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DESSERT MENU

Our corporate lunch prices are based on a 10-person minimum. Minimum 24 hours notice required to order. For events of over 50 people, minimum 72 hours notice. 

HST not included. Our delivery rates are as follows:  Vancouver/Richmond: $15 - Burnaby/New Westminster: $20 - North Vancouver/West Vancouver: $25

Coquitlam/Surrey: $30 - Port Coquitlam/Port Moody/Langley: $40 - Other areas: Please enquire

Our house made petit fours are small, beautiful and inspired 
desserts that add elegance to any event. We suggest ordering 

2-3 pieces per guest. Contact our event specialists for their 
recommendations on your event.

PETIT FOURS
F A L L  /  W I N T E R

Macaron de Paris 
French almond  cookies with assorted seasonal fillings

Brown Butter and Almond Cake
Almond tea cakes with lemon curd and toasted meringue

Hazelnut Financiers
Mini hazelnut cakes with chocolate ganache, cocoa nib

Mini Cream Puffs
Cookie crusted choux pastries, with choice of filling:
   • Espressoz
   • Vanilla Diplomat
   • Praline

Mini Vietnamese Coffee L’Opera Cake
Classic French layered cake with almond sponge, 
Vietnamese coffee buttercream, dark chocolate glaze

Mini DC Signature Cake 
Our signature petit four. Chocolate devil’s food cake with 
burnt orange and hazelnut buttercream, crunchy hazelnut 
crust, dark chocolate glaze, brandy snaps

Mini S’more Tart
Chocolate crust with chocolate ganache, graham & almond 
crumble, toasted housemade marshmallow

Mini Banana Cream Tart
Sweet tart crust with banana custard, graham crumble, 
Chantilly cream

Milk Chocolate and Passionfruit Verrine
Milk chocolate and passionfruit cremeux with devil’s food 
cake, chocolate ganache and crunchy walnut crumble. Served 
in a 2oz glass

Caramelized White Chocolate Panna Cotta
Valrhona Dulcey Panna Cotta with Concord Grape Gelee, 
Crystallized Chocolate, Caramel Popcorn
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Macaron de Paris 
French almond  cookies with assorted seasonal fillings

Brown Butter and Almond Cake
Almond tea cakes with lemon curd and toasted meringue

Hazelnut Financiers
Mini hazelnut cakes with chocolate ganache, cocoa nib

Mini Cream Puffs
Cookie crusted choux pastries, with choice of filling:
   • Espresso
   • Vanilla Diplomat with Summer Berries
   • Praline

Mini Matcha Opera Cake 
With matcha and strawberry buttercream, matcha sponge 
cake, dark chocolate glaze, sesame sugar glass

Mini DC Signature Cake 
Our signature petit four. Chocolate devil’s food cake with 
burnt orange and hazelnut buttercream, crunchy hazelnut 
crust, dark chocolate glaze, brandy snaps

Mini White Chocolate Cheesecake Tart
White chocolate cheesecake mousse scented with lime and 
honey, passion fruit glaze, toasted coconut and pistachios

Mini Lemon Meringue Tarts
Sweet tart crust with lemon curd, toasted meringue

Mini Banana Cream Tart
Sweet tart crust with banana custard, graham crumble, 
Chantilly cream

Lemon Trifle Verrine
Lemon chiffon cake, lemon curd, seasonal berries, Chantilly 
cream, toasted coconut, served in a 2oz glass

Buttermilk Panna Cotta
With raspberry gelee, seasonal berries, toasted pistachios. 
Served in a 2oz glass

DESSERT MENU

Our corporate lunch prices are based on a 10-person minimum. Minimum 24 hours notice required to order. For events of over 50 people, minimum 72 hours notice. 

HST not included. Our delivery rates are as follows:  Vancouver/Richmond: $15 - Burnaby/New Westminster: $20 - North Vancouver/West Vancouver: $25

Coquitlam/Surrey: $30 - Port Coquitlam/Port Moody/Langley: $40 - Other areas: Please enquire

PETIT FOURS
S P R I N G  /  S U M M E R



604-568-9258 drewcooks.com drewcookscatering @drewcooks

Cookie Crusted Choux Pastries 
With choice of filling:
   • Vanilla Diplomat
   • Praline
   • Espresso

Vietnamese Coffee L’Opera Cake
Classic French layered cake with almond sponge, Vietnam-
ese coffee buttercream, dark chocolate glaze

DC Signature Cake 
Chocolate devil’s food cake with burnt orange and hazelnut 
buttercream, crunchy hazelnut crust, dark chocolate glaze, 
brandy snaps

S’more Tart
3” tart with chocolate crust, chocolate ganache, graham & 
almond crumble, toasted housemade marshmallow

Banana Cream Tart
3” tart with banana custard filling, caramelized banana, 
graham crumble, Chantilly cream

Caramelized White Chocolate Panna Cotta
Valrhona dulcey panna cotta with concorde grape gelee, 
crystallized chocolate, caramel popcorn. Served in a 4 oz 
glass

Chocolate and Passionfruit Verrine
Milk chocolate and passionfruit cremeux with Devil’s food 
cake, chocolate ganache and crunchy walnut crumble. 
Served in a 4 oz glass

DESSERT MENU

Our corporate lunch prices are based on a 10-person minimum. Minimum 24 hours notice required to order. For events of over 50 people, minimum 72 hours notice. 

HST not included. Our delivery rates are as follows:  Vancouver/Richmond: $15 - Burnaby/New Westminster: $20 - North Vancouver/West Vancouver: $25

Coquitlam/Surrey: $30 - Port Coquitlam/Port Moody/Langley: $40 - Other areas: Please enquire

These buffet style desserts make a stunning end to 
your meal. We suggest providing an assortment of 

2 or 3 selections for your guests to enjoy.
DESSERT BUFFET

F A L L  /  W I N T E R

Cookie Crusted Choux Pastries 
With choice of filling:
   • Vanilla Diplomat
   • Praline
   • Espresso

Matcha Opera Cake  (PHOTO)
With matcha and strawberry buttercream, matcha sponge 
cake, dark chocolate glaze, sesame sugar glass

DC Signature Cake 
Chocolate devil’s food cake with burnt orange and hazelnut 
buttercream, crunchy hazelnut crust, dark chocolate glaze, 
brandy snaps

White Chocolate Cheesecake Tart
3” tart with white chocolate cheesecake mousse scented 
with lime and honey, passion fruit glaze, toasted coconut and 
pistachios

Banana Cream Tart
3” tart with banana custard filling, caramelized banana, 
graham crumble, Chantilly cream

Lemon Trifle Verrine
Lemon chiffon cake, lemon curd, seasonal berries, Chantilly 
cream, toasted coconut, served in a 4oz glass

Buttermilk Panna Cotta
With raspberry gelee, seasonal berries, toasted pistachios. 
Served in a 4oz glass

Lemon Meringue Tarts
3” Sweet tart shell with lemon curd, toasted meringue

S P R I N G  /  S U M M E R
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Salted Caramel
Devil’s food cake with salted caramel buttercream, salted 
caramel glaze

Black Forest Cake
Chocolate devil’s food cake filled with Chantilly cream, 
Kirsch-soaked sour cherries, topped with dark chocolate 
shavings

Chocolate Earl Grey Tea Cake
Filled with Earl Grey infused milk chocolate ganache, dark 
chocolate glaze, garnished with crystallized chocolate rocks

Salted Caramel
Devil’s food cake with salted caramel buttercream, salted 
caramel glaze

Black Forest Cake
Chocolate devil’s food cake filled with Chantilly cream, 
Kirsch-soaked sour cherries, topped with dark chocolate 
shavings

Chocolate Earl Grey Tea Cake
Filled with Earl Grey infused milk chocolate ganache, dark 
chocolate glaze, garnished with crystallized chocolate rocks

Lemon Chiffon Cake
With lemon Chantilly icing, seasonal berries, toasted coconut 
and pistachios

DESSERT MENU

Our corporate lunch prices are based on a 10-person minimum. Minimum 24 hours notice required to order. For events of over 50 people, minimum 72 hours notice. 

HST not included. Our delivery rates are as follows:  Vancouver/Richmond: $15 - Burnaby/New Westminster: $20 - North Vancouver/West Vancouver: $25

Coquitlam/Surrey: $30 - Port Coquitlam/Port Moody/Langley: $40 - Other areas: Please enquire

Our slab cakes are unique, special and easy to serve, 
making them perfect for celebrating with a large group. 

Each slab cake produces 30 servings.
SLAB CAKES

F A L L  /  W I N T E R S P R I N G  /  S U M M E R
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DC Signature Cake
Devil’s food cake with burnt orange and hazelnut butter-
cream, crunch hazelnut crumble, dark chocolate glaze, 
brandy snaps, chocolate pearls

Milk Tea Cake
Tea infused Bavarian cake with sticky pumpkin cake insert, 
roasted apple compote, oatmeal crumble

Celebration Cake
Chocolate cake with salted caramel icing, garnished with 
caramel popcorn, toasted meringue, chocolate pearls, 
chocolate chip cookie crumble, wafer sticks

Vietnamese Coffee L’Opera Cake
Classic French layered cake with almond sponge, Vietnam-
ese coffee buttercream, dark chocolate glaze

DC Signature Cake
Devil’s food cake with burnt orange and hazelnut butter-
cream, crunch hazelnut crumble, dark chocolate glaze, 
brandy snaps, chocolate pearls

Lemon Curd Cheesecake Torte
Cheesecake mousse with lemon curd filling, topped with 
seasonal berries, toasted coconut and pistachios

Celebration Cake
Chocolate cake with salted caramel icing, garnished with 
caramel popcorn, toasted meringue, chocolate pearls, 
chocolate chip cookie crumble, wafer sticks

Matcha Opera Cake 
With matcha and strawberry buttercream, matcha sponge 
cake, dark chocolate glaze, sesame sugar glass

DESSERT MENU

Our corporate lunch prices are based on a 10-person minimum. Minimum 24 hours notice required to order. For events of over 50 people, minimum 72 hours notice. 

HST not included. Our delivery rates are as follows:  Vancouver/Richmond: $15 - Burnaby/New Westminster: $20 - North Vancouver/West Vancouver: $25

Coquitlam/Surrey: $30 - Port Coquitlam/Port Moody/Langley: $40 - Other areas: Please enquire

Our signature cakes are special creations by our pastry team, 

perfect for celebrating special moments. The cakes are 

available in different sizes depending on your event’s needs. 

Please ask one of our event specialists for recommendations.

SIGNATURE CAKES

F A L L  /  W I N T E R S P R I N G  /  S U M M E R


