CUSTOMIZE YOUR DAY

What better way to create a lasting impression that with an abundant dessert display, a delicate hand-made truffle or a
unique bottle of Finger Lakes wine? Here, we offer just a few ways to make your day
even more menorable.

DESSERT DISPLAYS

All desserts are made in-house by onr talented pastry chefs and are stunningly presented.

DESSERT DECADENCE
Warm Boutbon Chocolate Cake, Lemon Blueberty Tart, Dark Chocolate Mousse Torte, Carrot Cake,
Marble Cheesecake, Cherry Cranberry Crumb Tarts, Mascarpone Fruit Tarts, Strawberry Ice Cream
Sandwiches, Chocolate Espresso Hazelnut Squares, Vanilla-Pistachio Cannolis, Almond Cookies,
Chocolate Dipped Macaroons, Raspberry Diamonds, Bowls of Fresh Berries
$24 per person

SWEET TOOTH
Chocolate Dipped Macaroons, Lemon and Fresh Blueberry Tartlets, Raspberty Diamonds, Chocolate
Decadence Diamonds, Chocolate Espresso Hazelnut Torte, Matble Cheesecake Squates, Mascarpone
Fruit Tarts, Vanilla-Pistachio Cannolis,
$18 per person

VENETIAN HOUR
Almond Cookies, Chocolate Dipped Macaroons, Iced Lemon Cookies, Ginger Cookies, Chocolate
Espresso Cookies, Raspberry Diamonds, Chocolate Chip-Nut Biscotti
$12 per person

UNIQUE FAVORS

CHOCOLATE TRUFFLES
Two dark-chocolate truffles, hand made by our pastry chef and beautifully packaged, make the
petfect gift for your guests. Choose two from the following flavors: White-Chocolate Ginger,
Raspberry, Hazelnut or Espresso
$5 per person

CANDY SHOPPE
An assortment of 10 unique candies, coordinated to match your wedding colors and beautifully
displayed in a vatiety of glass jars — just like an old-fashioned candy shop!
Bags are provided so guests can take their favorite treats home.
$8 per person

CUSTOM LABEL WINES
Present your guests with a taste of the Finger Lakes — Local wines with custom Aurora Inn labels that
can be personalized just for you. Choose Amberg Burgundy, Amberg Peatl, Glenora Blanc de Blanc
or inquire for additional selections.
$20-$25 per petson



