
            

Dessert Stations 

Our delicious and delectable dessert table stations are inspired by taste and elegance. Infused with the finest 
ingredients for layers of sugary creamy sweets.  

 

MINI COOKIES & SWEETS  

Alfajorcitos with dulce de leche Merenguitos with dulce de leche Merenguitos with nutella Mini Brownies (with 
pecans) 
Mini Brownies (no pecans) 
Cocaditas / Coconut Macaroons Encanelados / Cinnamon Squares  

Mini Walnut Torte / Mini Turron de Nuez  

TRUFFLES  

Brigadeiros - traditional brazilian recipe 
Condensed milk, butter, semi-sweet cocoa powder rolled in chocolate vermicelli  

Walnut / Bolitas de Nuez 
Soft caramel blended with toasted walnuts rolled into a truffle  

Bien Me Sabe 
Soft caramel, ground pecans, cinammon and a touch of orange zest rolled into a truffle  

Caramel Truffle 
May be rolled into grounded cinnamon or plain confectioner's sugar  

Coconut Truffle 
Soft caramel blended and rolled into toasted coconut  

MANA (Peruvian truffle...for other nationalities Papita de Leche...)  

A combination of milk, egg yolks and sugar blended into the perfect confectionary treat  



Naked Mana 
This is the plain version of mana...just dressed with a silver pearl or a criss cross cut.  

Mana with Caramelized Almonds/Pecans 
If you want to dress up your mana...you may add a caramelized almond or pecan on top.  

Caramelized Mana 
Also known as yemecilla...it is the mana dipped in caramelized sugar  

Mana decorated with fondant 
Add a customized decor in fondant to go with the special occasion...it is usually ordered for religious events, baby 
showers, bridal showers or weddings  

MINI CUPCAKES  

Vanilla cupcake w/ vanilla buttercream Vanilla cupcake w/ dulce de leche Chocolate cupcake w/ chocolate ganache 
Chocolate cupcake w/ buttercream Velvet cake w/ cream cheese frosting Fondant Décor  

CAKE LOLLIPOPS / CAKE BALLS / CAKE TRUFFLES  

Vanilla cake 
Vanilla buttercream and white chocolate Chocolate cake Ganache and dark chocolate 
Fondant Décor  

DESSERT SHOTS / MINI PARFAITS / POSTRES DE CUCHARA  

Presented in 1.5oz shot containers and mini spoons.  

Tres Leches 
Chocolate Mousse 
Mousse de Chocolate, Brownie Crumbs and Nutella 
Passion Fruit Cream, Buttery Graham Crust & Fresh Raspberry 
Tiramisu 
Lucuma Bavarois (peruvian dessert) 
Chirimoya Bavarois (peruvian dessert) 
Dessert Shots with Minimum Order 
Arroz con Leche 
Suspiro de Limena - peruvian dessert; dulce de leche natilla topped with a port infused italian meringue 
Key Lime Mousse, Buttery Graham Crust & Italian Meringue 
Key Lime Mousse, Buttery Graham Crust, Fresh Blueberries & Italian Meringue Chocolate Mousse, Chocolate Cake 
Crumbs & Raspberry Gelee 
Raspberry Bavarois 
Coffee Panna Cotta 
Vanilla Panna Cotta 
Vanilla & Raspberries Panna Cotta 
Cottage Cheesecake - Available with Mango, Black Currant or Raspberry  

FRENCH MACARONS  

Vanilla * Coffee * Chocolate * Raspberry * Black Currant Guava * Rose * Salted Caramel * Passion Fruit * Pistachio  



MINI & SMALL TART (These are available in mini 1.4" or small 2")  

Key Lime Tart 
French Raspberry Tart Pecan Tart Mini Chocolate Tart  

Mini Choux and Croquenbouch  

Choux au Caramel - profiteroles with vanilla pastry cream dipped in caramel) Choux au Chocolate - profiteroles with 
vanilla pastry cream dipped in chocolate)  

 


