HEL'S KITCHEN | catering

Culinary Architects * Delivered ¢ Blue Sky Picnics

DESSERTS

Tiramisu
Mascarpone, Kahlua & Espresso layered with Ladyfingers
sprinlzle(l with Cocoa
$44.95 (serves 16-20)

Best Damn Lemon Cake (lrape(l with Dark Chocolate Ganache
$19.95 (serves 12-16)

Flourless Chocolate Cake (GF) Flourless Chocolate Cake (GF)
dusted with Powdered Sugar with Sea Salt Caramel
$27.95 (serves 10-12) $29.95 (serves 10-12)

Killer Chocolate Raspberry Cake
$34.95 (serves 16-20)

Lemon Rasp])erry Layer Cake
Lemon Cake with Raspl)erry Filling
frosted with Vanilla Buttercream & Candied Lemon Batons
$34.95 (serves 16-20)

Strawl)erry Dream Cake

Chiffon Sponge Cake with Carrot Walnut Layer Cake
Strawl)erry FiHing’ & Wllippe(l Cream with Cream Cheese Frosting
$34.95 (serves 16-20) $34.95 (serves 16-20)
Banana Pucl(ling’ Trifle

$44.95 (serves 16-20)

Homemade Cheesecakes
Créme de Menthe ~ Oreo Chocolate Chip ~ Fresh Fruit Mosaic
$34.95 (serves 12-16)

Mousse
Cl‘locolate -~ Lemon -~ Rasp])erry -~ Espresso -~ Brancliecl C]lerry

$36.50 (serves 12-16)

Fresh Fruit Tart
a selection of Fresh Berries & other Fresh Fruit l)eautifully arrang’e(l over a Créme Patisserie
$29.95 (serves 12-16)

Bread Pu(lcling’ (Flavor varies — please inquire)
$29.95 (serves 12-16)



Serg’io's Special Mexican Flan
$22.95 (serves 12-16)

Panna Cotta with Balsamic Fresh Strawberries
$34.95 (serves 20-25)

Fruit Cobblers (serves 12-16)

Apple $24.95 Pies (serves 6-8)
Chocolate $2495 Dutch Apple $1495

Bluel)erry Peach $27.95 Cherry $17.95
Mixed Berry $34()5 French Sillz $2095

Top Your Dessert?

Raspl)erry Sauce ~ Caramel Sauce ~ White Chocolate Sauce
W}lippecl Cream ~ Espresso Créme Ang’laise

$5.95 (1/2 Pint)

FRUIT DISPLAY

A Sweeping Display of Fresh Fruit to include
Honey(].ew Melon, Cantaloupe, Seedless Grapes, Watermelon, Fresh Pineapple & Strawberries
(VV, GF, DF)

Small (serves 12-16) $
Medium (serves 25-30) $69.95
Medium/Large (serves 30-40) $
Large (serves 45-55) $

CHOCOILATE DIPPED FRUIT

Dark Chocolate Dippecl Strawberries White Chocolate Dipped Strawberries
drizzled with White Chocolate drizzled with Dark Chocolate
$1.50 each (Minimum of 50) $1.50 each (Minimum of 50)

Dark Chocolate Dipped Pineapple drizzled with White Chocolate
$1.50 each (Minimum of 50)

Dark Chocolate Covered Cuties
$1.60 each (Minimum of 50)

White & Dark Chocolate Dippe(l Strawl)erry Tree
Fresh Driscoll Strawberries double dipped and art{:ully decorated & arrang’e(]. in a Tree Shape
$140.00 (80 Berries)



COOKIES & DESSERT BARS

Chocolate Chip Cookies ~ Peanut Butter Cookies (contains nuts) ~ Qatmeal Raisin Cookies
Sugar Cookies ~ Blackout Cookies ~ Macadamia Nut & White Chocolate Cookies (contains nuts)
Andes Chocolate Mint Cookies ~ Lemon Cookies ~ S'mores Bars ~ Turtle Bars (contains nuts)
Fudgy Brownies ~ Sea Salt Caramel Brownies ~ Mexican Hot Chocolate Brownies
Rocky Road Brownies (contains nuts) ~ White Chocolate Toffee Blondies ~ Raspberry Lemonade Bars
Lemon Delites ~ Apricot Nut Bars (contains nuts) ~ Lahina Clouds
Raspberry Oatmeal Triangles (contains nuts)

Orange Cranl)erry Bars (Seasonal) (contains nuts) ~ Pumplzin Pie Bars (Seasonal)

$2.30 per Person (2 Pieces per Person — Chef's Selection)
$3.45 per Person (3 Pieces per Person — Chef’s Selection)

PETITE PASTRIES

Chocolate Eclairs ~ Petite Apple Strudels ~ Petite Cherry Strudels
Key Lime Tartlets ~ Lemon Tartlets ~ Mini Cream Puffs ~ Chocolate Truffle Tartlets

Mini Créme de Menthe Cheesecakes ~ Mini Fresh Fruit Cheesecakes

Limoncello Panna Cotta Tarts ~ Budino Bites

$16.80 per Dozen (Minimum of 2 dozen per selection)

CAKE POPS
Cake Ball coated in Chocolate (W hite, Dark, Milk or Colorecl)

Cake Flavors: Vanilla, Chocolate, Red Velvet & Lemon
$2.50 each (Minimum of 1 dozen per Flavor)

MINI WHOOPIE PIES

Cake Flavors: Vanilla, Chocolate, Red Velvet, Lemon & Pumplzin
$1.75 each (Minimum of 1 dozen per Flavor)



CUPCAKES

Custom Frosted Cupcalaes

Standard Cake Flavors: Vanilla, Chocolate, Red Velvet, Lemon & Carrot
Standard Frostings: Vanilla, Chocolate, Meringue & Wllippe(l Cream

Mini: $125 each
Reg’ular: $225 cach

(Minimum 0][ 1 dozen per Flavor)

Artisan Frosted & Filled Cupcalzes

Coconut Lemon Dream

Coconut Cake with Lemon Curd Filling’ & Toasted Meringue Top
Inside Out Boston Créme
Chocolate Cake with Pastry Cream Filling’
topped with 38% White Chocolate Ganache & Dark Chocolate Drizzle

Orange Creamsicle
Orange Flavored Cake toppe(l with Vanilla Buttercream & Mini Marshmallow Flower

Rasp])erry Chocolate
Chocolate Cake with Raspl)erry Chambord Ganache filling
topped with Raspl)erry Vanilla Buttercream & a Fresh Rasploerry

Tiramisu

Coffee Cake toppe(l with Mascarpone Wllippe(]. Cream & Cocoa Powder

Reg’ular Only: $325 each

(Minimum 1 dozen per Flavor)

Additional custom flavors are available with 48 hours’ notice.



