
   DESSERT MENUS   
These are just a small sampling of Desserts Jason’s Catered Events offers to compliment your Menu

ISLAND SUNSET CREPES
For Dessert we will present Exhibition Style

DESSERT CREPES
Sautéed in Honey Butter and

Flamed in Grand Marnier topped with

Chocolate Mousse
Fresh Berries and Bananas

Whipped Cream
Mango Sauce



PETITE STYLE DESSERTS TO INCLUDE

Brulee Raspberry White Cheesecake
Toffee Crunch Blondie Bar

Turtle Brownie
Luscious Lemon Tart

Fancy Belgium Cookies
Chocolate Truffles

Mini Chocolate Éclairs
Profiteroles



PETITE EUROPEAN STYLE DESSERTS TO INCLUDE

CREME BRULEE TARTLETTE
LEMON CREAM SHORTBREAD

CHOCOLATE BARQUETTE
APPLE TART TATIN

GRAND MARNIER SALAMBO
OPERA DIAMOND

RASPBERRY PASSION FRUIT BARQUETTE
BERRY DACQUOISE

GRAND CRU MACAROONS



CHOCOLATE FOUNTAIN I
The Ultimate in Chocolate Decadence

A Three tiered cascading fountain of warm melted Chocolate
Accompanied by

Fresh Bananas, Granny Smith Apples, Long Stem Strawberries, Maui Gold Pineapples,
Marshmallows, Rice Krispy Treats, Biscotti, Cream Puffs,

Lady Fingers and Pretzels



JASON’S SIGNATURE TUXEDO CAKE
Served to President Clinton

A “Tiramisu” Style Cake
White Cake layered with Custard and topped with Chocolate Ganache

Fresh Raspberry Sauce



BANANAS FOSTER
For Dessert, we will present Exhibition Style

Ripe Bananas sautéed in Sweet Butter, Brown Sugar & Spices
Flambéed in Rum & Banana Liqueur

Served over
HAGEEN DAZ VANILLA ICE CREAM



INDOCHINA DESSERT BUFFET
For Dessert, we will present Exhibition Style

FRESH DICED APPLES, PEACHES, LICHEE NUTS & PINEAPPLE
Sautéed in Sesame Oil & Brown Sugar
Flamed in Grand Marnier served over

HAGEN DAZ VANILLA ICE CREAM
With Slivered Candied Ginger


