
 
 

 
Market Salamander Catering Dessert Menu 

 
CHOCOLATE 

 
Dark Chocolate-Lavender Tart 

 Lavender Infused Chocolate Silk in a Pate sucree crust  
10” $32.00 

3” $5.00 (6 tart minimum) 
 

Sacher Torte 
2 layers of chocolate-almond cake filled with apricot preserves and glazed with 

dark chocolate ganache 
10” $45.00 

 
Chocolate Caramel Torte 

Four layers of devils food cake with milk chocolate ganache and soft caramel 
fillings 

10” $60.00 
 

Brownie Decadent 
Four layers of devils food cake with dark chocolate ganache filling, brownie 

Chunks (folded into the ganache), and dark chocolate ganache glaze 
10” $65.00 

 
Cassis Mousse Cake 

Cassis and chocolate mousses with cassis glaze and décor sponge cake 
10” $55.00 

3” $6.00 (6 cake minimum) 
 

Chocolate-Raspberry Mousse Cake 
White chocolate and raspberry mousses with décor sponge 

10” $55.00 
3” $6.00 (6 cake minimum) 

 
Milk Chocolate-Bailey’s Cheesecake 

House made crust with milk chocolate-Bailey’s cheesecake 
10” $55.00 

3” $6.00 (6 cheesecake minimum) 
Mocha Opera Cake 

Layers of mocha buttercream, dark chocolate ganache, and espresso soaked 
almond sponge cake 

10” $45.00 
 
 



FRUIT 
 

Key Lime Tart 
Key lime filling in a pate sucree crust with whipped Chantilly cream 

10” $32.00 
3” $5.00 (6 tart minimum) 

 
Apple Frangipane Tart 

Sliced apples baked on top of almond frangipane cream in a pate sucree crust 
10” $32.00 

3” $5.00 (6 tart minimum) 
 

Fresh Fruit Tart 
Almond frangipane and pate sucree crust topped with seasonal fruits and berries 

and glazed with an apricot glaze 
10” 32.00 

3” $5.00 (6 tart minimum) 
 

Mixed Berry Pie 
Strawberries, blueberries, blackberries and raspberries in a flaky pie crust 

9” 32.00 
 

Rustic Deep Dish Apple Crumble 
Flaky pie crust filled with spiced apple filling and topped with brown sugar 

streusel 
10” 45.00   

 
Carrots and Oranges Torte 

4 layers of spiced carrot cake with orange and cream cheese fillings 
10” $60.00 

 
Raspberry’s Passion Torte 

4 layers of vanilla chiffon with passion fruit mouse and raspberry crème fillings 
10” $60.00 

 
Spiced Apple Cake 

Jason’s signature apple bundt cake 
10” bundt cake $45.00 

 
Yogurt Bavarian Mousse Cake 

Reduced fat yogurt Bavarian and blackberry mousses with décor sponge 
10” $55.00 

 
 
 

 
 
 



COOKIES, BARS, PETIT FOURS, AND CANDIES 
 

Large Signature Market Salamander Cookies and Scones 
Whole wheat chocolate chunk cookie, walnut chocolate chunk cookie, Swedish 
oatmeal cranberry cookie, pecan-butterscotch scone, cinnamon-raisin scones 

$2.00 each 
 

Dessert Bars 
Pecan bars, mixed nut Florentine bars, lemon bars, brown sugar blondies, 

double chocolate brownies, double chocolate macadamia nut brownies ($2.50) 
$2.00 each (2 dozen minimum per flavor ordered, no minimum needed on 

brownies) 
 

Petit Fours 
Mocha opera, raspberry-almond, German chocolate, mini tiramisu tulip cups,  

$3.00 each (2 dozen minimum per flavor ordered) 
 

Mini Tarts 
Fruit, lemon, chocolate, apple, pecan 

$2.00 (2 dozen minimum per flavor ordered) 
 

Assorted Tea Pastries 
Mini éclairs, Madeline’s, shortbread cookies, biscotti cookies, small signature 

cookies and scones, mini assorted cupcakes 
$1.50 each (2 dozen minimum per flavor ordered) 

 
Bon Bons 

Milk chocolate-vanilla bean, soft caramel, dark mocha, dark chocolate-tea, white 
chocolate-citrus,  

$24.00 per dozen (2 dozen minimum per flavor ordered) 
 

Candies 
Peanut brittle, toffee bark, pecan pralines 

$6.00 per 6oz bag (6 bag minimum per flavor ordered) 
 
 
 

Call Pastry Chef Jason Reaves to place an order or for 
additional information.  

540.687.8011 
jreaves@market-salamander.com 

 
 
 


