SPECIALTY CAKES, PIES AND
SWEET TABLE CREATIONS

$2.95 per serving
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strawberry, raspberry or apricot preserves, lemon, pineapple,
chocolate mousse, bavarian custard and buttercream
fresh strawberries, raspberries or bananas add $ .50 per person

@}Zo///’&ca

buttercream, chocolate buttercream or whipped cream
chocolate mousse or ganache add $ .50 per person
All cakes are available in any combination of flavors & fillings
Artwork & detailing may require additional cost

the following dessert cakes are priced at $3.50 per person

cappuccino torte, white chocolate mint torte, lemon chiffon mousse,
chocolate truffle, black forest, german chocolate, cannoli, grand marnier mousse torte,
three-layer carrot cake and triple chocolate mousse

cheesecakes; plain, caramel pecan, baileys, strawberry cream,
chocolate chip, key lime, pumpkin spice and amaretto
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the following dessert cakes are priced at $3.25 per person

deep dish chocolate bourbon pecan pie, banana caramel bread pudding,
rich layered tiramisu, fresh fruit tart, french silk, key lime, boston cream and deep dish caramel apple

decorative 50 puff croquembouches laced in spun sugar.......$85.00
dark and white chocolate strawberry tree centerpiece....... $75.00
24”danish blueberry-cheese or apple cinnamon phyllo strudels........ $25.00

Custom Catering To Every Degree! By Request
5100 Academy Dr., Ste. 200, Lisle, Illinois 60532 ¢ 630.493.4300 ¢ www.chefbyrequest.com <t

effective 2010 ~ New lower pricing on all menus



