A Slice of Heaven
Desserts & Gourmet to Go by Barbara Eason
Contact me:

817-692-7524
asliceofheaven2005@gmail.com
Homemade treats using the freshest
high quality ingredients!

Prices listed in each category:
Cakes, Cupcakes, Cheesecakes,
Cake Balls, Pies, Muffins, Cookies,

Breakast Treats, Brownies
Call or email to place an order.
Specify day and date needed.

CAKES!
Triple Decker Chocolate Raspberry Cake
A show stopping ultra moist chocolate layer cake enhanced by the addition of raspberries in the
layers and a filling and frosting of silky dark chocolate ganache. $36

Coconut Cake with Lemon Cream Filling
Tall and fluffy, a beautiful coconut layer cake highlighted by a tangy lemon cream filling and a lush

coating of downy white buttercream frosting and shredded coconut. $36

Coconut Layer Cake with Coconut Frosting
Beautifully tall and fluffy, three coconut cake layers filled and frosted with a

downy coconut frosting and sweetened shredded coconut showered over the top. $36

Coconut Cream Cake

Once this gigantic coconut lover’s dream cake is assembled, the coconut cake, layered with coconut pastry cream filling, begins to soften and the boundaries between cake and filling blend into
one delicious creamy concoction. Lavishly covered with frosting and toasted coconut. $38

3-Layer Carrot Cake

Amazingly moist and flavorful, this 3-layer cake is full of flavor and texture with the addition of
pineapple and walnuts. Real cream cheese frosting fills and frosts the entire cake. $38

White Velvet Layer Cake with Fluffy White Frosting
Three layers of mouth wateringly moist and velvety white cake filled and lavishly
covered with a fluffy white buttercream frosting. $36

White Layer Cake with Chocolate Fudge Frosting
Three velvety white cake layers filled and frosted with creamy, rich chocolate frosting. $36

Dazzling Red Velvet Layer Cake

This scarlet confection consists of three generous red velvet cake layers filled and frosted with a
vibrant Cream Cheese Frosting. $36

Chocolate Cream Celebration Cake
Three layers of moist full flavored dark chocolate cake filled with sweetened cream and frosted with
an abundance of perfectly chocolaty fluffy chocolate frosting.

Chocolate Cookies n Cream Celebration Cake
Just like the Chocolate Celebration Cake, but the cream filling has crushed Oreo
cookies! This cake can be frosted with white frosting instead, if you prefer. $36

Chocolate Chocolate Cream Celebration Cake

Just like the Celebration Cake above, four layers of cake are filled with chocolate cream. Frosted
on top and sides with either chocolate or white buttercream frosting. $36

Chocolate Espresso Cream Celebration Cake

Yet another variation of the Celebration Cake, this one uses an espresso cream filling between
the cake layers and a coffee infused chocolate buttercream frosting . $36

Chocolate Chocolate Layer Cake
Three towering layers of perfect and deeply flavored chocolate cake are filled and frosted all over
with luscious and creamy chocolate frosting. $36

German Chocolate Cake
Three layers of dark chocolate cake filled with a rich and chunky coconut pecan frosting. Swirls of
rich dark chocolate buttercream frosting covers the top and sides. $36

Chocolate Mint Cake

Dark and moist, with a velvety rich texture, cake layers are filled with a peppermint frosting and
covered all over top and sides with dark chocolate ganache. Inspired by the famous

chocolate-covered peppermint patties. $36

Chocolate Mousse Layer Cake
Chocolate cake beneath a generous layer of ethereal chocolate mousse, and finished off with a
layer of chocolate whipped cream $36

Chocolate Cake with Mocha Frosting
A chocolate layer cake with old-fashioned charm. Delectable chocolate cake filled and frosted all
over with a sumptuous coffee infused milk chocolate frosting. $36

Flourless Chocolate Cake with
Chocolate Ganache Glaze

This cake is pure chocolate indulgence. Created with high quality bittersweet chocolate and the
freshest ingredients, this cake really does melt in your mouth. $36

Flourless Chocolate Espresso Cake

Same cake as above, but with a subtle infusion of real coffee flavor. $36

Cookies n Cream Cake

Crushed cream-filled sandwich cookies baked into tender white cake layers, topped off with
swirls of fluffy white frosting. $36

Italian Cream Cake

Three layers of decadent cake goodness containing a bounty of coconut and pecans filled and
frosted with billows of buttery cream cheese frosting. $38

Caramel Cream Cake
A cousin to Italian Cream Cake, this cake features three toasted pecan studded cake layers,

filled with a caramel pecan pie filling, and frosted all over with a silky cream cheese frosting. $36

Gingerbread Layer Cake with Cream Cheese Frosting
Stout beer and molasses add rich depth of flavor to this super moist and

delicious layer cake filled and frosted with a silky real cream cheese frosting. $36

Pumpkin Spice Layer Cake
Simply delicious, this homespun cake features the cool weather classic pairing of pumpkin and
sweet spices. Filled and frosted with a silky cream cheese buttercream frosting. $36

Three-Ginger Gingerbread Cake

This torte style cake is boldly flavored with crystallized ginger, fresh ginger, and dried ginger for
an intense yet mellow gingerbread taste experience. $36

Apple Spice Cake with
Caramel Cream Cheese Frosting

3 layers of shredded apple filled spice cake, filled and frosted with real
cream cheese frosting swirled with caramel. $36

Strawberry Cake
Three layers of super moist, real strawberry cake filled and frosted all over with
very strawberry frosting. $36

Raspberry Cream Filled White Layer Cake
Velvety white moist cake layered with a delicate raspberry cream filling.
Frosted all over with swirls of delicious white frosting. $36

White Layer Cake with Strawberry Filling
Layers of velvety moist white cake filled with real strawberry filling and
frosted all over with signature white buttercream frosting. $35

Strawberries ‘n Cream Filled Cake

Velvety white cake layers filled with ribbons of fresh pureed strawberries and layers of
sweetened cream. Frosted all over with creamy white frosting. $36

Peaches ’n Cream Filled Cake
Velvety white cake layers with ribbons of fresh sweetened peach puree and filled with
sweetened cream. Frosted all over with creamy white frosting. $36

Orange Dreamsicle Cake
This delicious Bundt style cake contains the assertively bright fresh flavor of
fresh oranges with a light coating of sweet icing. $34

Seven Up Cake

An old fashioned favorite, this moist subtly citrus flavored Bundt-style pound cake has a

sheer coating of sweet icing applied while the cake is warm. $34

Cinnamon Streusel Sour Cream Bundt Cake
Tender and buttery Bundt style cake filled with ribbons of cinnamon and brown sugar
streusel and topped with a buttery brown sugar pecan crumb streusel.
Finished with a drizzle of sweet icing. $36

CUPCAKES!
$38 for 18 standard or 12 Texas size
unless otherwise noted. Minis also available!

Vanilla Vanilla Cupcakes

Tender vanilla cupcakes crowned with a thick layer of piped vanilla buttercream frosting
and optional sprinkles. Please specify color of frosting.

Vanilla Cupcakes with Chocolate Frosting
Tender vanilla cupcakes topped with swirls of my signature
chocolate buttercream frosting!

Chocolate Cupcakes with Vanilla Frosting
Moist and tender , these chocolate cupcakes are covered with swirls of vanilla buttercream frosting
and optional colored sprinkles. The frosting can be tinted any color.

Chocolate Chocolate Cupcakes
For the chocolate enthusiast– moist and tender chocolate cupcakes are covered with
swirls of my signature chocolate frosting!

Triple Chocolate Cupcakes

If the above Chocolate Chocolate cupcake isn’t quite enough, add chunks of
bittersweet chocolate to make these a triple threat!

Atomic Chocolate Cupcakes

Dark chocolate cupcakes filled with sweetened whipped cream filling.
Topped with signature chocolate or vanilla frosting.

Atomic Chocolate Peppermint Patty Cupcakes
Dark chocolate cakes filled with white peppermint cream filling.
Frosted with chocolate buttercream.

Atomic Peaches n Cream Cupcakes
Tender vanilla cupcakes filled with sweetened peach puree and whipped cream,
frosted with vanilla buttercream in your choice of colors.

Turtle Cupcakes
Chocolate cupcakes covered with signature Chocolate Buttercream Frosting,
chocolate and caramel drizzles, and toasted chopped pecans.

Mocha Chocolate Cupcakes
Dark chocolate cakes covered with Creamy Mocha Frosting

Cookies ‘n Cream Cupcakes
Crushed and chopped cream-filled chocolate cookies in a white cupcake base frosted
with vanilla or chocolate buttercream frosting.

Coconut Cream Cupcakes
Coconut cupcakes filled with coconut pastry cream, frosted with coconut buttercream,
and topped with shredded coconut.

Coconut Chocolate Chip Cupcakes (Mounds. . . )

Tender coconut cakes dotted with semisweet chocolate chips and frosted with white buttercream,
covered with shredded coconut. Reminiscent of the popular chocolate-coconut candy bar. . . .

Lemon Coconut Cupcakes

Lemon butter cakes with coconut buttercream frosting and shaved coconut topping.

Dazzling Red Velvet Cupcakes
with White Chocolate Cream Cheese Frosting
These scarlet confections might be the best “Red Velvet” you’ve ever tasted!
Topped with delicious White Chocolate Cream Cheese Frosting .

German Chocolate Cupcakes

Dark chocolate cakes filled with a rich and chunky coconut pecan filling. Swirls of rich dark
chocolate buttercream top them off. These are over-the-top delicious!!

Chocolate S’mores Cupcakes

Graham cracker crumbs and chocolate base, deep dark chocolate cupcake, topped with swirls of
marshmallow topping that is browned to caramelized perfection.

Chocolate Raspberry Cupcakes
Raspberry and dark chocolate cakes filled with raspberry preserves and covered with
Whipped chocolate ganache.

Chocolate Snowball Cupcakes
Bittersweet dark chocolate cakes toped with coconut buttercream and shaved coconut.

Chocolate Chip Mint Cupcakes
Dark chocolate cakes with chocolate chips and topped with creamy white mint frosting.

Triple Coconut Cupcakes

Fine shreds of real coconut give additional flavor and texture to these coconut cakes,
frosted with coconut buttercream and topped with coconut shavings.

Lemon Cupcakes
Lemon butter cake frosted with a tangy lemon buttercream.

Snickerdoodle Cupcakes
Cinnamon & sugar swirled butter cake with a cinnamon buttercream frosting.

Carrot Spice Cupcakes

Moist and flavorful, these carrot cakes are chock full of flavor and texture with the addition of
crushed pineapple, chopped walnuts, and warm spices. Topped with Cinnamon Cream Cheese
Frosting and a crown of chopped walnuts.

Italian Cream Cupcakes

Coconut and walnut filled cakes frosted with buttery cream cheese frosting

Strawberry Cupcakes with Strawberry Frosting
Real strawberry flavored cakes frosted with real strawberry buttercream frosting.

Pumpkin Spice Cupcakes
Pumpkin and warm spices combine in these moist cupcakes frosted with buttery real Cinnamon
Cream Cheese Frosting.

Black Forest Cupcakes

Rich chocolate cupcake filled with cherries and topped with a vanilla cream cheese frosting.

JAR CAKES!
(CUPCAKES IN A JAR)

A great gift for any occasion, each 8 oz. jar is hand-packed with
2 super moist cupcakes and layered with buttercream frosting.
GREAT for shipping! 4 for $30

Vanilla Birthday
Chocolate Birthday

White cake & frosting with sprinkles
Chocolate cake & frosting with sprinkles

Reverse Birthday Chocolate cake, vanilla frosting with sprinkles
Chocolate Chocolate
Chocolate Chip

Chocolate cake & frosting with chocolate ganache center

Chocolate or Vanilla cake & frosting with mini chocolate chips

Cookies n Cream

Red Velvet

Vanilla cake & frosting layered with Oreo cookie bits

Red velvet cake and real cream cheese frosting

Pumpkin Spice Real pumpkin cake and cream cheese frosting
Luscious Lemon

Fresh moist lemon cake with lemon infused frosting

MUFFINS!
$24 for one dozen standard size or 6 Texas size
$34 for 18 standard size or 12 Texas size

Blueberry Muffins

Tender crumb, plump real blueberries, and a delicate sugared topping.

Carrot Raisin Muffins
Super moist and flavorful, these muffins are loaded with crushed pineapple and chopped wal-

nuts. A light drizzle of tangy and buttery cream cheese icing and chopped walnuts top them off.

Chocolate Chunk Chocolate Cherry Muffins

Decadent and delicious, chocolate muffins are filled with chocolate chunks and dried cherries.

Poppy Seed Muffins

Mouth-watering poppy seed muffins highlighted with the distinctive flavor of fresh lemon zest
and light lemon icing glazed tops.

Almond Cream Cheese Muffins

Delicately flavored with almond and cream cheese, these muffins have a fine crumb with a
pound cake-like texture that is fabulous with a cup of coffee or tea.

Pumpkin Spice Muffins
Delightfully spiced with cinnamon, nutmeg, and allspice, these temptingly delicious treats are
perfect for anytime- breakfast, snack time, tea time.

Pumpkin Walnut Spice Muffins
Just like above, with the addition of chopped walnuts inside and on top.

Pumpkin Apple Streusel Muffins
Spiced pumpkin and chopped apples with a buttery streusel topping.

Cranberry Pecan Muffins
The perfect cranberry pecan muffin– really! With a buttery pecan streusel.

CHEESCAKES!

Cheesecakes are 9” diameter, smaller 7” size available, ask for pricing.

New York Vanilla Cheesecake

A rich and creamy vanilla bean cheesecake with great cream cheese flavor, not too sweet and with
a hint of vanilla, on top of a golden graham cracker crust. $34

Strawberry Swirl Vanilla Cheesecake

Beautiful strawberry swirls meander through the luxurious vanilla cheesecake filling. $36

Spiced Pumpkin Cheesecake

Deeply flavored sweetly spiced pumpkin cheesecake is pure Heaven!. $36

Turtle Cheesecake

The characteristic flavor comes from dark brown sugar and praline liqueur. bits of chocolate and
toasted pecans in the filling, as well as the generous caramel and chocolate drizzled topping . $36

Key Lime Cheesecake

The familiar flavor of key lime pie transformed to a sumptuously creamy cheesecake. It is bursting
with the unmistakable refreshing zing of fresh lime juice and peel in a graham cracker crust. $36

Peanut Butter Cup Fudge Ripple Cheesecake

New York Vanilla Cheesecake filling, swirls of fudgy cheesecake filling, peanut butter cups and a
smooth peanut butter layer all come together for a sublime treat. $36

Raspberry Chocolate Cheesecake
Chocolate cheesecake enhanced with real raspberry flavor and truffle-like richness and texture.

A chocolate crumb crust forms the base for this over the top confection. $36

Chocolate Espresso Cheesecake
Simple and elegant in presentation, this rich and smooth cheesecake features the
pairing of espresso coffee and bittersweet dark chocolate. $36

Kahlua Cocoa Coffee Cheesecake

Kahlua cheesecake swirled with coffee and topped with a layer of chocolate mousse.
Baked in a chocolate crumb crust and finished with mousse stars. $36

Cookies ‘n Cream Cheesecake
Vanilla cheesecake with lots of real Oreo cookies baked in a chocolate cookie crust and
topped with swirls of whipped cream and crushed cookies. $36

Chocolate Mousse Cheesecake
Two layers of intense chocolate goodness in one amazing delicacy. Velvety smooth chocolate
cheesecake topped with a layer of chocolate mousse all in a chocolate cookie crust. $36

Raspberry Swirl Chocolate Chip Cheesecake
Mini chocolate chips and raspberry puree swirl in a chocolate cookie crust. $36

Chocolate Raspberry Truffle Cheesecake
This one starts with a dark chocolate cookie crust then dreamy and

creamy chocolate cheesecake swirled with pureed raspberry filling. $36

White Chocolate Raspberry Truffle Cheesecake
A chocolate cookie crust forms the base for a creamy vanilla cheesecake containing chunks of

white chocolate and swirls of seedless raspberry filling meandering throughout. $36

Caramel Chocolate Chunk Cheesecake
Caramel cheesecake and milk chocolate chunks in a nutty crumb crust. $36

Caramel Pecan Cheesecake
Caramel cheesecake is studded with toasted pecans. $36

Black Forest Cheesecake
This elegant cheesecake pairs the classic combination of cherries and chocolate.
Rich, beautiful, and delicious. $36

Amaretto Cheesecake
Amaretto and toasted almonds combine with a vanilla cookie crumb crust and
covered with a blanket of chocolate and chopped almonds. $36

Amaretto Chocolate Cheesecake
Just like above, but swirled with chocolate cheesecake in a chocolate cookie crumb crust
and topped with chocolate almond whipped cream. $36

Chocolate Irish Cream Cheesecake
Milk chocolate, Irish Cream liquor and coffee. $36

Eggnog Cheesecake
Traditional holiday flavors of rum and nutmeg in a creamy cheesecake with a
chocolate cookie crumb crust. $36

Grasshopper Cheesecake

Creamy crème de menthe cheesecake reminiscent of the after dinner drink that goes
by the same name. $36

Marbled Grasshopper Cheesecake

Rich chocolate and creamy crème de menthe cheesecake batters swirled to
create a sensational combination. $36

Margarita Cheesecake
Tequila, orange liqueur, and lime flavored cheesecake. $35

Praline Cheesecake
A praline flavored filling and caramel layer, along with a chocolate and
caramel pecan topping define this treat. $36

Caramel Apple Cheesecake
Autumn's favorite flavors are harvested in this cheesecake with apple filling swirled through
caramel cheesecake, in a cinnamon graham cracker crust. $36

Dulce de Leche Caramel Cheesecake
Creamy caramel cheesecake topped with a layer of caramel mousse,
baked in a vanilla crust. $36

Chocolate Peanut Butter Cheesecake
Peanut butter cheesecake swirled with chocolate cheesecake
for a can’t miss combination. $36

German Chocolate Cheesecake

The cheesecake version of the classic cake, a smooth and mild chocolate
cheesecake with the traditional coconut pecan topping. $36

Chocolate Coconut Almond Cheesecake
Inspired by the popular chocolate-covered coconut almond candy bar, a coconut and almond filled vanilla cheesecake covered with a smooth chocolate topping. $36

Coconut Almond Cheesecake
Coconut and almond filled vanilla cheesecake with a
coconut-almond whipped cream topping. $36

CAKE BALLS!
$45 for 20 cake balls
Cake and frosting are combined and rolled into bite size balls, dipped in candy
coating and decorated tastefully with drizzles and optional sprinkles.

Cake flavors:

Devil’s Food
Dark Chocolate
Vanilla
Chocolate Chip
Red Velvet
Cookies n Cream
Spice Cake
Pumpkin
Candy Coating Flavors:
Milk Chocolate
Dark Chocolate

Vanilla (white)

PIES!
$28 unless otherwise noted

Chocolate Cream Pie

Made from rich and velvety bittersweet chocolate in a chocolate cookie crumb crust.
Billows of whipped cream and chocolate shavings top it off.

Mocha Espresso Cream Pie

Rich and dark chocolate cream pie with a nice shot of espresso in a chocolate cookie crumb crust.

Chocolate Mousse Pie

Lush, creamy, and dreamy describes this dark chocolate mousse pie in a
chocolate cookie crumb crust topped with a cloud of fresh whipping cream.

Coconut Cream Pie
A coconut lovers’ dream of a cream pie coconut milk and finely shredded coconut in a toasted

coconut and crumb crust. Topped with mounds of whipped cream and toasted coconut shreds.

Toasted Coconut Custard Pie
A creamy custard pie perfectly set and creamy with delicious chunks of coconut throughout.

Black Bottom Peanut Butter Mousse Pie
Reminiscent of the popular chocolate peanut butter candy cups. Velvety smooth peanut butter
mousse in a chocolate cookie crumb crust lined with a thin layer of chocolate ganache.

All-American Deep-dish Apple Pie

A perfect combination of sweet and tart apple varieties for the best balance of flavor and tex-

ture. Double-crusted, the two tender and flaky pastry crusts encase the apple filling which is perfectly flavored with only a touch of cinnamon to enhance the pure natural flavor of the fruit.

Dutch Apple Pie
A hearty variation on the “all-American”, Dutch apple pie has a tender, creamy apple filling piled
into a flaky pastry crust and covered with buttery mounds of irresistible streusel crumbs.

Lemon (not) Meringue Pie
Everybody’s favorite lemon pie, sweet and tangy full bodied lemon goodness. I top this pie with features
billows of sweetened whipped cream instead of meringue, but will do meringue upon request.

Key Lime Pie
Bursting with the unmistakable refreshing zing of fresh lime juice and peel in a

graham cracker crust. Finished with a crown of sweetened whipped cream and sliced limes.

Pumpkin Pie

Time-honored holiday standard, with just the right amount of fragrant spices
that permeate the pumpkin filling in a flaky pastry crust.

Sweet Potato Pie

A southern classic. Sweet potatoes, warm earthy spices, baked together in a flaky crust.

Classic Pecan Pie

Pecan pie at its finest is wonderfully soft and smooth in texture,
not overwhelmingly sweet. Toasted pecans and browned flaky pastry crust
come together in a sublime rendition of the classic. $30

Bourbon Pecan Pie
Classic and traditional pecan pie gets a little grown-up with the addition of bourbon.

The pecans are toasted to bring out the warmest nuttiest flavor in a flaky pastry crust. $30

Toasted Coconut Chocolate Chunk Pecan Pie

Pecans, toasted coconut and chocolate chunks, a combination that creates a deep-dish paradise!

Maple Pecan Pie
Flavored and sweetened with pure 100% maple syrup. $30

Apple Cranberry Crisp
Sweetened apples, tart cranberries, and buttery crisp oatmeal topping combine
in this comfort food dessert. $30

Apple Crisp

Apples, brown sugar, cinnamon, and a buttery topping combine in this comfort food dessert.

BREAKFAST TREATS!
Cream Cheese-Filled Coffee Cake
Moist butter cake, sweetened cream cheese filling, fruit filling, and buttery walnut streusel
topping. Specify your choice of apricot, raspberry, or cherry filling . $35

Apricot or Raspberry Cream Cheese Danish

Danish style breakfast pastry consisting of layers of sweetened cream cheese and tender pas-

try baked to heavenly perfection. Tangy sweet apricot or raspberry filling, a generous drizzle of
icing and a sprinkling of sliced toasted almonds finish it off. $20

Cinnamon Streusel Sour Cream Coffee Cake
Tender and buttery cake filled with ribbons of cinnamon and brown sugar streusel and topped
with a buttery brown sugar pecan crumb streusel. $36

Cowboy Quiche
This is a hearty deep dish quiche containing bacon, lots of

caramelized sliced onions, and cheddar cheese in a pastry crust. $30

Cowgirl Quiche

This is a hearty deep dish quiche containing bacon, leeks, mushrooms,
and Swiss cheese in a pastry crust. $30

City girl Quiche

This is a hearty deep dish quiche containing artichoke hearts, bacon, onions,
mushrooms, and Swiss cheese in a pastry crust. $30

Poblano Chile Cheese Quiche

Fire roasted poblano chilies and Monterey Jack cheese are the flavor base for this
delicious quiche baked in a flaky pastry crust. $28

Swiss and Bacon Quiche

Smoky full flavored bacon and green onions combine with eggs and
imported swiss cheese in a flaky pastry crust. $28

Sausage and Mushroom Quiche

Crumbled mild or spicy sausage and sautéed mushrooms combine in a rich
custard base in a flaky pastry crust. $28

Spinach Gruyere Quiche Squares

Tender pastry forms the base for these quiche squares made with spinach and
fresh dairy ingredients including gruyere cheese. 25 squares.
Also available as a quiche. $30

Praline French Toast Casserole

Brown sugar, pecans, tender challah bread, and eggs. Serves 4-6 $28

Stuffed French Toast Casserole

Filled with creamy melt-in-your-mouth sweetened cream cheese mixture.
Serves 4-6. $28

Cream Cheese Blintz Casserole

All the flavors of blintzes in a company ready casserole. Serves 8-10 $30

Baked Garlic Cheese Grits
A southern favorite! Serves 4-6 $25

Baked Chile Cheese Grits

Cheesy grits with chopped green chiles. Serves 4-6 $25

Sausage & SunDried Tomato Breakfast Casserole

Savory and delicious egg casserole featuring sausage and sun dried tomatoes.
Serves 6-8 $30

COOKIES!
Sugar Cookies with Icing
Vanilla or Lemon-kissed sugar cookies cut into desired shape. Many shapes available for holidays,
seasons, or special occasions– just make a request. Iced with a thick layer of icing, either vanilla or
lemon, tinted any color. Specify cookie shape, flavor, and icing color.
Approximately 12 large or 18 small $2.50-$4 each

Iced Gingerbread Cookies
Assertively flavored with molasses, cinnamon, allspice, and cloves, these firm but tender cookies can
be cut into fun shapes and sizes as described above. $2.50-$4 each

Chocolate Covered Bittersweet Chocolate Stars
Bittersweet chocolate shortbread cookies shaped as stars, hearts, or rounds, covered with melted
bittersweet chocolate. 12 large or 18 small $28

Triple Coconut Macaroons

Boasting a pleasing texture that is neither dry nor sticky, just succulent, tender, and moist with
the perfect balance of sweetness and coconut flavor. 20 macaroons $25

Chocolate Dipped Coconut Macaroons

Reminiscent of Mounds candy bars, the Triple Coconut Macaroons are raised to chocolate lovers’
heights by dipping the bases in melted dark chocolate, . 20 macaroons $25

Chocolate Chip Nut Cookies
Chewy, chocolaty chocolate chip cookies loaded with two different kinds of chocolate, toasted walnuts and pecans. Approximately 20 cookies $24

Chocolate Chip Cookie Crisps
Do you prefer your chocolate chip cookies thin and crisp? This is the cookie for you, light and buttery, chockablock with bittersweet chocolate chips. 20 cookies $25

Buttery Crisp Sugar Cookies

These addictive treats are tender, flaky, and crisp with a crunchy coarse sugar topping.
Specify cookie shape when ordering. $25

Peanut Butter Cookies
Tender, thick, and delightfully flavored peanut butter cookies impressed on the top with the
familiar crosshatch marks, these cookies will satisfy the peanut butter lover in you.

Peanut Butter Filled Chocolate Cookies
Again the sublime pairing of peanut butter and chocolate, only this time in a super-sized cookie!
A tender full bodied deep chocolate cookie filled with the ultimate peanut butter filling.

Ginger Molasses Softies

A crunchy sugared coating on the outside, moist and chewy on the inside, these enchanting
cookies are infused with the flavors of molasses, cinnamon, allspice, and cloves.

Oatmeal Raisin Dried Cherry Cookies

Super moist, soft, and chewy, these oatmeal cookies feature both raisins and dried cherries.

Homestyle Oatmeal Chocolate Chip Cookies

Heaped with chocolate chips & coconut, these gems will charm the oatmeal-cookie-lover crowd.

Cappuccino Shortbread

Espresso and grated bittersweet chocolate bring extra sophistication and grown-up flavor to
these tender and delicious shortbread cookies.

Apricot Coconut Balls

Buttery cookie balls rolled in coconut, baked until perfectly tender and done,
then filled with glistening apricot jam.

BROWNIES!
$25 per order

Absolute Chocolate Brownies

Three different types of chocolate unite to build a bold and intrepid brownie.

Double-Decker Fudge Brownies
Exquisite and loaded with four different chocolates, these brownies never fail to please.
The brownie is covered with a scrumptious chocolate fudge topcoat.

Raspberry Swirl Brownies

Rich real dark chocolate brownies get dressed up with swirls of raspberry jam.

Peanut Butter and Fudge Brownies

Rich fudge brownie, peanut butter frosting, chocolate ganache. . . . . mmmmm!
What better way to savor the PB-chocolate combo?

Pecan Mud Brownies

Good and nutty, these dense brownies are filled with a generous mosaic of pecans winding
their way through the dark chocolate batter.

