
Dessert Menu 
Whether you’re looking to add the perfect dessert selection to an engaging cocktail party, delicious buffet spread, or a 
plated sit-down event, Lisa’s dessert favorites are the perfect choice. The majority of our desserts are petite in size and 
we recommend 2 to 4 pieces from our “petite dessert” selections per guest, and 1 to 2 pieces from our “classic dessert” 
selections per guest. Reminder: Please place orders a minimum of three days in advance for guaranteed availability, 

although our catering team will do its best to serve you even when you’re planning a last-minute event. 

 
 
Dessert Bars 
Your choice of dessert bar flavor [Assorted | Regular Fudge Brownies (NO NUTS) | Fudge Brownies with 
Nuts | Lemon | Magic | Blueberry Peach Crumble | Raspberry Linzer | Almond Butter] cut in half and 
placed into a white bakery cup and arranged on a round black tray with a clear lid. 
 

$1.75/Per Bar 

Cookies 
Your choice of cookie flavor [Assorted | Chocolate Chip | Peanut Butter | White Chocolate Oatmeal 
Cranberry | Snicker Doodles | Cowboy]  
 

LARGE: $1.50/Per Cookie  MINI: $0.75/Per Cookie 

Cut-Out Cookies 
Your choice of sugar cookie cut-out shape, and frosting color scheme with simple décor. For custom sugar 
cookies with advanced decorations please call us for an estimate today! 
 

LARGE: $3.00/Per Cookie  SMALL: $2.00/Per Cookie 

Mini Desserts 
Your choice of miniature dessert [Cream Puff | Éclair | Cheesecake | Carrot Cake | Chocolate Mousse Cup | 
Hazelnut Square | Cannoli | Napoleon | Peanut Butter Truffle] packaged in a clear plastic or corrugated 
box. Minimum of 1 dozen per type. 
 

$21.00/Per Dozen 

Mini Tarts 
Your choice of miniature tart types [Fresh Fruit Tart | Lemon Curd | White Chocolate Raspberry Tart | 
Chocolate Macadamia Tart] packaged in a clear plastic or corrugated box. 
 

$26.00/Per Dozen 

Cake Pops  
Your choice of cake flavor [White | Chocolate | Red Velvet | Cheesecake] with your choice of coating and 
drizzle [White Chocolate | Milk Chocolate | Dark Chocolate]. Additional fees for Custom Cake Pop 
Decoration may apply. Packaged individually in clear plastic bags for additional $1.00. 
 

$2.75/Per Cake Pop  

 

Petite Desserts 

Our signature desserts as well as the most trending & popular desserts are marked with a              sprig of rosemary. 

Our petite desserts are small in size and packaged in clear plastic and cardboard boxes and are sold both individually and by the dozen. 
 



Classic Cupcakes 
Your choice of classic cupcake flavors [Chocolate with Chocolate Buttercream | Chocolate with White 
Buttercream | Vanilla with White Buttercream | Vanilla with Chocolate Buttercream | Red Velvet with 
Cream] placed in a paper bakery cup and packaged in a clear plastic cupcake box. Additional fees for 
Custom Cupcake Decoration may apply. 
 

LARGE: $2.60/Per Cupcake  SMALL: $18.00/ Per Dozen 

Specialty Cupcakes 
Your choice of Specialty cupcake flavors [Chocolate Peanut Butter | Strawberry N'Cream | Lemon | 
Coconut | Carrot Cake | Margarita | Orange Creamsicle | Bailey's & Cream | Chocolate Oreo | Chocolate 
French Raspberry | Chocolate Banana Caramel | Chocolate M&M | Lemon Meringue Pie | Almond Joy | 
Snickerdoodle | Boston Creme Pie | Tres Leches | Chocolate Mocha | S'mores | Lemon Blueberry | Nutella 
| Salty Pimp | Neapolitan | Mango | Creme Brulee | Ice-Cream Sundae | Fried Chix N'Waffles | Hazelnut | 
Banana Cream Pie | Tiramisu | Chocolate Hostess | Reese's Peanut Butter Cup | Mint Chocolate | Lemon 
Blueberry | Chocolate Twix | Black Forest] placed in a paper bakery cup and packaged in a clear plastic 
cupcake box. Additional fees for Custom Cupcake Decoration may apply. Minimum of 1 dozen per flavor. 
 

Specialty Cupcakes $42.00/Per Dozen  

Dessert Shooter 
Your choice of dessert shooter flavor [Lemon Curd | Raspberry Mousse | Chocolate Mousse | Tiramisu | 
Apple Pie | Banana Fosters] in a disposable shot glass with a miniature spoon, packaged in a clear plastic 
or corrugated box, or trayed on a black plastic tray with a clear lid. 
 

$24.00/Per Dozen 

Chocolate Covered Strawberries 
Your choice of chocolate covered strawberry flavor [Dark | White | Milk] packaged in a clear plastic box. 
 

$2.00/Per Strawberry 

 

 

 

 

 

 

 

 
12” Fresh Fruit Tart 
Tart shell filled with custard and topped with freshly cut Strawberries, Kiwi, Mandarin Oranges, 
Blueberries, Blackberry, and Raspberry. Serves 10 to 12 guests. Packaged in a corrugated box. 
 

$39.00/Per Tart 

12” White Chocolate Raspberry Tart 
Serves 10 to 12 guests. Packaged in a corrugated box. 
 

$50.00/Per Tart 

12” Chocolate Banana Caramel Tart 
Serves 10 to 12 guests. Packaged in a corrugated box. 
 

$40.00/Per Tart

 

 

Catering Confections 
Our “catering confections” desserts are large in size, portioned for 10 - 20 guests, and are sold individually. 

 



12” Baked Apple Tart 
Serves 10 to 12 guests. Packaged in a corrugated box. 
 

$36.00/Per Tart 

12” Strawberry Apple Crumble Tart 
Serves 10 to 12 guests. Packaged in a corrugated box. 
 

$40.00/Per Tart 

Apple Cobbler 
Serves 10 to 15 guests. Packaged in an 8x11 oven safe metal pan. 
 

$30.00/Per Half Pan 

Peach Cobbler 
Serves 10 to 15 guests. Packaged in an 8x11 oven safe metal pan. 
 

$32.00/Per Half Pan 

Mixed Berry Cobbler 
Serves 10 to 15 guests. Packaged in an 8x11 oven safe metal pan. 
 

$36.00/Per Half Pan 

10” Cheesecake 
Serves 10 to 15 guests. Packaged in a bakery cake box. 
 

$40.00/Per Cheesecake 

10” Specialty Cheesecake 
Specialty Cheesecake flavors include: Fruited & Chocolate Oreo. Serves 10 to 15 guests. Packaged in a 
bakery cake box. 
 

$48.00/Per Cheesecake 

12” English Trifle 
Serves 10 to 15 guests. Packaged in a bakery box. 
 

$52.00/Per Trifle 

12” Lemon Curd Berry Trifle 
Serves 10 to 15 guests. Packaged in a bakery box. 
 

$52.00/Per Trifle 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Strawberry Genoise 

Sponge cake lightly layered with strawberry jam, whipped cream & fresh strawberries as filling. Frosted 
with whip cream, covered with toasted almonds on the sides of the cake, garnished with fresh 
strawberries on top. 
 

Strawberry Shortcake 

Shortcake with whipped cream & fresh strawberries as filling. Garnished with strawberries on top. 
 

Raspberry Genoise 

Sponge cake lightly layered with raspberry jam, whipped cream & fresh strawberries as filling. Frosted 
with whip cream, covered with toasted almonds on the sides of the cake, and garnished with fresh 
raspberries. 
 

Chocolate French Raspberry 
Chocolate cake with a thin layer of raspberry puree & chocolate mousse filling. Frosted with Ganache, 
decorated with chocolate drip down the sides and garnished fresh raspberries on top. 
 

Carrot Cake 
Carrot cake layered with cream cheese filling. Frosted with cream cheese and covered with chopped 
walnuts on the sides of the cake. 
 

Red Velvet Cake 
Red Velvet layered with cream cheese filling and frosted with cream cheese. 
 

Banana Caramel Cake 
Vanilla cake with lightly layered with ganache, custard with banana chunks and drizzled caramel. Frosted 
with whipped cream and topped with chocolate & caramel drizzle. Decorated on top with pecans and 
chocolate dipped bananas. 
 

Oreo Cookie Cake 
Chocolate cake with whip cream and crushed Oreos as filling & ganache. Frosted with whip cream and 
decorated on top with chocolate dipped Oreos and chocolate drizzle. 
 
 
 
 
 
 
 

 

Specialty Cakes 
All cakes have 3 layers of cake & 2 layers of filling. Pricing may vary depending on shape, size and additional décor. 



 
 
 
 

Cake Flavors 
Basic: 

Vanilla, Chocolate, Marble 

Specialty: 
Red Velvet, Sponge, Carrot, 

Strawberry, Lemon, Coconut, 
Hazlenut, & Tuxedo 

 
 
 
 
 

 

Fruited Preserves 
Raspberry, Apricot, 

Strawberry 
 

Cake Fillings 
White Buttercream, Chocolate 

Buttercream, Chocolate 
Mousse, White Chocolate 

Mousse, Raspberry Mousse, 
Strawberry Mousse, Whipped 

Cream, Cream Cheese, 
Ganache, Custard, Lemon 

Curd 

 

Cake Frostings 
White Buttercream, Chocolate 
Buttercream, Whipped Cream, 

Cream Cheese, Ganache, 
Lemon Buttercream, Peanut 

Butter Buttercream, 
Strawberry Buttercream, 

Orange Buttercream 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Call us today for a cake quote! 

Each cake is custom, pricing will be determined by size, shape and décor of the cake.  

Gluten Free cake options available upon request, options limited. 

Custom Cakes  

Shapes & Sizes 

All custom cakes require cake flavor, filling and frosting. Writing on the cake is complimentary, special décor may be an additional charge. 

Rounds 
 

4” (serves 2-4) 
6” (serves 4-6) 

  8” (serves 8-10) 
 10” (serves 12-16) 
12” (serves 20-24) 
14” (serves 30-40) 
16” (serves 40-50) 

Squares 
 

6” (serves 8-10) 
 9” (serves 16-18) 

  10” (serves 25-30) 
 12” (serves 40-50) 
14” (serves 56-70)            

 

Sheets 
 

1/4” (serves 20-24) 
1/2” (serves 45-55) 

  Full (serves 80-100) 
 

Hearts 
 

 9” (serves 12-16) 
10” (serves 16-20) 
12”(serves 24-30) 
16” (serves 35-45) 

 


