DESSERTS & \WEDDING CAKES

Desserts

Classic Dessert Bars

Chocolate Chip Cookie Bars
Chocolate Brownie Bars
Lemon Bars

Salted Peanut Bars

Rice Krispy Bars (GF)
Chocolate Rice Krispy Bars (GF)
Chocolate Revel Bars

Premium Dessert Bars

Magic Bars

Peanut Butter Swirl Bars
Almond Cream Cheese Bars
Mounds Bars

Maui Bars

Cheesecake Swirl Brownie Bars
Turtle Brownie Bars

Black Forest Brownie Bars
Apricot Streusel Bars

Cookies Classic & Mini

Chocolate Chip

Cranberry Oatmeal Chocolate Chip
Oatmeal Raisin

Oatmeal Coconut Scotchies
Double Chocolate Chunk
Lemon Crinkle
Snickerdoodle

Peanut Butter

Coconut Macroons

Mexican Wedding

Sugar

Seasonal Cookies & Bars

Fresh Fruit Tart
Amaretto Cream
“serves 16

Classic Tiramisu
“serves 15

Warm Apple Crisp

‘serves 15

Ice Cream Sundae Bar
Vanilla & Chocolate Ice Cream | Variety of Toppings
“order minimum: 50

Apple -or- Cherry Pie

‘serves 8

Pumpkin Pie
Add Fresh Whipped Cream for an Additional Charge
‘serves 8

New York Style Cheesecake
Choice: Plain or Chocolate Topping
‘serves 16

Old Fashioned Carrot Cake
Walnuts & Cream Cheese Frosting
‘serves 16

Flourless Chocolate Torte | GF
Chocolate Ganache
‘serves 16

Vegan Chocolate Cake | VG
Whipped Vegan Grenache

‘serves 8
» Pumpkin Doodles Cookies
e Pumpkin Pie Bars
e Gingerbread Cake Bars
e Pecan Pie Bars
GF - Gluten Free | V - Vegetarian | VG - Vegan | DF - Dairy Free
- Dietary restrictions may be accommodated upon request - E‘:RONT RAN
- Made in a kitchen that prepares meals containing nuts & gluten - CATERING CO.
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DESSERTS & \X/EDDING CAKES

Angel Food Cake Bon Bons
Fresh Strawberries | Whipped Cream "minimum: 6 per flavor
‘serves 16

o Cookies & Cream: White Chocolate Ganache with
Oreo Pieces, Rolled in Oreo Crumbs

e Dark Chocolate Salted Caramel: Dark Chocolate
Ganache with Salted Caramel Swirl, Rolled in Cocoa
Powder, Flaked Salt Sprinkled on Top

e German Chocolate: Milk Chocolate Ganache with
Toasted Pecans and Toasted Coconut, Rolled in
Ground Pecans and Coconut

e Chocolate Orange: Dark Chocolate Ganache
Flavored with Orange Zest, Rolled in Chocolate

Jimmies
1;3::‘:;; 15 per flavor e Chocolate Raspberry: Dark Chocolate Ganache
' Rolled in Raspberry Powder

e Lemon Blueberry « Birthday Cake: White Chocolate Ganache Flavored

Fruit with Amaretto Cream with Vanilla and Rolled in Rainbow Sprinkles

* Apple with Orange Rosemary Caramel

* Creme Brulee

» Cheesecake: Vanilla Bean | Honey Ginger Apricot |
Strawberry Swirl with Grand Marnier | Chai Caramel

Tres Leches
‘serves 20

Spanish Flan

"serves 16

Baker's Choice Cake Truffles
"minimum: 15

Cream Puffs
"minimum: 12 per flavor

» Bananas Foster; bananas foster diplomat cream,
brown sugar craquelin

* S'mores: milk chocolate ganache, toasted Italian
meringue, graham cracker craquelin

o Raspberry Amaretto: raspberry preserves, Amaretto
whipped cream, red craquelin

» Mexican Hot Chocolate: Whipped chocolate cream
infused with cinnamon and a pinch of cayenne,
chocolate craquelin

» Hazelnut Mocha: Nutella whipped cream with
espresso craquelin

GF - Gluten Free | V - Vegetarian | VG - Vegan | DF - Dairy Free N
- Dietary restrictions may be accommodated upon request - EFRO TRAN
- Made in a kitchen that prepares meals containing nuts & gluten - CATERING CO.
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DESSERTS & \X/EDDING CAKES

Cakes & Cupcakes

Wedding Cakes

Delivery & Set-Up Not Included

“final pricing based on design consultation with
Executive Pastry Chef

Cupcakes

Classic & Premium

Add Filling for an Additional Charge
"minimum: 12 per flavor

Mini Cupcakes

Classic & Premium

Add Filling for an Additional Charge
"minimum: 24 per flavor

Specialty Cupcakes

Classic & Premium

Vegan | Gluten Free | Dairy Free
Add Filling for an Additional Charge
"minimum: 6 per flavor

Mini Specialty Cupcakes
Classic & Premium

Add Filling for an Additional Charge
"minimum: 12 per flavor

Sheet Cakes

Quarter Sheet

Classic & Premium

Add Filling for an Additional Charge
‘serves 24

Half Sheet

Classic & Premium

Add Filling for an Additional Charge
‘serves 54

Full Sheet

Classic & Premium

Add Filling for an Additional Charge
‘serves 96

Cake Flavors

e Vanilla Bean
Chocolate

Carrot

Almond

Lemon Poppyseed
Marble

Red Velvet

GF - Gluten Free | V - Vegetarian | VG - Vegan | DF - Dairy Free
- Dietary restrictions may be accommodated upon request -
- Made in a kitchen that prepares meals containing nuts & gluten -

303.449.1981 | www.frontrangecatering.com

CATERING CO.
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DESSERTS & \X/EDDING CAKES

Frostings Flavors Fillings

Classic: American Buttercream Classic

¢ Chocolate

» Any Frosting Flavor Above
» Vanilla » Preserves: Raspberry | Strawberry | Apricot
» Almond « Premium - $1.40 per serving
e Cream Cheese e Berry Compote
» Salted Caramel
Premium: Italian Buttercream e Cherry
* Apple
: 5::?[[2 hocolate e Espresso Mascarpone Cream
e Pastry Cream: Flavor Can Be Customized
e Espresso
e Honey .
e Grand Marnier Premium
¢ Amaretto e Berry Compote
e Chai Caramel  Salted Caramel
e Chocolate Mint e Cherry
o Coconut e Apple
o Almond e Espresso Mascarpone Cream
» Pastry Cream: Flavor Can Be Customized
Ganache

“can be flavored with spices & extracts if desired

e Dark Chocolate
¢ Milk Chocolate
o \X/hite Chocolate

GF - Gluten Free | V - Vegetarian | VG - Vegan | DF - Dairy Free N
- Dietary restrictions may be accommodated upon request - EFRO TRAN
- Made in a kitchen that prepares meals containing nuts & gluten - CATERING CO.
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