
Sweet Endings
This is How Memories Are Made  

Joe’s Cakes by the Slice 
Created Exclusively at the Landmark Inn
Give your guests a slice of the best cakes in town with one of  

For A la mode, add $1.50 per dessert.

Chocolate Raspberry Bomb $6.00
A dark chocolate cake misted with Chambord liquor, whole 
fresh raspberries suspended in chocolate buttercream, and  

Joe’s award-winning cakes! 

coated with a rich chocolate ganache.

Vanilla Chiffon with Pomegranate $6.00
A vanilla chiffon cake filled and iced with pomegranate mousse, 
finished with toasted almonds.

Death by Chocolate $6.00
Layers of dark chocolate fudge cake with chocolate American 
buttercream, and chocolate truffle filling, finished with shaved 
Belgian chocolate. 

Cake of the Month $6.00
A selection of seasonal favorites.

New York Cheesecake $5.00
Classic vanilla cheesecake made from scratch with the freshest 
ingredients.

Specialty New York Cheesecake $6.00
Classic vanilla cheesecake with fresh fruit or chocolate truffle.

Sour Cream Apple Walnut Pie $5.00
A Southern Favorite!! Fresh apples suspended in sour cream 
custard, finished with a walnut crumb topping.

Tarts for One $5.00 per person
Sweet tart shells cradle mouth-watering fillings; 
available in the following flavors: Chocolate Strawberry, 

 Bavarian Cream with Fresh Berries, Lemon Cream, Poached 
Pear with Cinnamon-infused Chocolate Ganache, Turtle, and 
Cherry Almond.  

Classic French Mousse $4.00 per person
Light and airy, our mousse is the perfect ending to any meal; 
available in the following flavors: Triple Chocolate, Tiramisu, 
Chocolate Peanut Butter, White Chocolate Strawberry, and  
Pomegranate.



Ice Cream Sundae $3.00 per person
Classic vanilla ice cream served with fruit topping and chopped  
nuts, garnished with whipped cream and a cherry.

Hors d ‘ oeuvres Style Dessert Selections

$2.00 each
Decadent assorted bite size sweets. Minimum order of one dozen each. 

Chocolate Covered Strawberries
Jumbo long-stemmed California strawberries dipped in imported   
chocolate and striped with white chocolate or coordinate the 
color with your event! Minimum order of one dozen.

Mousse Filled Chocolate Strawberries $2.50 each
Our classic jumbo chocolate covered strawberry taken one step 
further, filled with our French style chocolate mousse before 
dipping them into our imported Belgian chocolate. Minimum  
order of one dozen.
Bite-Size Desserts $1.50 each
An assortment of hors d ‘ oeuvres style, served on a silver platter!  
Minimum order of one dozen. Assortment includes: 

Liquored Chocolate Ganache Cups

Mousse-filled Phyllo Cups 
Charlotte Russe Tarts

Fruited Chocolate Tarts
Assorted Cake Truffles 

Cake Truffles $1.75 individual plated
$2.50 duo platedCreated exclusively for the Landmark Inn by Joe’s Cakes, each 

truffle is an incredible mouthful of moist delicious cake and 
creamy Belgian chocolate. Minimum order of one dozen. 
Available in the following flavors: 

Triple Chocolate
Chocolate Chili Pepper
Chocolate Orange
Chocolate Peanut Butter
Lemon Coconut

Chocolate Covered Cherry
Dark Chocolate Chambord
Chocolate Covered Pretzel
Butter Pecan

CHOCOLATE FACTORY 
Make a lasting impression by adding an interactive, creative 
splash with our gourmet chocolate fondue.

Chocolate Fondue $6.00 per person
Belgian dark chocolate ganache for dipping.

Fruit 
Strawberries, bananas, pineapple and apples.

Snacks
Peanut butter pretzels, rice crispy treats, marshmallows  
graham crackers and assorted cookies.

Savory
Pretzel rods and potato chips.

Mini Cupcakes

White Chocolate Lemon Macaroons


