Phone 587-0108

Fax 567-6645 Dessert Options

www.longfellows.com

View our Wedding Video tour

Assortment of Homemade Cookies 3.00 per Person
An Array of Chocolate Chip Cookies, Peanut Butter Cookies, Oatmeal
Cookies and Sugar Cookies

Creative Mini-Dessert Display 6.00 per Person
Mini Custard Cream Profiteroles, Assorted Mini Cheesecakes, Chocolate
Covered Strawberries, Italian Canolis and Mini Créme Brulee

AND

Viennese Table (Available to Parties of 50 + guests)  7.00 per Person
Displayed Cakes Featuring: Black Forest Cake (Chocolate Cake, Cherries,
Kirsch & Whipped Cream), Carrot Cake (With Cream Cheese Frosting and
Toasted Coconut), Tiramisu (Espresso Soaked Sponge Cake with
Mascarpone Cheese), Fresh Sliced Fruit and Assorted Italian Cookies

Java Bar . per Person
Assorted Flavored Coffee (Including Decaf) and Herbal Teas with Cream,
Sugar, Cinnamon Sticks and Biscotti

Chef Manned Flambéed Dessert Station (your choice of one dessert)

8.00 per Person with a Dinner or Hors d’oeuvres Package

e Cherries Jubilee - Triple Chocolate Cake with Bing Cherries and
Whipped Cream

« Bananas Foster - Caramelized Bananas in a Kahlua Sauce
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CONFERENCE CENTER
GREAT MEMORIES START HERE

Please Add 19.5% Gratuity and New York State Sales Tax
Final Guest Count is Due 7 days Prior to Event

HOTEL RESTAURANT

excitement ¢t takes to make sune youn event exceeds all of youn expectations”

Wene Spectator Auward of Excellence Winner since 2000



