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Assorted Dessert Menu

Mix & match desserts as part of your NW Catering menu. 
Choose from 1-2 items.

All on-premise dinner buffets include ceramic plates, flatware, linen napkin, water service, buffet equipment, and buffet staffing.
(2 hour buffet time)

**Off-site may require additional labor & equipment rentals charges if staffing is required.
 If you are needing a specific cuisine that is not listed on the menu, please ask your event planner about details.** 

Chocolates
- Triple Chocolate Cake

- Double Chocolate Mousse
- Brownie Squares
- Chocolate Trifle

 - Tiramisu

Cheesecakes
- NY Style Cheesecake

- Mini Cheesecakes

Fruits
- Apple Crisp

- Apple Strudel
- Seasonal Fruit Parfait

- Fruit Trifle
- Seasonal Shortake

- Petite Parfaits
- Seasonal Fruit Panna Cotta

Assorted Desserts
- Assorted Ice Cream
- Assorted Cookies

**Market Pricing will apply**
Custom menus are available for clients who wish to 

discuss further options.
*Service charge of 20% will be added to all food & beverage 

orders. 


