Winter Caterers Telephone (718) 442-7203

Dessert Menu a Veritable Potpourri of Grilled Epicurean Delights
Twisted Martini Desserts Margarita Glass

Lime Sorbet
Adult Style Créme Cycle
Sherbet served with strawberries and champagne
Orange sorbet combined with a vanilla gelato and brandied orange rind
Poached Pear
Blood Orange Cream Cycle
A delicious pear prepared with honey whipped cream and a wine sauce
A blood orange sorbet mixed with vanilla gelato
Bananas Foster
Grilled Peaches
Flambéed bananas in cream served over ice cream
Grilled peaches with honey whipped cream and liquor reduction
(Requires chef)
Waffles and Cream
Italian Sundae
Orange-raspberry waffle strips served with vanilla ice cream,
Fresh cut fruit topped with homemade cannoli cream, assorted sauces,
Assorted sauces, fresh whipped cream and zabaglione
Shaved chocolate, angel wing and a dollop of cheesecake dip
Creme Brulee

Vanilla Custard served with berries and edible Orchid |C€ Cream Balr three flavors of ice cream and one
sorbet, assorted sauce, fresh whipped cream and a ““lot of junk™

Dessert Menu A Veritable Potpourri of Grilled Epicurean Delights
Chocolate Delights

Chocolate Vortex
A chocolate mold filled with Bavarian cream and topped with cherries jubilee

Tuxedo Strawberries
white and dark chocolate covered strawberries with cannoli dipping cream

Ring Ding Cake
A 4 layer chocolate cake filled with mousse and whipped cream, coated in chocolate ganache

Black & White Dipping Station
A variety of fresh fruit, brownies, cream puffs, cookies, pretzels and bananas all for dipping in a fondue style white or dark chocolate

Fruit Platter

A generous portion of sliced fruit on a platter with cheesecake dip and a pineapple bird

Other Favorites
Cookies and Milk -For the Kid in You
Ice cold milk enjoyed with old fashioned oatmeal, chocolate chip cookies and brownies

Deep Fried Oreos / Twinkies
Oreo cookies or Twinkies deep fried in zeppoles batter

Zeppoles
A classic fried dough dessert, powdered sugar with zabaglione dipping sauce

Crepe Flambé
Flambé served with ice cream and strawberries (requires chef)



