
Menu 
Request Form
Customer Name:

Name of Company/Restaurant:

Customer’s Email:

Distributor: (List All That Apply)

Shipping Address:

David’s Cookies Items: Annie’s Euro Bakery Items: Customer/Competitor Items:

Descriptions of Customer/Competitor Items: (MUST INCLUDE)

List of Desserts:
(Must have at least 3 David’s/Annie’s Items)

Email Form to your Sales Representative

Template Choice:______
(Choices on other side)

Size of Menu: List 3 One Worded Descriptions of what you’d like 
your menu to look like

Additional Comments:
Preferred Colors:

Size of Menu: _________
4x9, 5x10, 5.5x8(Half Page), or 
Table Card Size 4x6 (3 Items Max)

How Many Menus?
25, 50, 75, or Other:___

Preferred Completion 
Date: ___/___/____

1 Sided Menu? Y/N
2 Sided Menu? Y/N

Pricing on Menu? Y / N
(If yes - Include $ on List of Desserts)

Before we start creating your dessert menu, we need to know 
the following information!

Custom Dessert Menu
 *Must Purchase 5 or more David’s or Annie’s Items*

Sales Representative/Broker Name:

Email:

Phone #:



Peanut Butter 
Explosion

 Chocolate
 Lava

An explosive combination of 
a fudge brownie base, velvety 
smooth peanut butter mousse 

layers, chocolate cake, finished with 
brownie bits, peanut butter chips, 

drizzled in fudge

Rich chocolate cake, filled with 
warm chocolate ganache, drizzled 
with fudge on top

Cheesecake 
Brownie Sundae

Rich fudge brownie baked together 
with our NY cheesecake , topped 

with a scoop of ice cream and 
drizzled in fudge

Mango Guava
Cheesecake
A tropical contrast of mango & 
guava cheesecake, finished with 
our lightly whipped mango 
puree mousse finished with 
toasted almonds

- 5.99 -

- 5.99 -

- 5.99 -

- 5.99 -

Tuxedo Bombe

Our signature item, chocolate 
cake base, filled with milk 
chocolate mousse, white chocolate 
mousse, covered in our hand 
crafted ganache, drizzled in white 
chocolate.

Mango Guava Cheesecake
Refreshing tropical paradise with  

contrasting mango & guava cheesecake, 
topped with mango puree mousse and 

roasted almonds

Chocolate Cake

A classic chocolate cake layered in fudge 
and chocolate mousse

Triple Cappuccino
Chocolate cake, layered in dark 

chocolate mousse, white chocolate 
mousse, and cappuccino mousse 

with java chip pieces, finished 
with a swirled candy

Chocolate Lava
Warm chocolate cake with a molten hand 
crafted chocolate ganache on the inside

 Ice Cream  3.95

Bowl of vanilla or chocolate ice 
cream topped with whipped cream

4.95 

4.95 

4.95 

4.95 

4.95 

Can’t go wrong with a dessert like 
this! Fudge brownie bottom, velvety 
peanut butter mousse, layers of 
rich chocolate cake, finished with 
brownie bits, peanut butter chips, 
drizzled in fudge.

Layers of moist red velvet cake, filled with 
our signature cream cheese, garnished 
with a dark chocolate feather.

Signature New York styled cheesecake, 
smooth and creamy with graham 

cracker crumbs.

Fresh from the oven, our baked apple pie 
is made with warm spices and freshly 
cut apples, topped with a large scoop of 
ice cream.

Our freshly baked brownie, rich 
in chocolate fudge, topped with 
a large scoop of ice cream and 

drizzled in fudge.

Peanut Butter 
Explosion

Lil’ Red Velvet

NY Cheesecake

Apple Pie Ala Mode

All Desserts 
$7.00

Fudge Brownie 
Sundae

Tuxedo Bombe

New York Cheesecake

Chocolate Marquise

Homemade Apple Pie

Chocolate cake base, milk chocolate mousse, 
white chocolate mousse, finished with our hand 
crafted ganache, drizzled in white chocolate.
-6-

A traditional rich, creamy cheesecake with a 
graham cracker crust.
-6-

An elegant dessert made of a thin layer of 
chocolate genoise, smooth dark chocolate mousse, 
finished with a layer of handcrafted ganache 
dusted with edible gold luster.
-6-

Our classic apple pie made with juicy apples 
and a flaky crust.
-6-

Tuxedo Bombe
Chocolate cake base, filled 
with milk chocolate mousse, 
white chocolate mousse, 
covered in hand crafted 

chocolate ganache . . $7

Nestled in a graham 
cracker crust, this miniature 
delight has the perfect 
creaminess of New York’s 

finest cheesecake . . $7

Rich, fudge brownie with 
chocolate chips, topped 
with scoops of ice cream 

and fudge drizzle! . . $7

Mini NY Cheesecake

Tiramisu

Chocolate Chip 
Brownie Sundae

Sponge cake soaked 
in coffee liqueur, hand 
whipped mousse, finished 
with cocoa powder and a 

chocolate covered espresso 
bean . . $7

Brownie Sundae

$4.95

$5.95

$5.25

$5.95

$5.25

$5.25

Gooey fudge brownie, topped 
with a heaping scoop of vanilla ice 
cream drizzled in fudge

An Italian signature dessert 
composed of Italian ice cream 

with a fruit center, covered in a 
thin shell of chocolate

Sponge cake dipped in coffee, 
layered with  creme’, mascarpone, 

coffee liqueur, and finished with 
cocoa powder

Ricotta based cheesecake, an 
Italian classic!

Traditional cheesecake recipe 
straight out of Brooklyn nestled 
in a graham cracker crust, drizzled 
with strawberry sauce

Moist chocolate cake, warm 
molten chocolate ganache center

Tartufo

Tiramisu

Italian Cheesecake

New York Cheesecake

Molten Chocolate 
Lava Cake

Chocolate cake, filled with milk chocolate mousse, white 
chocolate mousse, covered in our handcrafted chocolate ganache 

and drizzled white chocolate
$6.49

Decadent layers of  caramel, nuts, and creamy cheesecake make 
this everyone’s favorite.  Garnished with whipped cream and 

chocolate sauce
$6.49

Layers of  yellow sponge cake, lemon mousse, raspberry 
preserves, finished with a lemon glaze, raspberry medallion, 

and mini white chocolate curls
$6.49

Turtle Cheesecake

Tuxedo Bombe

Raspberry Lemon Drop

PeanUT BUtteR
eXPlOsiOn

chOcOLaTe
MaRQUise

RAsPBeRRy 
LeMOn DROP

Brownie bottom, 
layers of velvety 

peanut butter mousse, 
rich chocolate cake, 
finished with peanut 

butter chips, brownie 
bits, drizzled in fudge. 

We recommend pairing this with a 
Keoke Coffee

- Kahlua Liqueur, Ameretto -

We recommend pairing this with 
a Bailey's Original Irish Cream

We recommend pairing this with
 a Russian Coffee

- Stoli Vanil, a float of cream -

Chocolate genoise, 
rich and velvety hand 
made dark chocolate 
mousse, finished with 

chocolate ganache and 
edible gold luster

Moist layers of yellow 
sponge cake, hand 
crafted lemon mousse, 
European raspberry 
preserves, finished with 
a lemon glaze, raspberry 
medallion, and mini 
white chocolate curls

Moist yellow genoise layers, pineapple mousse, fresh 
pineapple, cream cheese, finished with a pineapple glaze and 

topped with toasted coconut. 

Princess Pineapple Coconut

Creamy, smooth mascarpone cheesecake dipped in 
a light tempura batter and deep fried with a scoop 

of vanilla bean ice cream

Tempura Cheesecake

Rich red velvet cake layers, filled with our signature cream 
cheese filling, finished with red velvet cake crumbs & a dark 

chocolate feather

Lil’ Red Velvet

Vanilla Bean Ice Cream in a light tempura batter
Additional Ice Cream Flavors: 

Vanilla Bean, Strawberry, Red Bean, and Green Tea

Our classic custard dessert made with a hint of vanilla and 
finished with a hard caramel top

Tempura Ice Cream

Crème Brulee

Peanut Butter Explosion
$5.99

$4.99

$5.99
Tuxedo Bombe

New York Cheesecake

The name says it all! Fudge brownie bottom, 
layers of velvety peanut butter mousse, rich 
chocolate cake, finished with brownie bits, 
peanut butter chips, and drizzled in fudge

Our house specialty! Chocolate cake base, 
filled with milk chocolate mousse, white 
chocolate mousse, finished with hand 
crafted ganache, drizzled in white chocolate

A traditional dessert, but a classic that 
you cannot resist! Smooth, creamy 

mascarpone cheesecake nestled in graham 
cracker crumbs.

Kentucky Derby Pie $5.99
Rice Pudding $5.99

Chocolate cake, filled with 
milk chocolate mousse, white 

chocolate mousse, covered in our 
handcrafted chocolate ganache 

and drizzled white chocolate

Tuxedo Bombe

Layers of yellow 
sponge cake, lemon 
mousse, raspberry 

preserves, finished with 
a lemon glaze, raspberry 
medallion, and mini white 

chocolate curls

Raspberry
Lemon Drop

Brownie bottom, layered 
in our smooth-velvety 

peanut butter mousse, 
chocolate cake, finished 

with brownie bits, 
peanut butter chips, 

drizzled in fudge

Peanut Butter
Explosion

Sponge cake, fresh pureed 
lime juice whipped into our lime 
mousse, layered in sweet cream 

cheese, finished with our lime 
glaze garnished with a white 

chocolate curl

Key West Key Lime

Brownie bottom, velvety peanut butter 
mousse, moist chocolate cake layers, 
topped with brownie pieces, peanut 
butter chips, drizzled in fudge.

Moist chocolate cake, filled with hot 
fudge, served with vanilla bean ice 
cream.

A favorite all around! Chocolate cake base, 
filled with milk chocolate mousse, white 
chocolate mousse, finished in our hand 
crafted chocolate ganache.

Chef ’s line orchard fresh apples, sprinkled 
with cinnamon and baked in a flaky 
buttery crust.

Our traditional red velvet cake layers, filled 
with cream cheese, garnished with a chocolate 

feather.

Hi top New Yrok  creamy & smooth cheesecake, 
with a light graham cracker crust.

Ghirardelli chocolate brownies made with 
walnuts, topped with vanilla ice cream, 

caramel drizzle & chocolate syrup.

Our specialty cake, rich in chocolate. Perfect 
for all the chocolate lovers!. 

Peanut Butter Explosion

Chocolate Lava Explosion

Tuxedo Bombe

Rustic Apple Tart

Lil’ Red Velvet

NY Cheesecake

Brownie Sundae

Gluten Free Chocolate Cake

Tuxedo Bombe

Lil’ Red Velvet

Tiramisu

Chocolate cake, layers of 
milk chocolate & white 
chocolate mousse, covered 
in our hand crafted 
chocolate ganache 

Layers of moist red velvet 
cake, filled with our 
signature cream cheese, 
finished with a dark 
chocolate feather

Sponge cake soaked in 
coffee liqueur, mascarpone, 
finished with coffee 
flavored whipped topping, 
dusted cocoa powder and 
a chocolate covered 
espresso bean

Menu Template Choices

Choice A
Black / Simple / Modern

 Can Add accent of color to match logo (if requested)

* You Must Submit Your High Resolution Logo and ANY Additional Photos 
Before We Start On Your Custom Dessert Menu*

Choice C
Gold / Simple / Elegant

Can add wood texture to base or accent swirls ( if requested)

Choice D
Can add up to 8 items / White border / Text to match logo

Colored background to match customer’s logo ( if requested)

Table Card - 4x6 Only | Choice E
Only 3 items per side
Three colors to match customer’s branding, Light background 
color is optional (if requested)

Choice B
Italian / Elegant/ Colors: Red & Gold
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