Pastries

Individual | 15.

* Signature Warm Dark Chocolate Torta
Vanilla Gelato, Chocolate Sauce (Gluten Friendly)

Vanilla Bean Créme Briilée
Chocolate Chip Cookie

Maria’s Tiramisu

Espresso Creme Anglaise

Lemon Meringue Tart
Raspberry Coulis & Sorbet

Coconut Layer Cake

Coconut Cake, Coconut Frosting &
Toasted Coconut

Seasonal Crostata

Platters
By the Dozen
Assorted Italian Cookies | 30
Chocolate Chip Cookies | 30.
Blondies & Brownies | 30
Piccolo Pastries | 34,
(Chef’s Choice of Mixed Treats)
Mini Cannoli | 48
(Made From Scratch)
**Fresh Fruit Small| 77.
Large | 150.

Passed
By the Piece

(2 Dozen Minimum Order)

* Homemade Peppermint Patties | 3.

** Creme Brulee Spoons | 3.
* BEspresso “Martini” Mousse “Shots” | 4.

* Seasonal Mini Parfaits & Trifles | 4.

* French Macarons

3.50

Custom Colors & Flavors available for an upcharge

Salted Chocolate Cake Truffles | 3.
Warm Ricotta Donuts | 3.
Lemon Meringue Tarts | 4.

Mini Cannolt | 4.

* =(Gluten Friendly or can be made to be) | ** = ( Vegan or can be made to be)
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