
FRESHLY BAKED COOKIES — $55

OGB DRAUGHT BROWNIES — $55

GUINNESS STOUT CHEESECAKE — $80

SEASONAL COBBLER — $80

HAZELNUT BEIGNETS — $100

STICKY TOFFEE PUDDING — $100

BANOFFEE CUPS — $100

BANANA PUDDING TARTLET — $100

GUINNESS SMITH ISLAND CAKE — $115

$24 PER PERSON
SALTED CARAMEL MATCHA MOUSSE

MOCHA RUM MOUSSE

SUMMER BERRY MOUSSE

MOUSSE BAR
$28 PER PERSON
ASSORTED MINI CHEESECAKES

CUPCAKES

SHOOTERS

MACARONS

WARM MINI CHURROS

PETITE SWEETS
25 PC PER ORDER
A LA CARTE DESSERT OPTIONS

DESSERT STATIONS

$34 PER PERSON

ASSORTED CHOCOLATE TRUFFLES

MINI ECLAIRS

PETITE NAPOLEONS

CHOCOLATE-DIPPED STRAWBERRIES

SEASONAL MACARONS

WHITE CHOCOLATE MOUSSE

DECADENT DESSERTS

ASSORTED TOPPINGS: 
Brown sugar boba pearls, fresh fruit,
cookie crumbs, and toasted nuts

10-INCH ROUND CAKE OPTIONS
CARROT CAKE — $55

GUINNESS SMITH ISLAND CAKE — $65
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