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Let’s Pretend Catering

Plated Desserts
Spring

Lemon cheesecake with shortbread crust and strawberry rhubarb sauce

Lemon buttermilk pudding cakes with fresh berries

Blackberry maple bread pudding

Individual Boston cream pies

Coconut flan

Individual black forest cakes

Oat crisp napolean with vanilla mascarpone and strawberries

Summer

Almond peach tarts

Classic strawberry or mixed berry shortcake

Panna cotta with mixed berry compote

Summer fruit clafouti

Fresh raspberry tartlettes with honey cream

Classic pavlova filled with lemon cream, fresh fruit and whipped cream

Classic Tiramisu

Lemon buttermilk pudding cakes with fresh berries

Autumn

Orange roasted stone fruits over pound cake with sweetened mascarpone

Blackberry maple bread pudding 

Warm apple turnovers with caramel sauce

Pear clafouti

Warm brownie pudding with vanilla ice cream

Old fashioned gingerbread with lemon sauce 

Coconut flan

Apple pear crisp

Winter

Warm brownie pudding with vanilla ice cream

Raspberry and grand marnier tart

Chocolate mousse napolean with pistachio cream

Classic tiramisu

Blackberry maple bread pudding 

Classic rum cake
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Let’s Pretend Catering

Mini Desserts and Pastries

A selection of mini pastries offered later in the evening is a wonderful touch 

Cookies

Pecan shortbreads





Chocolate almond macaroons

Mexican wedding cookies




Jam filled sugar cookies

Old fashioned chocolate chip




Whoopie pies
(chocolate/oatmeal/carrot)

Italian walnut fig cookies




Molasses spice

Fudge crackle






Oatmeal raisin

Rugelach






Florentines

Pastries/ Tarts

Vanilla cream filled éclairs




Classic Italian cannoli

Mini fruit tart






Walnut-pistachio baklava

Chocolate hazelnut baklava with espresso syrup

Key lime pies

Chocolate cream pies





Caramel chocolate tart

Berry tarts with lemon mascarpone



Mini fruit turnovers

Maple pecan tartlettes





Chocolate peanut butter tart

Cakes/Bars

Mini coconut cupcakes




Lemon berry cheesecakes

Mocha hazelnut truffle cakes




Almond coconut double decker brownies

Cappuccino brownies





Classic carrot cake cupcakes

Black bottom cupcakes




German chocolate cake bites

Butterscotch peanut squares




Gingerbread & whipped cream

Lemon bars






Double fudge brownies

Confections

Chocolate peanut butter bark




Fleur de sel caramels

Chocolate dipped strawberries



Peanut butter fudge

Homemade marshmallows




Chocolate hazelnut truffle

Coffee/ Tea

We offer coffee service or a coffee station featuring Black Bear Coffee, a regional micro-brew and an assortment of Tazo Tea.

