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Revised 2/25/19

Small Desserts

Tartlets

Flaky, Buttery Tart Shells with Delectable Fillings

White Chocolate Passion Fruit
Passion Fruit & White Chocolate Mousse
in a Crispy Chocolate Tart Shell Laced
with a Passion Fruit Reduction, White
Chocolate Popping Candies & Chocolate
Thread

Key Lime Curd
Key Lime Curd with Homemade Whipped
Cream & a Fresh Blueberry

Pecan Pie”
Homemade Pecan Pie Filling with
Homemade Whipped Cream & Chocolate
Threads

Nutella Raspberry”
Whipped Nutella Cream & Raspberry
with Hazelnut Crumbles and a Fresh
Raspberry

Cruffles

Cake and Icing Mixed Into Truffle-Sized Bites

Red Velvet

Red Velvet Cake with Cream Cheese
Icing Dipped in White Chocolate

Oreo
Oreo Cookies Mixed with Cream Cheese
Icing Dipped in White Chocolate Drizzled
with Dark Chocolate

GF - Gluten Free
Funky's Catering Events

DF - Dairy Free

V - Vegan
info@funkyscatering.com

Matcha Cream
Chocolate Tart Shell Filled with Green
Tea Matcha Cream with Whipped Cream
& a Chocolate Straw

Raspberry Lemon Cream
Lemon Cream with Homemade Whipped
Cream and a Fresh Raspberry

Salted Caramel
Chocolate Tart with House-made Salted
Caramel Garnished with Grey Salt

Chocolate & Beet Yogurt Mousse
Chocolate Filling with Beet Yogurt
Mousse & Vanilla Yogurt Popping
Candies

Carrot Cake
Traditional Carrot Cake & Cream Cheese
Icing Dipped in White Chocolate

Mint Chocolate
Mint Chocolate Brownie Dipped in Dark
Chocolate

A - Contains Alcohol
(513) 841-9999
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Small Desserts cont.

Mini Cannoli

Mini Cannoli Brimming with Luscious Fillings

Strawberry Cheesecake
Strawberry Cheesecake Ricotta &
Whipped Cream with White Chocolate
Drizzle, Graham Cracker Crumbles &
Fresh Strawberries

Kahlua Mudslide (a)
Traditional Cannoli Filling and Kahlua
Drizzled with Chocolate Ganache

Macaron”

Coconut Cream Pie
Toasted Coconut Filling with White
Chocolate Drizzle & Toasted Coconut
Flakes

Limoncello (a)
Traditional Cannoli Filling with
Limoncello with a Dusting of Powdered
Sugar

Sweet Meringue-Based Almond-Flour Cookies Sandwiching Heavenly Fillings

Traditional * (6F)
Traditional French Macaron Filled with
Vanilla Buttercream.
Customized Colors, Flavors &
Decorations Available Upon Request

German Chocolate * GF)
Chocolate Macaron with Authentic
Gooey German Pecan & Coconut Icing

Chocolate Biscoff”
Biscoff Cookie Buttercream Icing
Sandwiched Between Two Chocolate
Macarons

Rice Krispie Treat”
Rice Krispie Treat Macaron Filled with
Marshmallow Fluff Buttercream

Petit Fours
Mini Cakes
Red Velvet

Homemade Red Velvet Cake with Cream
Cheese Buttercream

Carrot Cake
Traditional Carrot Cake with Cream
Cheese Buttercream

* - Contains Nuts GF - Gluten Free DF - Dairy Free

Funky's Catering Events

Pistachio & Local Honey " (6F)
Pistachio & Local Honey Buttercream
Filling with Pistachio Brittle

Blackberry Yuzu~ (6F)
Yuzu Buttercream & Blackberry Curd
with Gold Leaf

S'mores”
Graham Cracker Macaron with
Marshmallow Buttercream Drizzled with
Dark Chocolate

Chocolate Chai” (Gr)
Chocolate Macaron with Whipped
Chocolate Chai Ganache and a White
Chocolate Drizzle

Chocolate Covered Cheesecake
Vanilla Cheesecake Dipped in a Smooth
Dark Chocolate

V - Vegan A - Contains Alcohol
info@funkyscatering.com

(513) 841-9999



Revised 2/25/19

Small Desserts cont.

Shooters

Layered Mousse Dessert Cups

Key Lime Pie
Key Lime and Chantilly Cream with
Graham Cracker Crumbles and a Fresh
Blueberry

Tiramisu
Coffee Mascarpone and Espresso
Soaked Lady Fingers with Chantilly
Cream and Chocolate Covered Espresso
Bean Crumbles

Banana Cream Pie
Banana and Vanilla Cookie Crumbs with
Chantilly Cream, White Chocolate Curls &
Vanilla Cookie Crumbs

Cream Puffs

Light Pate a Choux Dough with Scrumptious Fillings

Snickers”
Homemade Salted Caramel & Peanut
Butter Buttercream with Dark Callebaut
Chocolate Ganache & Peanuts

Matcha
Matcha Whipped Cream and a Crispy
Matcha Sugar Coating

Caramel Macchiato
Coffee & Caramel Cream with Cocoa
Nibs, a Chocolate Covered Espresso
Bean & Crunchy Cocoa Sugar

Creme Brilée

Mini Caramelized Filled Tart Shells

Vanilla Bean
Madagascar Vanilla Bean Custard
Garnished with Fresh Berries

Chocolate Ginger
Milk Chocolate & Ginger Custard with
Whipped Cream & Candied Ginger

Biscoff Cheesecake
Biscoff Cheesecake and Crushed Ginger
Snap Cookies with Whipped Cream &
Ginger Snap Crumbles

Death By Chocolate
Dark Callebaut Chocolate and Dark
Chocolate Cookie Crumbs with Fresh
Whipped Cream, a Chocolate Shard &
Caramelized Cocoa Nibs

Gianduja Mousse
Gianduja Chocolate and Caramelized
Hazelnut Rice Krispie Crunch, Fresh
Whipped Cream, a Chocolate Medallion
& Crispy Hazelnut Croquant

Pistachio Orange’
Pistachio Orange Cream with Pistachio
Praline & Crispy Sugar Topping

Thai Peanut”
Thai Peanut Cream with Sesame
Croquant & Sugar Crumble

Raspberry
Fresh Raspberry Cream Garnished with a
Fresh Raspberry & Crunchy Sugar

Topping

Coffee Cardamom
Coffee & Cardamom Infused Custard
with Whipped Cream & Chocolate
Covered Espresso Bean Crumbles

* - Contains Nuts GF - Gluten Free DF - Dairy Free V - Vegan A - Contains Alcohol
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Whoopie Pie

A Sweet Filling Sandwiched Between Two Soft Cake-Like Cookies

Zucchini
Zucchini Bread with Lemon Cream
Cheese
Strawberry Shortcake
Vanilla Cake with House Made Chantilly
Cream & Fresh Strawberries
Assorted

In a League of Their Own

Coconut Macaroon (GF, DF)
Chewy Coconut Cookie Drizzled in Dark
Chocolate

5 Spice Ginger Snap Cookie
Chewy Ginger Snap Cookie Baked with 5
Spice & Brown Butter

* - Contains Nuts GF - Gluten Free DF - Dairy Free

Funky's Catering Events

Red Velvet Whoopie Pie
Red Velvet Cake Cookies with Cream
Cheese Buttercream Filling

Lemon Pie Macaroon” (GF, bF, V)
Citrusy Coconut & Almond Cookie
Topped with Powdered Sugar and
Lemon Zest

*(nuts can be eliminated upon request) (GF)

Traditional Brazilian Fudge-Like Candy
Rolled in Various Toppings (Sprinkles,
Chocolate Shavings, Coconut, Sanding
Sugars, Nuts) [2 pieces per serving]

Brigadeiro

V - Vegan A - Contains Alcohol
info@funkyscatering.com

(513) 841-9999
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Cupcakes by the Bite

These are the perfect two-bite mini cupcakes

Lemon
Lemon Cupcake with Marshmallow Buttercream

Red Velvet

Red Velvet Cupcake with Cream Cheese Buttercream

Tiramisu
Coffee Scented Chocolate Cupcake with Chocolate Ganache, Mascarpone & Espresso Whipped Cream

The Elvis”

Banana Cupcake with Peanut Butter & Marshmallow Fluff Buttercream

Orange Creamsicle
Orange Cupcake with Orange Buttercream & Candied Orange Garnish

Strawberries & Cream
Strawberry Cupcake with Vanilla Buttercream, Strawberry Buttercream & Strawberry Chip Garnish

S'mores
Graham Cracker Cupcake Filled with Marshmallow Fluff, Topped with Chocolate Ganache
& Marshmallow Buttercream

Malted Milk Ball

Malted Chocolate Cupcake with Malted Chocolate Buttercream & Malted Milk Ball Garnish

Cinnamon Toast Crunch
Cinnamon Toast Crunch Cupcake with Cinnamon Buttercream

Key Lime

Key Lime Cupcake with Key Lime & Cream Cheese Buttercream

Popcorn
Popcorn Flavored Cupcake with Salted Caramel Buttercream & Popcorn Garnish

Chocolate Maple
Coffee Flavored Chocolate Cupcake with Maple Buttercream & Candied Bacon Garnish

Chocolate Covered Strawberry
Strawberry Cupcake with Chocolate Buttercream & Chocolate Drizzle

White Chocolate Raspberry
White Chocolate Cupcake with White Chocolate Buttercream & Raspberry Drizzle

* - Contains Nuts GF - Gluten Free DF - Dairy Free V - Vegan A - Contains Alcohol
Funky's Catering Events info@funkyscatering.com (513) 841-9999



