
all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

To be Served Plated or Buffet Style

Fresh Baked Cookies
$1.25 per person

Mini Dessert Bars
$2.00 per person

New York Cheesecake
$4.00 per person

Flourless Chocolate Torte
$4.00 per person

Vanilla Ice Cream or Sherbet
$2.50 per person

Fruit and Berry Board
Beautifully arranged Freshly Sliced Fruit

& Fresh Berries Served with Bailey’s Infused
Whipped Cream & Warm Chocolate Fondue

$5.00 per person

Candy Table
Featuring All White Candies Non Pareils, Yogurt

Covered Pretzels, Jelly Beans, Hershey Kisses,
M&M’s & White Chocolate Covered Almonds

with Candy Favor Bags
Selections May Be Customized

$6.00 per person

Cupcake Table
Homemade Vanilla, Chocolate, Carrot Cake,
& Red Velvet Cupcakes Topped with Vanilla,

Chocolate, or Cream Cheese Frosting
Selections May Be Customized

Viennese Table
Chocolate Cake

Red Velvet Cake

Carrot Cake

Lemon Cake

Strawberry Amaretto Torte

Crème Brulee Cheesecake

Salted Caramel Vanilla Crunch Cake

Mini French Pastries
$10.50 per person

Ice Cream Sundae Bar
Chocolate, Vanilla & Strawberry Ice Cream

Served with the following Toppings:
Crumbled Oreos

Peanuts
Chocolate Sauce
Carmel Sauce

Cherries
M& M’s

Chocolate Sprinkles
Rainbow Sprinkles
Whipped Cream

$5.00 per person

Sweet Endings
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all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Assorted Miniature Desserts
& Petit Fours

Assorted Exotic Petit Fours
$350.00

Assorted Mini Desserts

Assorted Mousse Cups, Lemon Bars, Profiteroles, and Cannolis
$275.00

Assorted Mini Tartlets

Key Lime, Coconut, Apple Crumb, Lemon, Raspberry,
Salted Caramel, and Pistachio

$250.00

Black & White Petit Fours
$250.00

Macaron French Classic Assortment GF
$300.00

Macaron Winter Assortment GF
$300.00

Mini Brownie Bite Assortment
$175.00

Mini Cheesecake Assortment
$275.00

Mini Chocolate Pastry Assortment
$200.00

Mini Cupcakes
$175.00

Sheet Cakes & Sliceable Strips
Dublin

Chocolate Guinness Ganace Layered with
Guinness Soaked Chocolate Sponge

$300.00

Lemon Tart

buttery shortbread filled with glazed lemon curd
$250.00

Marjolaine GF

Hazelnut Dacquoise, Vanilla Mouss, Praline Mousse,
and Chocolate Mousse

$350.00

Opera

Espresso Almond Sponge with Ganache and Coffee Butter Cream
$350.00

Sacher GF

Chocolate Cake with Chocolate Glaze and Raspberries
$200.00

Individual Dessert Cakes
Apple Tartlet

$250.00

Authetic Lava Rich Dark Chocolate
$275.00

Dome Cake GF

Chocolate Sabayon, Chocolate Dacquoise, Raspberry Coulis
$200.00

Individual Tiramisu GF
$300.00

Pear Tart
$300.00

Pecan Tart GF
$300.00

Raspberry & Vanilla Cheesecake
$300.00

Red Berry Marscapone Cake GF
$275.00

Vanilla Bourbon

Layered Sponge with Vanilla Syrup
and Tahitian Vanilla Bean Mousse

$300.00

Sweet Endings continued
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