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Bite-size Desserts 
(minimum order is 36 pieces per item) 

 
Strawberry, Marshmallow, Brownie Skewers 

drizzled with caramel 

Warm Strawberry Rhubarb Cobbler 
infused with fresh rosemary and baked in individual tartlets 

PBC Truffle - GF 
peanut butter & chocolate ganache bites 

Chocolate Dipped Strawberries - GF 
dipped in dark Callebaut chocolate 

Tropical Fruit Pavlova - GF 
kiwi and mango meringue tartlets with French custard 

Fruit Rouge Clafouti 
fresh red berries flan baked in individual tart shells 

Lime Raspberry Cheesecake Tartlet 
garnished with candied lime rind 

Granny Smith Gallettes 
caramelized apple slices on light puff pastry rounds drizzled with caramel 

Chocolate Ganache Timbales - GF 
chocolate cups filled with white Callebaut chocolate ganache and garnished with a fresh berry 

Rich Chocolate Brownies 
mixture of dark & milk chocolate 

Lemon Curd Tartlets 
flaky pastry shells filled with a tart lemon filling and garnished with a fresh berry 

Upside-down Pineapple Bites 
slow baked Hawaiian pineapple in a vanilla sugar syrup and a genoise   

Mini Strawberry Shortcakes 
freshly baked sweet biscuit topped with crème chantilly and fresh strawberries 

Salted Caramel Phyllo Purses 
rich thick dolce caramel infused with maldon salts filled wrapped and baked in a buttered phyllo pastry 

Petite Beignet 
bite sized donut square filled with jam and dusted with powder sugar 

 
 

GF = Gluten-free 
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