Baradise Gourmet
Catering

DESSERT STATIONS
Tastefully Prepared, Creatively Presented, Extravagantly Garnished
Interactive and fun dessert stations are a perfect end to any meal

I Scream
What used to take hours to create can now be done right before your eyes.
Start with Vanilla Liquid Ice Cream Base and select your mix in fantasy ingredients!
Combine it all on top of dry ice that’s 109 degrees below zero and watch us mix away.
After some smoking and freezing - well below zero, a delicious sweet sensation is yours to enjoy
Dramatic ‘'under ice’ lighting highlights the smoking effect.

Mix In Selections such as :
Chocolate Chips, Reeses Pieces, Peppermint, Macadamia Nuts, Chocolate Covered Raisins,
Oreos, Coconut, Fresh Island Fruit, Marshmallows

Then Top it Yourself...
Chocolate, Pineapple & Strawberry Sauces
Whipped Cream and Maraschino Cherries

Station set up fee includes two blocks of dry ice and accommodates 75 guests
Fees for each additional dry ice block

Just for fun...
Add frozen homemade /ce Pops - Select from our Chef's creations
Pineapple, Basil and Cilantro, Lemon and Lemongrass with Thai Basil, Pomegranate Majito, Kona Lime,
Lihing Moi and Mango, Blood Orange, Coconut or Lychee

It's Not Just for Breakfast Anymore..
This delicious ending includes Made to Order Chocolate Waffles
with your choice of toppings including:
Whipped Cream, Raspberry Sauce, Assorted Tropical and Seasonal Fruits
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Flowing Fondue
Popular in the 70's but dating back to the 18th Century in Switzerland, our take on this
dish is a little more unconventional. Everything old is new again!
Out are fondue pots and in are sleek and shiny stainless troughs on top of clear glass blocks
Sassy and Scrumptious - enjoy an incarnation of an oldie but a goodie!

Milk and White Chocolate and Caramel Sauces
Combined with Chef's Choice of:
Fresh Tropical Fruits, Angel Food Cake, Rice Crispy Treats, Macaroons, Pretzels,
Shortbread, Haupia, Brownies and Blondies

Sweet Treats
They may be small in size but they are big on flavor and satisfaction
Guests can select from our chef's specialties and really savor different tastes and flavors

“Inside Out” Lilikoi - Lemon Pie with Molokai Lime Pearls
Coconut Macadamia Nut Squares
Kona Coffee Hawaiian Vintage Chocolate Pot de Créme
Paauilo Vanilla and Ginger Creme Brulee
Homemade Oreo (36 Minimum)

Caramel and Macadamia Nuts with Hawaiian Vintage Chocolate on Shortbread Crust
Sugar Cookie with your Logo or Photograph (36 Minimum)
Lilikoi or Lemon Meringue Tartlet
Tropical Fruit Tartlet
Kona Macadamia Nut Brownies
Coconut Macaroons

Old Fashioned Push Up!
Selections: Fruit Cheesecake, Mango Shortcake, Caramelized Pineapple Shortcake, Coconut-Sweet Potato
Rocky Kona Road, Red Velvet Shortcake, Tiramisu
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More S'mores!
A little fire makes this station interactive and fun. The chef will hand dip the graham crackers in chocolate
and marshmallow then you can bring it to the flame and toast it to perfection.

Make Your Own Shortcakes
Another comfort food you can't get enough of...
Guests choose pound cake or angel food and then top with assorted fresh fruits and sauces

Try traditional strawberry or make it tropical with banana, mango, pineapple and guava sauce
Top it off with freshly whipped cream!

With Any Dessert Station
100% Kona Coffee and Decaf Passed by Staff

Note:
All Stations include one serving per person (unless otherwise noted)
Station set up fee will apply (unless otherwise noted) and include one chef
Additional Chef's fee will apply
Hawaii State Tax and Service Fees added to all prices
We will determine number of Chef's required based on station selection and number of guests
Minimum guest count of 50
Any station can be customized or altered to your preference
We recommend specialty linens and floral décor to enhance guest's enjoyment of these stations
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