
Special occasions deserve 

special desserts. Celebrate 

with exquisite, miniature 

pastries and cakes from our 

dazzling, handcrafted dessert 

selection. 

Heinen’s Specialty Desserts



Crème Brûlée
Creamy smooth vanilla custard topped with caramelized sugar	

Royale
Praline wafer topped with a layer of crunchy hazelnut cream and 
dark chocolate mousse			 

Grand Tiramisu
Ladyfingers soaked with coffee and layered with mascarpone cheese 	

Peanut Butter Blast 
Chocolate cake topped with peanut butter mousse and Reese’s® Peanut 
Butter cup pieces

Caramel Fudge Pecan Cake
Rich chocolate cake, caramel and chocolate mousse topped with Heath®, 
caramel and pecans

Chocolate Midnight Layer Cake
Dense chocolate cake, chocolate whipped cream and chocolate butter 
cream with delicious chocolate shavings to top it off	

Heinen’s Cookie & Brownie Tray
Made right in our own bakeries, here’s the favorite choice for coffee 
breaks, picnics, desserts and pot lucks. Irresistible!

Chocolate Chip Cookies			 
Peanut Butter Cookies
Circus Cookies	
Sugar Cookies
Oatmeal Cookies	
Raspberry Pillow Cookies 
Brownie Pillow Cookies 
Fudge Brownies
Marble Cookies					      

Two pieces per person

Heinen’s Specialty Desserts

Napoleons
Layers of vanilla custard and whipped cream between sheets of 
handmade puff pastry		

Mocha Mousse Cups
Mocha and chocolate buttercreams surrounded by a premium
chocolate shell	

Fresh Fruit Torte
Flaky torte crust coated with chocolate and topped with vanilla 
custard and fresh fruit	

Strawberry Cake
Layers of strawberry-marbled white cake filled with strawberries 
and strawberry whipped cream filling 	

Chocolate Trois
Three layers of white, milk and dark Bavarian cream topped with 
chocolate ganache glaze 		

New York Cheesecake
Rich cream cheese and vanilla cheesecake		

Chocolate Lava Cake
Rich chocolate cake filled with pure chocolate and Belgian chocolate 
ganache which melts when heated and flows onto your plate

Charlemagne
Chocolate génoise cake topped with dark chocolate mousse infused 
with praline flavor and orange syrup, then surrounded by white and 
dark chocolate

Key Lime
A sweet buttery tart shell filled with key lime custard, topped with fresh 
whipped cream and sprinkled with lime zest		

Sacher Torte
A decadent combination of fresh raspberry puree and milk chocolate
mousse layered on raspberry infused chocolate génoise

Lemon Tart
A buttery tart shell filled with silky lemon cream and dusted with 
confectioner’s sugar

© 2009 Heinen’s, Inc.          phone  866-475-2371         fax  216-831-3461          e-mail  catering@heinens.com

Desserts that Dazzle
Stylish and utterly indulgent, our selection of award-winning individual pastries and desserts makes a perfect ending to any party.


