
SHEET CAKE OR CUPCAKE OPTIONS

Choose One 
8 inch round (serves 8-10)  •  85

 Quarter Sheet (12 or 24 slices)  •  100
 Half Sheet (24 or 48 slices)  •  160
 Full Sheet (48 or 96 slices)  •  285
 Mini Cupcakes  •  50/dozen (3 dozen minimum) 

Standard Cupcakes  •  65/Dozen (3 dozen minimum)
Tiered Wedding Cake  •  7/person (basic white w/ combed over or beaded frosting)  

                  
Choose one 

Self serve from dessert station buffet
Plated from back of kitchen & served to guests 

Choose one
Salty’s Signature White Chocolate Mousse Cake with raspberry coulis

Carrot Cake with traditional cream cheese frosting
Homestyle Chocolate Cake with chocolate ganache

Red Velvet with cream cheese frosting
Flourless Chocolate Cake with vanilla buttercream (GF) 

MacArons  •  40/dozen (3 dozen minimum)
Raspberry, vanilla, chocolate, & coffee

Vanilla Crème Brulée  •  14/person

Assorted cookies  •  35/dozen (3 dozen minimum)
chocolate chip, peanut butter, snickerdoodle, oatmeal 

Assorted miniatures  •  50/dozen (3 dozen minimum)
cheesecake tarts, chocolate mousse cups, lemon tarts, citrus cream cups

outside cake fee  •  2/person

Desserts

Salty’s Catering Dessert Menu
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