
 

       

Wildwood Dessert Menu 
 Signature Desserts  

   

Raspberry Tiramisu  Chocolate Gateau 
   

Creamy mascarpone mousse layered with 
raspberry soaked lady fingers  

and dusted with cocoa.

 A French classic flourless chocolate cake, 
served with warm ganache  

and fresh strawberries. 
   

Dark Chocolate Mousse  Triple Layer Carrot Cake 
   

Bittersweet and semi-sweet chocolate, 
blended with whipped cream, served with 

vanilla and caramel sauce.

 Moist layers of walnut and spice carrot 
cake with cream cheese frosting…  

a classic finish. 
   

Pumpkin Cheesecake  Orange Crème Brulee 
   

Blended with Autumn spices and topped 
with pecan praline. 

Delicate orange custard with  
burnt sugar crust. 

   

Butter Pecan Bread Pudding  Trio of Profiteroles  
   

Buttery Danish blended with  
toasted pecans, butterscotch morsels 

and bourbon-spiked custard, served warm 
with vanilla ice cream.

 Light pastry puffs, filled with  
vanilla ice cream and served with 
chocolate and strawberry sauce. 

$750  each 
 

 Gelato & Sorbet  
   

Gelato  Sorbet 
   

Three scoops of your choice of chocolate 
hazelnut or vanilla bean gelato. 

 
 

Three scoops of your choice of Italian 
lemon, raspberry or mango sorbet. 

$5 each 

 

 Seasonal Fruits & Cheeses  
 

Domestic and imported cheeses accompanied by delicious fresh 
fruits of the season and assorted crackers. 

$12 
   
 Dessert & Sparkling Wines 

 

   

’07 Pacific Rim, Vin de Glacière, 
Reisling, Columbia Valley  

 ’07 M. Chapoutier, Banyuls, 
Black Grenache, France 

   

A sweet dessert wine with pear, melon, 
mango and honey notes ... pairs well with 

fruits and cheeses. 

 A sweet, fortified red, with raspberry 
flavors and chocolate notes … pairs with 

chocolate, caramel and cakes. 
$8 glass/$30 [375 ml]  $8 glass/$30 [375 ml] 

   

’08 Tre Donne,  
Muscato d’Asti, Italy  

 ‘08 Banfi, Rosa Regale,  
Sparking Red, Italy 

   

A light, sparkling wine bursting with peach 
and apricots on the finish ... pairs nicely with 

crème brulee or cheesecake.  

 Red sparkling wine with vivacious, 
raspberry flavor … a perfect match for 

any chocolate dessert.  
$8 glass/$30 [375 ml]  $12 [187ml] 

   
 Coffee & Liqueur Drinks  

 [All served with whipped cream on the side.] 
Irish Coffee  Baileys & Coffee  
Café Kahlua  Nutty Irishman 
Café Italiano   Mexican Coffee 

Café Godiva  French Coffee 
$750  each 

 


