TWELVE BASKETS
——CATERING——

Brndividual PDessents

Apple Bread Pudding
variety of breads baked with eggs, spices, Granny Smith
apples, and vanilla drizzled with a whiskey caramel sauce

Baked Apples
whole apples baked with cinnamon and cloves
served with creme Anglaise

Espresso Creme Brulee
decadent custard infused with espresso and
topped with a torched crispy sugar crust

Dutch Apple Pie Bites
sweet pie shell tartlets filled with tart apple cinnamon filling,
topped with a brown sugar streusel, laced with caramel and
garmished with a dollop of freshly whipped cream

Whisky Pecan Pie Bites
sweet pie shell tartlets filled with our whisky pecan pie filling

Pumpkin Pie Bites
sweet pie shell tartlets filled with our pumpkin spice pie filling
and a dollop of freshly whipped cream

Dark Chocolate Truffles
semi-sweet chocolate ganache balls covered in cocoa
powder and dipped in 51% dark chocolate

Dark & White Chocolate Dipped Strawberries
fresh strawberries dipped in dark chocolate and drizzled
with white chocolate or dipped in white chocolate and
drizzled with dark chocolate

Mini Cheese Cake Bites
chef's choice of caramel bourbon, New York,
chocolate truffle, strawberry swirl and huckleberry swirl from
NW Washington's Chuckanut Bay

Mini Chocolate Mousse Shooters
silky chocolate mousse with a dollop of whipped cream
served in square glass shot glasses with demitasse spoons

Mini Vanilla Bean Mousse Shooters
silkky vanilla bean mousse with a dollop of whipped cream,
served in square shot glasses with demitasse spoons

Tiramisu Shooters
layers of creamy mascarpone mousse, lady finger crumbles,
and espresso syrup in a shot glass,
dusted with cocoa powder and a white and
dark chocolate twister straw and demitasse spoon

S'mores Station
marshmallows, Hershey's chocolate, Reese's peanut butter
cups, graham crackers, fire station and bamboo skewers for
roasting

Black Forest Cake Martini
Black Forest cake served in a petite martini glass topped
with Kirsch infused cherries, vanilla whipped cream and a
mint leaf served with a demitasse spoon

Apple Pie Martini
granny smith apples, with a flaky crust layer and finished with
whipped cream and caramel sauce,
served in a petite martini glass with a demitasse spoon

Whisky Pecan Pie Martini
whisky pecan pie filling baked in a buttery crust, then
scooped into in a petite martini glass with a demitasse
spoon

Cake Pops
choice of vanilla, double chocolate, or red velvet
(seasonal options available upon request)
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Salted Caramel French Macarons
moist, wheat-free, melt in your mouth almond cookie sandwich
with salted caramel filing (Featuring Jacobson Salt Co.)

French Macarons
(minimum 24 per flavor)*
moist, wheat-free, melt in your mouth almond cookie sandwich

filled with buttercream, ganache, caramel or jam .
Mini Salted Caramel Macarons

moist, wheat-free, melt in your mouth almond cookie sandwich

with salted caramel filling
(Red or White)

your choice of flavors include: Oatmeal Cookie, Chocolate
Mint, Chocolate, Strawberry, Toasted Coconut, Lemon,
Toffee, Vanilla Bean, Raspberry Chardonnay,
The “Shindig” - Fruity Pebble Cereal, and Smores (not CF)
Salted Caramel Red French Macarons

*Additional flavors available, some restrictions apply moist, wheat-free, melt in your mouth almond cookie sandwich
Speak with your TBC representative colored red with salted caramel filling
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Assorted Holiday Treats/2.5pp
an assortment of Butter Spritz Wreaths, Norwegian Sandies,
Peanut Butter Balls, Pecan Bar Triangles, French Macarons,
Almond Bars, Mini Pumpkin Cupcakes, Raspberry Linzers,
Scottish Shortbread Diamonds, Butter Crunch, & amaretto-
cranberry-walnut fudge
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Cocoa Krinkles
chewy chocolate cookie sprinkled with powdered sugar

~7

Mini Pumpkin Cupcakes

pumpkin cupcakes with a smooth cream cheese frosting

Mexican Fudge Mini Red Velvet Cupcakes/1.75

chocolate fudge with a hint of cayenne, coffee and moist mini red velvet cupcakes with cream cheese frosting

cinnamon

Scottish Shortbread Diamonds

Almond Chocolate Butter Crunch dipped in an almond glaze and sprinkled with toasted
almond brittle under a thin layer of milk chocolate sliced almonds

Scandinavian Almond Bars
chewy almond cookie strips with sliced almonds and almond
icing

Amaretto Cranberry Walnut Fudge

chocolate fudge with walnuts and amaretto

Pezanut Butter Balls

soft peanut butter truffle dipped in chocolate Christmas Tree Sugar Cookies

traditional sugar cookie in the shape of a tree with
green sprinkles and vanilla icing garland

Peppermint Bark
dark and white chocolate layered and sprinkled with Mint Delight Thumbprint

crushed peppermint candy mint green cookie filled with chocolate ganache and

. topped with a thin mint
Chocolate Dipped Coconut Macaroons

coconut cookie hand dipped in dark chocolate

Eggnog Snowflake Cookie

. . . eggnog sugar cookie with eggnog icing in a snowflake
Scandinavian Sandies design

small Scandinavian butter cookie with chopped pecans,

dusted with powdered sugar Chocolate Dipped Gingerbread Man

. . traditional ginger and spice cookie half-dipped in dark

cookie in the shape of a wreath with hand frosted leaves
and berries
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