
 
 
 

 
BUILD A SWEET TABLE 

(100 person minimum) 
 
 
 
 

COOKIES & DESSERT BARS 
 

(3 Pieces per Person) 
 

Chocolate Chip Cookies Peanut Butter Cookies Oatmeal Raisin Cookies Blackout Cookies 
 

Sugar Cookies  Heavenly Chocolate Peanut Butter Squares  Turtle Bars 
 

Sea Salt Caramel Brownies Rocky Road Brownies Bake Sale Brownies Mexican Hot Chocolate Brownies 
 

Lemon Delites  Malted Milk Bars Apricot Nut Bars Lahina Clouds  Chinese S’mores 
 

Almond Meltaways  White Chocolate Raspberry Cheesecake Bars  Raspberry Oatmeal Triangles 
 

Orange Cranberry Pecan Bars  Chocolate Fudge Squares  Tempting Toffee Triangles 
 
 
 

 
PETITE PASTRIES 

 

(We kindly request a minimum of 2 dozen per selection) 
 

Maple Glazed Pumpkin Eclairs  Petite Apple Strudels 
 

Chocolate Eclairs  Key Lime Tartlets      Petite Napoleons 
 

Grand Marnier Cream Puffs  Chocolate Banana Cream Puffs 
 

Chocolate Truffle Tartlets      Mini Fresh Fruit Cheesecakes  
 

Chocolate Covered Banana Squares Macadamia Nut & White Chocolate Cookies 
 

Rugelah 
Apricot, Cinnamon Raisin, Raspberry & Chocolate Raspberry
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GOURMET CAKES 
 

 
Praline Turtle Cheesecake 

 
Oreo Chocolate Chip Cheesecake  

 
Chocolate Decadence with Raspberry Sauce 

 
Chocolate Mystique 

Mosaic Fresh Fruit Cheesecake 
 

Fresh Fruit Tart 
 

Killer Chocolate Cake 
 

Chocolate Strawberry Dacquoise 
 

Best Damn Lemon Cake with White Chocolate Sauce 
 

Chocolate Log with Chopped Pistachios & Mushroom Meringue Cookies 
 

Sour Cream Dutch Apple Torte with Caramel Sauce 
 
 
 
 
 

EXTRAORDINARY DELIGHTS 
 
 

English Trifle 
Layers of Rum & Brandy Soaked Lady Fingers 

with Frangelico Whipped Cream & Fresh Seasonal Berries 
 

Tiramisu 
Mascarpone, Kahlua & Espresso  

layered with Bittersweet Chocolate & Sweet Biscotti and sprinkled with Cocoa 
 

Strawberries Romanoff 
Hulled & Halved Berries  

smothered in Rich Brandied Ice Cream Sauce 
 

English Toffee 
 

Lemon Mousse with Whipped Cream 
accompanied by Sweet Raspberry Sauce 

 
Chocolate Mousse 

 served with Whipped Cream & White Chocolate Sauce 
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A Sweeping Display of Fresh Fruit 
to include Honeydew Melon, Cantaloupe, Watermelon, Seedless Grapes, 

Fresh Pineapple & Select Strawberries 
 
 

A Selection of Strawberries, Raspberries & Fresh Seasonal Berries served in a Pedestal Bowl  
accompanied by Romanoff Sauce, Grand Marnier Whipped Cream & Brown Sugar 

with Cookie Twist garnish 
 
 

Still More 
 

Hel’s Homemade Truffles      Halavah – Plain or Chocolate 
 
 

“Kiddie”  Candies  
5 varieties of the Stuff We Kids Love 

 
 

Sorbet & Puree 
3 Exciting Flavors of Fresh Fruit Sorbet 

nestled in tiny pools of multiple Purees & garnished with 
White & Dark Chocolate Cigarette Spirals, Gaufrette Cookies & Hazelnut Piroulines 
displayed in Up Martini Glasses & splashed with Orange, Lemon & Lime Zest garnish 

 
 

Chocolate Fondue  
(Staffed Parties Only) 

Sweet Chocolate & Heavy Cream blended into a Silky Smooth Dipping Sauce 
displayed with wooden stix 

 

Dried Apricots  Pure Butter Pound Cake  Fresh Pineapple 
 

Strawberries  Marshmallow  Bananas 
 
 

Chocolate Fountain 
(Staffed Parties Only) 

Sweet Chocolate melted into a Silky Smooth Dipping Sauce flowing from a 3-Level Fountain  
displayed with wooden stix 

 

Pure Butter Pound Cake  Fresh Pineapple  Strawberries  Bananas 
 

Marshmallow  Pretzel Rods  Rice Krispie Treat Sticks 
 
 

Bananas Foster 
(Staffed Parties Only) 

Our Chef Preparing this Fabulous N’awlins Favorite 
Bananas sautéed in Rum, Grand Marnier & Brown Sugar 
served under a petite scoop of Fresh Pistachio Ice Cream  
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HEL'S ICE CREAM SUNDAE BAR 
 

French Vanilla, Double Chocolate Fudge Ice Cream & Strawberry Frozen Yogurt 
served with an assortment of toppings including 

 

Mini Marshmallow  M&Ms  Sprinkles  Chocolate Chips 
 

Chopped Heath Bars  Reese’s Pieces  Crushed Oreo Cookies 
 

Strawberry Topping   Hot Fudge  Butterscotch Sauce 
 

Topped off with 
Whipped Cream, Chopped Nuts & Cherries 

 
3 Varieties of Chocolate Decorated Waffle Cups Available 

 
 
 
 
 
 

HEL'S ICE CREAM FLOAT BAR  
 

Specially prepared for each Guest by request 
 

Guests’ choice of the following Sodas: 
 

Root Beer 
Cola 

Green River Soda 
Black Raspberry Soda 

Cream Soda 
 

Mixed by Uniformed Staff with any of the following flavors of Ice Cream: 
 

French Vanilla 
Mint Chocolate Chip 

Fresh Strawberry 
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CHOCOLATE DIPPED FUN STUFF 
 
 

Oreo Cookies Pretzel Rods  Marshmallows      
 

Rice Krispy Pops  Chocolate Dipped Banana Squares 
 

2 dozen of each  
plus 1/2 lb of White Chocolate Dipped Popcorn 

 
 
 
 
 
 

CHOCOLATE DIPPED STRAWBERRIES 
 

 
Dark Chocolate Dipped Strawberries 

drizzled with White Chocolate 
 

 
Milk Chocolate Dipped Strawberries 

drizzled with White & Dark Chocolate 
 

White Chocolate Dipped Strawberries  
drizzled with Dark Chocolate

 
White & Dark Chocolate Dipped Strawberry Tree 

Fresh Driscoll Strawberries double dipped and artfully decorated & arranged in a Tree Shape 
 
 

Triple Chocolate Dipped Strawberry Tree 
Three Types of Chocolate Dipped Fresh Driscoll Strawberries: 

Dark Chocolate Dipped Strawberries drizzled with White Chocolate 
White Chocolate Dipped Strawberries drizzled with Dark Chocolate 

Milk Chocolate Dipped Strawberries drizzled with White & Dark Chocolate 
artfully decorated & arranged in a Tree Shape
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ESPRESSO CAPPUCCINO & MOCHACCINO 
 
 

ESPRESSO 
Our own blend of the Italian Classic 

 

CAPPUCCINO 
Espresso with Steamed Milk and a Foam Topping 

 
MOCHACCINO 

A Cappuccino with  
Dutch Bittersweet Chocolate 

CAFFE LATTE 
Espresso with Steamed Milk 

 
 

 
HOT CHOCOLATE 

Rich Hot Chocolate served with Mini Marshmallows 
 
 
 
 
 
 

AROUND THE WORLD COFFEE 
 
 

Gourmet Coffees including 
 

Cappuccino 
 

Columbian Supremo Hazelnut (Decaffeinated) 
 

* served from Silver Coffee Urns 
accompanied by 

Sweet Whipped Cream, Chocolate Shavings & Crystallized Sugar Stirrers 
 
 

 
Chocolate Cups filled with 

 

Grand Marnier  Amaretto  Kahlua 
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CHOCOLATE CREATIONS 
 
 
 

GIANT GOURMET CARAMEL APPLE 
Fancy Granny Smith Apple generously covered with Vanilla or Chocolate Caramel 
drizzled with Chocolate & smothered with a variety of delicious toppings to include 

Peanuts, Pecans, Sprinkles, White Chocolate, Coconut, Chocolate Chips,  
Walnuts, Candies, Milk Chocolate, Toffee Chips, Peanut Butter Chips,  

Marshmallows, M&Ms, Krispies & Dark Chocolate 
 

 
 

TAFFY “NO APPLE” 
Same treat as above except missing one ingredient.....The Apple!! 

(Taffy with or without Nuts) 
 
 

 
DIPPED PRETZEL ROD 

White, Milk or Dark Chocolate 
lightly sprinkled with colored nonpareils 

(available with Name) 

CHOCOLATE & CARAMEL FANCY ROD 
Beautifully decorated with assorted colors &  

toppings.....Like a work of art!

 
 

CARAMEL MALLOW NUT TREAT 
Marshmallow smothered in Caramel, Nuts & Chocolate on a stick 

 
 
 
 DIPPED DECORATED MARSHMALLOW ON A STICK        
 DIPPED DECORATED OREO          

DIPPED RED LICORICE          
RICE KRISPIE TREAT ON A STICK         
DIPPED GRAHAMS          
HALF-DIPPED SHORTBREAD COOKIE (WITH NAME)       
QUARTER DIPPED GIANT CHUNK CHOCOLATE CHIP COOKIE WITH SPRINKLES   
DIPPED POTATO CHIPS          
WHITE CHOCOLATE DIPPED POPCORN        
DIPPED FRESH FRUIT           
DECORATED HALVAH – DRIZZLED WITH CHOCOLATE, 2#       
NOVELTY CHOCOLATE SUCKERS (WITH NAME)        
GIANT 4" LETTERS – WITH DESIGNS OF STARS, DRIZZLE, DOTS, NOTES & HEARTS    
CHOCOLATE BARK: YOUR CHOICE OF ALMOND, OREO, M&MS, ETC.     
TOFFEE BARK – MORE CHOCOLATEY THAN TRADITIONAL ENGLISH TOFFEE    
THE DYE BARK (COOL DESIGNS IN WHITE CHOCOLATE)      
GIANT CARAMEL TORTOISES (PECANS, CARAMEL, CHOCOLATE – APPROX 12)   
WRITING IN CHOCOLATE (UP TO 8 LETTERS)       
ENGLISH TOFFEE           

  
 

Creative Molds are available for all occasions – Plus lots of other items (too many to list!!) 
Please call for more details. 


