
 
 

 

  

Cocktail Receptions 
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Dessert Collections 
 

 
• Lite Desserts: $3 per person/Assorted cookies and 

brownies platters. 

• Fruit and Lite Desserts: $5 per person/Five 
Varieties of fresh fruits and yogurt dip. Assorted 
cookies and brownies platters 

• Little Bites: $10 per person/Mini Cheesecakes, 
Eclairs, and Cream Puffs 

• Let them Eat Cake: $10 per person/Five Assorted 
seasonal cake flavors.  

• Tower of Desserts: $20 per person/Chocolate 
mousse chocolate cups, banana custard, English 
Trifle layered, Sheik Donuts, and fresh fruit 
display. 

• Grand Tower of Desserts: $25 per 
person/Chocolate mousse chocolate cups, banana 
custard, English Trifle layered with fresh fruit, 
Chocolate truffles, bite size cheesecakes, Sheik 
Donuts skewers, and fresh fruit display. 

• Bananas Foster Cheesecake: $15 per person/Chef 
Flambé Station with liquor and cinnamon brown 
sugar topped NY Style Cheesecake 

• Apple Crisp: $10 per person/Cinnamon and 
brown sugar baked apples topped with a crisp 
topping. 
 
 

Dessert Displays  
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Icings 
 

• French Butter Cream 

• Rolled Marzipan 

• Fondant 

• Chocolate Mousse 

Tiered Round Cakes 
 

• 6” 8”    30 Servings 

• 8” 10”    55 Servings 

• 6” 8” 10”   65 Servings 

• 6” 8” 12”   100 Servings 

• 6” 8” 10” 12”  130 Servings 

• 6” 8” 10” 14”  160 Servings 

Wedding Cakes  

Price Per Serving 
 
• Plain Cake with White Buttercream 

icing $4.50 

• All Fondant: $6.00 

• Custom designed wedding cakes: $7.00 

• Accent decorations add $0.30 per 
serving 

• Dessert Liqueurs add $1.00 per serving 

On-Site Culinary Solutions  
www.onsiteculinary.com 

(540) 818-9015 


