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Mini Desserts
Mini Pie Tartlets
Apple Crumb, Chocolate Bourbon Pecan, Lemon Meringue, Key Lime, 
Banana Cream

Mini Cheesecakes
Raspberry Swirl, Lemon Blueberry, Mango Passion Swirl, Strawberry 
Mascarpone, Chocolate Chocolate Chip, Pumpkin, Whiskey Caramel Swirl

Mini Cupcakes
Vanilla, Chocolate, Carrot, Red Velvet, Mocha, Orange Creamsicle

Mini Cannolis
Chocolate Chip, Pistachio, Citrus

Mini Cups
Chocolate Chocolate Mousse, Strawberry Shortcake, Tiramisu, Banana 
Cream, Vegan Tropical Coconut

Mini Cookies
Chocolate Chip, Oatmeal Raisin, Snickerdoodle, Chocolate Crackle, White 
Chocolate Macadamia

Cake Pops/Cake Truffles
Vanilla, Chocolate, Orange Creamsicle, Champagne

French Macarons
Vanilla Bean, Chocolate, White Chocolate Raspberry, Mango, Coffee, Pistachio, 
Hazelnut, Strawberry, raspberry, Salted Caramel, Dulce De Leche

Chocolate Covered Strawberries
White Striped with Dark, Dark striped with White, Dark striped with Dark

Signature Mousse Petit Fours
Triple Chocolate, Chocolate Peanut Butter, Mint Chocolate Chip, Cappuccino, 
Chocolate Strawberry, Chocolate Raspberry, Chocolate Covered Banana 
(naturally gluten free)

Brownies
Triple Chocolate Fudge, Espresso

Chocolate Dipped Pretzel Rods

Fresh Fruit Tartlets

* Gluten Free and Vegan options available upon request
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Blingin’ Bon Bons
Unforgettable, Sparkling Chocolates that are both dessert and decor! Available 
as either a dessert featured on your custom dessert table (not in favor boxes) 
or boxed bon bons (as a parting gift for your guests)! Glitter is edible not a foil 
wrapper.

8 flavors: 
• Original (combination of Milk and Dark Chocolate)
• Extra Dark
• Peanut Butter
• Dulce de Leche
• Hazelnut
• Sea Salt
• Mint
• White Chocolate

Pick and choose as many color varieties and flavors as you wish!
Adds color, bling and sparkle to any dessert table!

All Mini Dessert items are included in the All-inclusive 
Dessert Package or available A la carte, with a minimum of 

2 dz per dessert/flavor.

Each of these dessert items range from $2-3 per dessert.

Each dessert is fully garnished and can coordinate with 
your color scheme.

Platters and displays are only available in the 
All Inclusive Package.
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Enhancements
Decorated Sugar Cookies
Starting at $4

Bride and Groom Strawberries
$3 Each 

Whole Cheesecakes
Classic NY, Raspberry Swirl, Lemon Blueberry, Strawberry Mascarpone, 
Chocolate Chocolate Chip, Whiskey Caramel Swirl, Pumpkin, Mango Passion 
Swirl. Starting at $30

Whole Pies
Starting at $15

Cakes
Starting at $50

Signature Mousse Cakes
Starting at $25.00

Mini Personal Pies
Apple crumb, Chocolate Bourbon Pecan, Strawberry Rhubarb, Pumpkin, 
Cherry, Blueberry, Mixed Berry. Starting at $9

Caramel/Candy/Chocolate Dipped Apples
Starting at $

Edible Cupcake/ Cake Pop Toppers
See anchors. Starting at $1

Monogram Stenciling
Starting at $0.25 per item plus $50 set up fee

Pastry Boards
Gold, silver, or black. Starting at $0.35 each

Bags/wrapping
$ . 0 each

Ribbon Bows
Includes the ribbon. Starting at $  each

Favor Boxes
Starting at $  each  n u e  a eta  tret   
Custom Tent Cards
Starting at $18

Mini Plastic Ware
Available in silver or clear. $0.25

Colored Candy in Jars
$12 per lb

Blingin’ Bon Bons
Perfect for favors. Available in single, double, or triple boxes. 
Personalized boxes available. $2.50 per bon bon

Enhance your dessert bar with one of these fabulous ad ons!

Wow your guests with something extra special that they 
won’t soon forget.

Enhancements can be customized to fit your needs.
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Signature Mousse Cakes
Beautiful, made from scratch mousse cakes customized for your special 
event. Available in a wide variety of flavors ALL of which are Gluten Free. 
We only use high quiality all-natural Ingredients; our chocolate comes from 
Switzerland, our mint compound comes from Italy, and real fruit for our 
freshly made mousse and gelatin centers.

No minimum to order a signature mousse cake for a special occasion

4” Round  
$25 - Serves 3-4. 
$35 - With Chocolate Garnish or French Macarons around the base

6” Round  
$40 - Serves 4-8
$55 - With Chocolate Garnish or French Macarons around the base

8” Round  
$60 - Serves 8-12
$90 - With Chocolate Garnish or French Macarons around the base

10” Round 
$80 - Serves 12- 16
$120 - With Chocolate Garnish or French Macarons around the base

Flavors: 
• Chocolate Chocolate
• Chocolate Peanut Butter
• Chocolate Cappuccino
• Chocolate Covered Banana
• Chocolate Covered Strawberry
• Chocolate Raspberry
• Mint Chocolate Chip
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Dessert Packages
All Inclusive Mini Dessert Package
Our easiest option! Includes the services listed below with your choice of 
desserts from our Mini Dessert Menu.
• 4 Dessert options from the mini dessert section

(including Blingin Bon Bons)
•  Mini Desserts per person
• Plastic ware - either silver or clear
• Mini cardboards: gold, silver, rose gold, or black
• Shelves - glass or live edge wood
• Platters and stands
• Acylic risers
• Battery operated candles
• Custom Tent cards to match the decor/colors of the wedding
• Garnishes on all desserts (ei. whipped Cream, torched meringue, mini 

meringues/macaroons, chocolates, gold/silver leaf, edible pearls, etc)
• Delivery and Pick Up (up to 20 miles) valued up to $400
• Table Set up - valued up to $250

50 ppl - $1200 
75 ppl - $1400 
100 ppl - $1750 
150 ppl - $2500 
200 ppl - $3200
300 ppl - $4500

Just Desserts
Perfect if you have all of your own displays and platters.
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• Starting at $9 per person
• 4 Dessert options from the Mini Dessert list
•  Desserts per person
• Color Coordinated to match your event
• Garnishes are included (ie, chocolate decor, piped whipped cream, 

sprinkles, etc)
• Desserts ONLY provided
• 50 person minimum

 



To place an order, please call or email
(727)  n t eart t .com

www.theartisticwhisk.com


