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Dessert Menu

1. To place an order or request information about our catering services, please call 330.923.9964 or
email us at sales@totallycooked.com.

2. Menu prices are based on food only unless otherwise stated. Totally Cooked Catering can
provide professional staff for set up, guest services and clean up.

3. Our Event Coordinators will discuss rental equipment needs. We can provide china, glassware,
silverware, linens, chafing dishes, serving platters, decorations, floral arrangements, tables, chairs,
tents and entertainment. Please ask about other rentals that are also available.

4. All staffed events are subject to a service charge (service charge doesn’t include gratuity for service staff).
5. Delivery is available at an additional charge (delivery charge doesn’t include gratuity for delivery driver).

6. Payment methods: Visa, MasterCard, Discover and American Express - A 3.75% credit card
processing fee will be assessed per transaction. To avoid the 3.75% credit card processing fee,
we offer Automated Clearing House (ACH) transactions (electronic payment from a checking account
with Account number and Routing number). Cash is also accepted.

7. Due to fluctuating food and packaging costs, pricing and minimum quantities are subject to change.

Chef Inspired Creative Cuisine
Totally Cooked Event Management & Catering ¢ 2730 Front Street « Cuyahoga Falls, OH 44221 « Phone: 330.923.9964 « totallycooked.com
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Dessert Menu

FINGER DESSERTS

(2 dozen minimum per selection)

HOMESTYLE DESSERTS

(25 person minimum per selection)

¥ Assorted Dessert Bars
Assortment based on baker availability
e 7-Layer Bar
Apple Cheesecake Squares
Blueberry Cheesecake Squares
Caramel Pecan Brownie
Cinnamon Cheesecake Squares
German Chocolate Brownie

¥ Apple Cobbler with Whipped Cream
¥ Blueberry Cobbler with Whipped Cream

Hollywood Squares ¥ Cherry Cobbler with Whipped Cream

Lemon Squares

Macadamia Nut Brownie
Peanut Butter Brownie
Snickerdoodle

White Chocolate Raspberry

¥ Strawberry Shortcake
House Made Shortcake with a hint of Lemon, Fresh Strawberries, Whipped Cream

Premium Toppings
Chocolate Fudge Sauce, Crushed Pineapple, Miniature Chocolate Chips,

¥ Brownie Bites Sliced Almonds, Toasted Coconut

Assortment based on baker availability

e Marshmallow e Peanut Butter COOKIE TRAYS
e Nutella e Peanut Butter M&M (2 dozen minimum per selection)
e Oreo e Raspberry

¥ Specialty Decorated Cut Outs
¥ Brownie Tray Custom Cut Out Cookies in seasonal or themed designs

Assortment based on baker availability

« Iced Sugar Cut Out Cookies

e (Caramel Pecan e Macadamia Nut .

e Fudge e Oreo « Large Iced Sugar Cut Out Cookies

e German Chocolate e Peanut Butter

¥ Gourmet Cookies
¥ Cannoli Assortment based on baker availability
Crispy Cannoli Shells with a Ricotta Cream Filling dipped e Chocolate Chip o Oatmeal Raisin
in Chocolate Sprinkles and chopped Pistachios e Candy Chip o Oatmeal Chocolate Chip
e Chocolate Crinkle e 0ld Fashioned Sugar

¥ Chocolate Covered Strawberries e Dutch Chocolate Chip e Red Velvet
Fresh Strawberries dipped in Dark Chocolate drizzled with White Chocolate e German Chocolate Chip e Snickerdoodle
¥ Ganache Topped Cream Puffs CUPCAKES

Pate a Choux Puffs filled with Vanilla Pastry Cream then topped with

Chocolate Ganache (2 dozen minimum per selection)

¥ Miniature Cupcakes

G ¥ Flourless Peanut Butter Cookies Chocolate or Vanilla with Buttercream

¥ Greek Pastry Tray
e Chocolate Almond Roll
e Chocolate Baklava

¥ House Cupcakes
Chocolate or Vanilla with Buttercream

o Pecan Tarts
e Walnut Baklava

¥ Specialty Filled Cupcakes

¥ Hollywood Squares e Banana Split e Cinnamon Roll e Rootbeer
Peanut Butter Bars with Dark Chocolate Topping e Buckeye e Cookies ‘N Cream e S'mores
e Caramel Apple e Hoho e Turtle
¥ Individual Fresh Fruit Tarts e Chocolate Chip Cookie Dough e Peach Cobbler
Butter Crust Tarts filled with Pastry Cream topped with seasonal fresh Fruit ® Chocolate Covered Strawberry o Piiia Colada
¥ Petite Fresh Fruit Tarts PIES
Mini Butter Crust Tarts filled with Pastry Cream topped with seasonal fresh Fruit
Serves 8 people
of v Vegan Black Bean Brownies ¥ Caramel Apple Pie ¥ French Silk Pie
Available in Peanut Butter Chocolate or Raspberry Chocolate ¥ Cherry Pie ¥ Pecan Pie
¥ Chocolate Chip Bourbon Pecan Pie ¥ Pumpkin Pie
with Whipped Cream

GF Denotes Gluten Free ¢ ¥ Denotes Vegetarian + V Denotes Vegan

Chef Inspired Creative Cuisine
Totally Cooked Event Management & Catering ¢ 2730 Front Street « Cuyahoga Falls, OH 44221 ¢ Phone: 330.923.9964 « totallycooked.com

Some items may contain and have been produced in a facility that also uses milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, or soy s Consuming raw or undercooked meats, poultry, shellfish, or eggs, may increase your risk of foodborne illness 2
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CAKES

(Requires a 48 hour lead time)

¥ Round Cakes - (8 inch double layer) (serves 12-14)
e Filled with Fresh Fruit (additional cost)

Sheet Cakes
Size Servings Filling
% Sheet 15 Additional cost
% Sheet 30
Full Sheet 60
Cake Fillings Icing
e Almond e Apricot e Buttercream
e Chocolate e Bavarian Cream e Chocolate Buttercream
e Marble e Buttercream e Chocolate Whipped Cream
o Red Velvet o Fresh Strawberry e Whipped Cream
o White e Lemon
e Yellow e Raspberry

¥ Cassata Sheet Cakes

Size Servings
14 Sheet 15
15 Sheet 30
Full sheet 60

Custom and specialty Cakes available, please ask for options.
Other cake flavors and icings may be available!

TORTES, CHEESECAKE & TIRAMISU

GF ¥ Chocolate Truffle Torte (serves 10-12)
Rich, dense, Dark Chocolate Fudge Cake

¥ Créme Briilée Cheesecake (serves 16)

¥ Traditional Cheesecake (serves 16)
Topping options include:

e Blueberry

o Cherry

e Strawberry

¥ Tiramisu (serves 12-15)
Espresso soaked Lady Finger Cookies topped with Italian Custard,
dusted with Dark Cocoa

INTERACTIVE DESSERT BARS

(25 person minimum per selection)

¥ Candy Bar *Includes party favor bags

e Buttermints e Mini Twix Bars
e Lollipops e Regular M&Ms
e Mini Reese’s Peanut Butter Cups e Peanut M&Ms
e Mini Snickers Bars o Skittles

Melted Chocolate e Oreos
Honey Graham Crackers
Marshmallows
o Nutter Butter Cookies
*Does not include rental of Fondue Pot

Pineapple
Pound Cake
Strawberries

¥ Chocolate Fondue Bar *Includes Wooden Skewers
[ ]
[ ]
[ ]

¥ S’'mores Bar *Includes Wooden Skewers
e Marshmallows
e Hershey’s Chocolate Bars
e Hershey’s Cookies & Cream Bars
e Reese's Peanut Butter Cups
*Does not include rental of Table Top S'mores Cooker

e Cinnamon Graham Crackers
o Chocolate Graham Crackers
o Honey Graham Crackers

OLD FASHIONED POPSICLE
AND ICE CREAM STANDS

(25 person minimum per selection) onsite server required - 3 hour minimum
¥ Standard Ice Cream Bar

Choose 3:
e Chocolate Ice Cream Cups (GF) e Twin Pop Popsicle (GF ¥)
e Rainbow Popsicle (GF V) e Vanilla Ice Cream Cups (GF)
e Strawberry Ice Cream Cups (GF) e Vanilla Ice Cream Sandwich
¥ Premium Ice Cream Bar
Choose 3:
e Klondike Oreo Ice Cream Bar e Original Klondike Ice Cream Bar
® M&M Ice Cream Cookie Treat ® Reeses Peanut Butter Ice Cream Cup (GF)
® Mrs. Fields Ice Cream Cookie Sandwich ~ ®  Snickers Ice Cream Bar
e Olde Mill Ice Cream Cone o TwixIce Cream Bar

Portable Freezer Rental - Ask about availability

ICE CREAM SUNDAES

(25 person minimum per selection) onsite server required - 3 hour minimum

¥ Ice Cream Sundaes
Choose 1:
e Chocolate Ice Cream (GF)
e Strawberry Ice Cream (GF)
e Vanilla Ice Cream (GF)

Includes Chocolate Syrup, Crushed Oreos, Maraschino Cherries,
Sprinkles, Strawberries, Whipped Cream

¥ Premium Toppings
Includes Caramel Syrup, Crushed Peanuts, Crushed Pineapple,
Peanut Butter Sauce, Toasted Coconut

GF Denotes Gluten Free ¢ ¥ Denotes Vegetarian « V Denotes Vegan

Some items may contain and have been produced in a facility that also uses milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, or soy » Consuming raw or undercooked meats, poultry, shellfish, or eggs, may increase your risk of foodborne illness 3
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