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Desserts

Minimum of 40 guests ¢ Less than 40 guests at an additional $5 per person ¢ Served with M Signature Italian Roast Coffee,
Decaffeinated Coffee and Deluxe Teas ¢ Based on price per guest

VIENNESE TABLE S30

Miniature Pastries

Petits Gateaux (select Three) Tarts (Select Two)

Opera Cake (Chocolate and Coffee) Seasonal Fruit

Cody Cake (Caramel, Chocolate, Pecans) Milk Chocolate Cream, Lemon Meringue
Raspberry Cream and Pistachio White Chocolate Mousse, Passion Fruit
Financiers (Baked Almond Cakes) Key Lime and Whipped Cream

Passion and White Chocolate Mousse Pineapple and Citrus Zest

Miniature Cheesecakes (New York Style and/or Chocolate) Créme BrQlée Spoons, Vanilla, Pistachio,
Cream Cheese Mousse with Marion Blackberry Gelée Chocolate, Coconut

Carrot Cake with White Chocolate Cream Cheese Passion Fruit Raspberry Pyramid

Flourless Chocolate Praline Torte

Pumpkin Spice and Mascarpone Cream

Walnut Caramel Bombes

German Chocolate Cake, Chocolate, Pecan and Coconut

M Chocolates: Raspberry - Praline - Caramel - Coconut - Passion Fruit

Assorted House-Made Petit Four Cookies (select Two)
Financiers, Assorted French Macaroons
Orange/Espresso Checkerboards

Viennoise - Chocolate, Vanilla

Butter Pecan, Tea Cakes

Malted Milk Chocolate Chip

Brownies

American Favorites (Chocolate Chip, Peanut Butter, Oatmeal, etc.)

Additional Pastries Additional 35 per guest
Chocolate Dipped Strawberries
Eclairs, Cream Puffs

Prices are subject to change and do not include current 7.75% sales tax and 22% service charge.



Desserts

Minimum of 40 guests ¢ Less than 40 guests at an additional $5 per person ¢ Served with M Signature Italian Roast Coffee,
Decaffeinated Coffee and Deluxe Teas ¢ Based on price per guest

DESSERT STATIONS

Add to your buffet dinner selection

ICE CREAM SUNDAE STATION*

Assorted Ice Creams and Sorbets

House-Made Hot Fudge and Caramel Sauce

Toppings: M&Ms, Crushed Oreos, Butterfinger, Snickers,
Nufts, Fresh Fruit, Chocolate Chips and Whipped Cream

CREPE AND/OR SAUTE STATION*
Bananas Foster

Cherries Jubilee, Dark Chocolate Sauce
Vanilla Ilce Cream

Whipped Cream, Chocolate Sauce
Grand Marnier Macerated Berries

CHOCOLATE FOUNTAIN

Dark Chocolate

Marshmallows, Graham Crackers
Stemmed Strawberries
Madeleines, Pound Cake

One Chef per 50 guests « Chef Affendants at $175 per Chef for up fo two hours ¢ $75 per additional hour per Chef

Prices are subject to change and do not include current 7.75% sales tax and 22% service charge.
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