
DORO CATERING & EVENTS

DESSERT STATIONS

Coffee and Tea Station
Freshly Brewed Dark Roast and Decaffeinated 
Coffee with Herbal Tea

Dessert Bites
Assortment of: Dark Chocolate Mousse Cups, 
Cappuccino Mousse Cups, Pistachio Mousse Cups, 
Tiramisu Cups, (No Bake) Cheesecake Cups, Mini 
Tarts, Cake Truffles (Chocolate, Red Velvet, Vanilla, 
Pistachio), Lemon Meringue, Eclaires, Blondies, 
Macarons, Brownies, Cookies, Fresh Berries

S’more
Venue must permit open flame
Flavored and Traditional Marshmallows, 
Assorted Chocolate Bars, Graham Crackers

Chocolate Covered
Assortment of white, dark or milk chocolate 
covered: Cookies, Fruit, Bark and Popcorn

Gelato Bar
Gelato: Vanilla | Chocolate | Sea Salt Caramel
Toppings: Hot Fudge | Caramel | Cookie Crumble | 
Mini Candies | Whipped Cream | Berries

Candy Station
Customized table presentation, theme and  
color specific to your event. Includes jars,  
scoops, favor bags

Milk Shakes
Chocolate | Vanilla | Coffee
Option to spike and pass 

Mini Tart Station
Berry
Lemon Meringue
Chocolate Mousse
Apple
Pumpkin

Chocolate Fondue 
Rental of Chocolate Fountain Required 
Fruit and Cookies in a dippable chocolate fondue

Pie Spoons
Boston Cream
Apple Crumble
Banana Cream
Blueberry

Cupcakes
Assorted Flavors

Custom Logo Cookies

CAKES

Ferrero
Dark and milk chocolate mousse
with layers of chocolate cake and
granulated hazelnuts, covered in
milk chocolate hazelnut shell

Candied Almond
Vanilla sponge cake, filled with
candied almond custard, completely
smothered in candied almonds

Red Velvet
Layered red velvet cake filled with
cream-cheese cheesecake filling

Cut Cakes with Sheet Cake

Custom Single Tiered Cakes

LATE NIGHT SNACKS

Breakfast Sandwiches
Bacon, Egg and Cheese
Egg and Cheese

Fry Cones
Ketchup Pippet 

Popcorn Chicken and Tater Tot Cones
Ketchup Pippets 

Flatbread
Cheese or Pepperoni 

Sliders
Ketchup Pippets
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