Plated Dinner — Dessert

Choice of One Included with Dinner.
Price Indicates Upgraded Dessert at an Additional Charge.

Palace Tiramisi
Liqueur Soaked Ladyfingers Layered with Mascarpone
Dusted with Grated Chocolate

Individual Lemon Meringue Tart

Kahlua Parfait
with Chocolate Curl

New York Style Cheesecake
with Strawberry Coulis

Cream Puff Swan
Floating in Raspberry Sauce

White Chocolate Mousse Martini
with Fresh Berry Garnish

Créme Brulée
with Caramelized Top and Seasonal Berries

Peach Melba
French Vanilla Ice Cream
Topped with a Halved Peach and Raspberry Coulis
Served in a Bolla Grande Glass

Raspberry Napoleon
Bavarian Cream and Fresh Raspberries
Between Puff Pastry Layers with Raspberry Drizzle

Ice Cream Sundae Bar
Chocolate, Vanilla, and Strawberry Ice Cream
Hot Fudge, Butterscotch, and Strawberry Sauce
MIM 's®, Reese’s Pieces®, Nestle Crunch®, Heath Bar Bits®
Chopped Nuts, Fresh Whipped Cream, Bing Cherries

$10.25 per person

Strawberries Romanoff
Strawberries Marinated in Cointreau
Served with Fresh Whipped Cream

$9.75 per person

Chocolate Fondue
Strawberries, Pretzel Sticks, Marshmallows,



Melon Balls, Miniature Cream Puffs
$11.50 per person

Coffee Station
Freshly Brewed Columbian Blend eI Decaffeinated Coffee,
Whipped Cream, Chocolate Curls, Sugar Stir Sticks,
Cinnamon Sticks, Lemon Rind
$9.50 per person

Above Menu Items are Subject to Nevada Sales Tax and Service Charge.



