIAN VANILLA GELATO Gluten-Free  

Add WHIPPED CREAM +  

Maraschino CHERRIES Gluten & Dairy-Free 

and let the fun begin!  
 

TOPPINGS 
 

Select TWO 
 

CRUSHED HEATH BARS 

CRUMBLED OREOS 

CHOCOLATE CHIPS  

Ghirardelli CHOCOLATE sauce 

Ghirardelli CARAMEL sauce 

REESE’S PIECES 

CHOPPED NUTS 

MARSHMALLOW Dairy-Free 

SPRINKLES 

Add $1 per person for each additional selection 

 

Select ONE 
 

BANANAS FOSTER Gluten-Free 

MACERATED STRAWBERRIES Gluten & Dairy-Free 

BRANDIED APPLES Gluten-Free 

Add $3 for each additional selection 

 



 

 

 6% 
 
 

Sweet Endings 
 6% Michigan State Sales Tax and 22% Service Fee will be added to your total bill 

Pricing includes black napkins, china, and flatware 

 

 

PLATED DESSERTS 
$12 per person | Select ONE 

 
 

BELGIAN CHOCOLATE MOUSSE Gluten-Free 

Port wine & dark chocolate 
 

CLASSIC CRÈME BRÛLÉE Gluten-Free 

Seasonal berry compote 
 

DIVANI DUET Gluten-Free 

Mini crème brûlée & mini  

port wine Belgian chocolate mousse 
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FLOURLESS CHOCOLATE TORTE Gluten-Free 

Raspberry purée 
 

NEW YORK CHEESECAKE 
Seasonal berry compote 
 

CHOCOLATE COVERED STRAWBERRY TRIO  
Gluten & Dairy-Free 

 

 


