~DESSERT MENU ~
PLATED DESSERTS

(Included with Served Banquet Dinners and Banquet Dinner Buffets. Please select one.)

Rich Chocolate Mousse Cake Craftsman’s Apple Caramel Pie
Served with Chocolate Sauce and Served with Sweet Cider Syrup and
Fresh Strawberries Whipped Cream

Warm Fudge Brownie Sundae Delicate Lemon Chiffon Cake
Warm Fudge Brownie topped with Vanilla White cake filled with Lemon Mousse
Bean Ice Cream and Bittersweet Chocolate and Raspberry Jam, frosted with a
Sauce Lemon Mousse and Toasted Coconut

New York State Maple Bread Pudding New York-style Cheesecake

Served warm with candied Walnut Pumpkin Served with Seasonal Berry Compote
Ice Cream

Traditional Tiramisu Cake Spiced Carrot Cake

White cake soaked with Espresso, filled Spiced Carrot Cake with Walnuts,
with Mascarpone Mousse, frosted with frosted with Cream Cheese Frosting
Tiramisu Mousse and covered with a

rich Chocolate Ganache and cookie crumbs

PASTRY TABLE

(Minimum of 25 people)
Chocolate Mousse Cake, Chocolate Dipped Strawberries, Apple Crisp, Carrot Cake with Cream
Cheese Icing, Cream filled Profiteroles, New York Style Cheese Cake,
Assorted Cookies and Brownies, and Freshly Brewed Coffee and Tea
$11.50

CORDIALS & COFFEE
(Minimum of 40 people)
Your Choice of Assorted Cordials, Freshly Brewed Regular and Flavored Coffees
accompanied with Shaved Chocolate, Whipped Cream, and Biscotti
38.50

CHOCOLATE FOUNTAIN

(Minimum of 50 people)
Premium Dark Chocolate with the following Dipping Accompaniments:
Fresh Strawberries, Bananas, Golden Pineapple, Vanilla Poundcake, Chocolate Poundcake,
Chocolate Chunk Cookies and Fluffy Marshmallows
$36.75

The Craftsman Inn and Conference Center
7300 East Genesee Street, Fayetteville, NY 13066
315.637.8000 www.Craftsmanlnn.com
1

All prices are per person,except where noted, and subject to 8% sales tax and 19% gratuity. Menus and Pricing are subject to change.




