& COLUMBUS CLUB £2

Sweet Endings

To BE SERVED PLATED OR BUFFET STYLE

Fresn BakeD COOKIES
$1.25 PER PERSON

MinNT 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

Beauntifully arranged Freshly Siiced Fruit
& Fresh Berries Served with Bailey’s Infused

W hipped Cream & Warm Chocolate Fondne
$5.00 PER PERSON

Candy Table

Featuring All White Candies Non Pareils, Yogurt

Covered Pretzels, Jelly Beans, Hershey Kisses,
MM’s & White Chocolate Covered Alnonds

with Candy Favor Bags

SELECTIONS MAY BE CUSTOMIZED
$6.00 PER PERSON

Cupcake 1able

Homemade 1V anilla, 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
CrREME 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 Sance
Carmel Sance
Cherries
Mce» M’
Chocolate Sprinkles
Rainbow Sprinkles
Whipped Cream
$5.00 PER PERSON

ALL PRICES SUBJECT TO 20% GRATUITY, 6% VIRGINIA STATE TAX, AND 4 % ARLINGTON MEAL TAX; ABOVE PRICING EXCLUDES VENUE RENTAL FEES
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Assorted Miniature Desserts
&> Petit Fours

AssorTED Exoric PerrT FOURS
$350.00

ASSORTED MINI DESSERTS
Assorted Monsse Cups, Lemon Bars, Profiteroles, and Cannolis
$275.00

ASSORTED MINI TARTLETS
Key Lime, Coconut, Apple Crumb, Lenon, Raspberry,
Salted Caramel, and Pistachio
$250.00

Brack & Wurte PeEtiT FOURS
$250.00

MACARON FrRENCH CLASSIC ASSORTMENT GF
$300.00

MACARON WINTER ASSORTMENT GF
$300.00

MiNt BROWNIE BITE ASSORTMENT
$175.00

MiNI CHEESECAKE ASSORTMENT
$275.00

MiNI CHOCOLATE PASTRY ASSORTMENT
$200.00

MiNt CUPCAKES

$175.00
Sheet Cakes & Sliceable Strips
DusLiN

Chocolate Guinness Ganace Layered with

Guinness Soaked Chocolate Sponge
$300.00

LEMON TART
buttery shortbread filled with glazed lenon 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

AvutHETIC LAVA RicH DARK CHOCOLATE
$275.00

DoME CAKE GF
Chocolate Sabayon, Chocolate Dacgnoise, 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 VVanilla Syrup
and Tabitian Vanilla Bean Mousse

$300.00

ALL PRICES SUBJECT TO 20% GRATUITY, 6% VIRGINIA STATE TAX, AND 4 % ARLINGTON MEAL TAX; ABOVE PRICING EXCLUDES VENUE RENTAL FEES



