





SPECIALTY DESSERTS
(add $3.50 per person)

“The Drusilla Cheesecake” Selections (Choice of one)
Chocolate Swirl, White Chocolate, Oreo Cookie Crumb, Heath Bar, or
Vanilla with choice of Strawberry, Blueberry or Cherry topping

Banana Blueberry Cream Cheese Pie
Fresh sliced bananas in a cream cheese filling topped with blueberries and whipped cream

French Swan Puff
French cream and chocolate sauce served in a swan pastry

Drusilla Napoleon
Puff pastry filled with vanilla cream and strawberries topped with whipped cream and chocolate sauce

Crepes
Sweetened cream cheese filled crepes garnished with *Strawberry *Peach or *Praline sauce
or *Chocolate cream cheese filled crepes garnished with a chocolate sauce

Baked Apple Brioche
Whole apple spiced with cinnamon and brown sugar wrapped in a pastry and baked to perfection

Ultimate Brownie
Homemade fudge brownie topped with mint ice cream and chocolate sauce

Strawberry Shortcake Extraordinaire
Individual mini bundt cakes topped with fresh strawberries, whipped topping,
and garnished with fresh, whole strawberries
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Full Service with Minimums Required. *We reserve the right to make substitutions depending on availability. Entrée

selection includes salad, starch, vegetable (except with fried seafood) bread, dessert, tea and coffee. Current sales tax is
additional. No room rental or gratuity is charged. When offering guests a choice, please select no more than two entrees and have
the number of each to the catering office no less than five days prior to the event.



