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All of our dessert tables are customized and thoughtful taking into account the details 
that make you and your celebration unique! We use a variety of handmade cake/

dessert stands, wooden and hand painted artwork signage, and specialized details. 
You may select from one of the prepackaged dessert bars below or create your own!

 
Brownies 

Dark Chocolate Brownies with Chocolate Drizzle  

(Drizzle can be custom colored to match your theme, heart 

shaped brownies available upon request) 

$27.00 per dozen 

 

S’mores Brownies  

Our fudgy brownies topped with homemade marshmallows, 

toasted on site. 

*Flavored marshmallows available for $3.00 more per dozen 

$30.00 per dozen 

 
Cake Shots 

A cake twist on some classic cocktails with a tiny shot on top 
Served in a 2oz cup with a spoon & 1oz pipette shot 

Butterscotch 
(butterscotch cake, salted butterscotch sauce, Irish cream filling) 

Limoncello 

(light lemon cake brushed with limoncello, lemon curd, rumchata) 

minimum order of 1 dozen per dessert  



Mai Tai 

(lightly scented orange cake brushed with rum, pineapple and coconut curd) 

Margherita 

(Vanilla bean cake brushed with tequila, key lime curd, a dash of lime salt sugar) 

Mudslide  

(chocolate cake, Kahlua gancahe, coffee crunch, Kona coffee icing) 

$40.00 per dozen 

Cheesecakes 
Standard cupcake size cheesecake with whipped topping 

Classic 
Guava 
Lilikoi 

Vanilla Bean 

$40.00 per dozen 

 
Chocolate Covered Strawberries 

Strawberries dipped in dark, milk, or white chocolate 
(can be color matched to your theme) 

Gluten Friendly 

Optional: choose from the various toppings below: 
Cookies 

Graham Cracker 
Macadamia Nuts 

Pistachio 
Pretzels 

Sprinkles 

$36.00 per dozen



 

Creme Brûlée 
4 oz ramekin of creme brûlée. Brûléed on site for maximum 

flavor.  
Gluten Friendly 

Adzuki Bean 
Haupia 
Lilikoi 

Mango  
Taro 

Vanilla Bean 

$45.00 per dozen 

             
    Cookie Dough Cups 

    Served in a 2 oz cup with a spoon 

   Edible shots of cookie dough made   
   with heat treated flour. Gluten friendly   

options available.  

Chocolate Chip 
Confetti 

Double Chocolate  
Peanut Butter 

Snickerdoodle 
Toffee & Salted Caramel 

White Chocolate Macadamia Nut 

     $30.00 per dozen 

           



      Cream Puffs 
      Banana Cream Pie 

Black Sesame 

Bubble Tea 

Butter Mochi 

Butter Popcorn 

Cereal Milk 

(Cinnamon Toast Crunch, Fruity Pebbles) 

Chocolate Fudge 

Hawaiian Sea Salt Caramel 

Honey Lavender 

    Key Lime Pie 

         Lemon 

          Lilikoi 

        Matcha 

           PBJ 

       Orange Creamsicle 

        Peanut Butter Cup 

               Poi Mochi 

      S’mores 

       Strawberry Guava 

               Strawberry Shortcake  

       Taro 

              Thai Tea 

            Vanilla Bean 

$36.00 per dozen



 Cookies 

Chocolate Chip 
Salted Carmel Toffee 

Shortbread 
  (Plain, Lavender, Matcha) 

  Sugar  

   $30.00 per dozen 

 

Custom Decorated Sugar Cookies 

Custom decorated sugar cookies. Packaging available for 

favors. 

Starting at: 

$45.00 per dozen 

Cupcakes 

Banana Cream Pie 

Butter Mochi 

Carrot 

Chantilly 

Chocolate Covered Strawberry 

Chocolate Dream 



Coffee S’more 

Guava  

Hawaiian Sea Salt Caramel 

Honey Lavender 

Lemon  

Lilikoi Creamsicle 

Matcha & Black Sesame 

Orange Creamsicle 

Peanut Butter Cup 

Pineapple 

P.O.G. 

Red Velvet 

Strawberry Shortcake 

Smores 

Vanilla Bean 

White Chocolate Macadamia Nut 

Mini Cakes: $30.00 per dozen 

Regular: $40.00 per dozen 

 

Guava or Lilikoi Bars 
2 in x 3 in Guava or Lilikoi curd topping with shortbread crust 

$30.00 per dozen 



Marshmallows 
Beer 

Champagne 
Chocolate 

Coffee 
Lilikoi 

Mango 
Salted Caramel 

Strawberry 
Vanilla Bean 

$24.00 per dozen 

Pie Pops 
Mini pies on a lollipop stick 

Apple 
Blueberry 

Pear 
Mixed Berry 

$36.00 per dozen 

     
     

 Panna Cottas 
served in a 2 oz cup with a spoon 

Bubble Tea 
Cereal Milk  

(Cinnamon Toast, Fruity Pebbles) 

Chocolate 
Coffee 
Haupia 
Matcha 
Mimosa  



(Lilikoi, Mango, or Orange) 

Li Hing Mui Pineapple 
Smores 

                 Vanilla Bean 
          

                 $36.00 per dozen 

Prepackaged Dessert Bars 
Our prepackaged dessert bars feature a standard decoration 6 inch centerpiece cake 
and a variety of our desserts. You may choose from one of these packages or create 

your own! Prices do not include tax or set up/delivery (varies dependent on location).  

Plumeria 
(feeds 50) 

6 inch cake  
2 dozen Brownies OR Lilikoi/Guava Bars  

2 dozen Cupcakes OR Cake Shots  
1 dozen Cookies  

$220 

Awapuhi 
(feeds 100) 

6 inch cake  
3 dozen Brownies OR Lilikoi/Guava Bars  

3 dozen Cupcakes OR Cake Shots 
3 dozen Cream Puffs OR Panna Cottas  

2 dozen Cookies  

$425 



Protea 
(feeds 150) 

6 inch cake  
4 dozen Brownies OR Lilikoi/Guava Bars  

4 dozen Cupcakes OR Cake Shots  
4 dozen Cream Puffs OR Panna Cottas  

2 dozen Cookies  
2 dozen Chocolate Covered Strawberries 

$600 

Monsterra 
(feeds 200) 

6 inch cake  
5 dozen Brownies OR Lilikoi/Guava Bars  

5 dozen Cupcakes OR Cake Shots  
5 dozen Cream Puffs OR Panna Cottas  

3 dozen Cookies  
3 dozen Chocolate Covered Strawberries  

$740 

Things to consider when choosing a dessert bar: 

How many guests are your feeding and how many of them will be eating desserts? 

Our prepackaged bars are designed to allow the majority of your guests to enjoy more than 
one treat. If your guests are big on desserts you might need to consider ordering more. If you 

think that not everyone will want dessert consider ordering for just the group who will! 

What is your budget? 

Will you have a lot of children at your wedding? 

Kids tend to like simple things (like chocolate chip cookies, brownies, or plain cupcakes) so if 
you think you will have a lot of children at your wedding plan on having some options they'll 

enjoy! 

Is your wedding reception outdoors or indoors and what time will it be at? 



We love outdoor weddings and have developed lots of strategies to help our desserts stay 
fresh and yummy even when they're presented outside! However, it is important to keep in 

mind what time of day you will be serving them at. If you are having a mid day wedding it may 
be best to steer clear of chocolate dipped items and cream puffs as they can be more 

sensitive to the heat.  


