Manhattan Community Board 4
{All Fields Must Be Completed)

Liquor License Stipulations Application

Pier Sixty LLC

Current

K|
59 Chelsea Piers .
‘Ground Floor and Mezzanine

-Ablgail Kirsch, James Kirsch and];
Chelsea Piers is a co-owner

914 269 9640

Paul Gallen

oo ay 5
i * %{m\
b "}\-,

Establishment Type: & Catering Estabiishment ) Ciub (Fralema Organization - Mambers Only)

O Other {Explain)BartAccade

O Barrtavem O Bed & Breakiast (O Eating Place Beer O Cabaret O Mgtk O Hotel O Rastaurant

Mathod of Operation:

O Restarnl) Dencecis O sposby O Adult Entertainment O WineBarOD Pizzeria O Cafo

& overEpanpancste Catering Establishment / Event Space

License Type: & onprremise O wine O Boer ) Wine & Baer

Has appllconl owned of menaged & similar business?

Wival Is/was the name of aslabiishment?

see attached list

@ New

Whal isfwas the address of he establishment?

What were e dates the applicant was involved with this fonner pramise?

Yehal Is the prios ficanse #?

What Is the expiration dale on the prior feense?

O Trangfer

Are you making any altarallons of Opesational changes?

K aligyations of eperalionsl clengoes are bekig made, ploase altacl he plans (0 #s

i forth,

Whal s tho currant iconse #7

() Alteration

Whal Is the expliaion dats on the cument llcanse?

Please descrilie the nature of e alerations antd aiach the plans

Business Licenses & Permits Committee

1of7



The hours listed are the earliest an event would take place and the latest closing
hour for an event.

5AM-2AM

6AM-2AM

6AM-2AM

6AM-2AM

GAM-2AM {6AM-2AM | 6AM-2AM

2PM-2AM | 2PM-2AM 2PM-2AM  12PM-2AM |2PM-2AM} 2PM-2AM | 2PM-2AM

4AM-2AM | 4AM-2AM 4AM-2AM [4AM-2AM |[4AM-2ZAM

R TR 206 = Dy a' [ -‘7?%‘_&:'

4AM-2AM |4AM-2AM

How many floors are there? Whal is he capacily for each floor? {please respond in space
provided}

Will you be applying or intending fo apply for a cabaret license? If yes, wifl therg be dancing?
{please respond in space provided)

Ground Floor and
Mezzanine= 360

i Yes -Dancing will depend
on type of event**

Will applicant have botile service?

No

Will you ba hosting private parties and promofional events?

Yes - private parties only

Will putside promoters be used?

No

Will (he sacurity ptan submilled be implemenied?

see attached

Will State cerlitied security personns! bs used?

No / see attached

Will New York Nightiife Association recommendations and NYPD Best Practices be
followed?

No

Wil the appllcant be using delivery bicycles? If yes, have you appliad to DOT for bicycle
rack? Dalivery bicycles are to be cleary marked with the name of the restaurant and staff wil
wetr attire clearly noting neme. (please respond in space provided)

No

Will the applicant be applying for a Sidawaik Café now or in the fufure? {please respond In
space provided)

No

If yes to the abova, are plans atfached and submifted to DCA? How many tables/seats?
{please resporxl in space provided)

N/A

Will applicant provide contac! information fo neighbors and respond to complaints thal arise?

Yes

Will you inform the Communily Board office of your joby opemings andfor provide a hyperlink

Yes

to your jobs webpage?

Iy ) ou plan 1o have music, what type(s)?
R "Q o

e Y gwfa S &

Doors and windows will be closed when any amphﬁed music i played and in the

even! of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM

on all ofher days.

Background Live Musu:

Wilf applicant follow the recommendations of & certified sound enginger to miligate
potential noise disturbanca fo the neighboring residents and buildings, including
placing speakers on the floor of the establishment?

Yes - see attached

Do you agree to comply with DOB rufes concerning a slorm encloswie? Storm
enciosures can be used belwaen November 15 and Apri! 15, bul they may NOT
project more than 18 inches from the store front.}

Yes

Business Licenses & Permits Committee
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*The numbers represent the maximum number for an event.
**A cabaret license is not required for private events.



Wil appicanl use the rooftop, rear yard or any outdoor space?

N/A

If yes Rothe above, the rear yard, rooftop, and any owtdoor space will bs closed and
vacatexdby 11 PM on Friday & Saturday and 10 PM on all other days,

N/A

The sexivice and consumpfion of alcohol in {he rear yard, on the roofiep, or in any
other oulioor space will be only via seated food service.

N/A

The re-&yard, roofiop, and any other ouldoor space will not allow standing space for

palron sh drink or smoke,

N/A

Applicanwill do everylhing in thelr power to provide an effective sound baffiing or
sound cmirofled environment through landscaping or some type of enclosurs, where
possibile provided they do nof viclatls any fire or building code regutations? This
includes possibly working with landiords for soundprooling tenanis apartments (such
as Instaling soundproofing windows, acousfical tiles, efc.).

N/A

Applicaanwill entorce a quiet environment in the cutdoor space, 50 as not to disturb
nearby fsidents (e, thera will be no amplified music, as per the law, and windows
and doos to areas that play amplified music shall be closed). The applicant will make
svery elff possible o limit the nolse emanaling from diners by posting signs oulside
and alsoon mertus asking for respect of the neighbar's privecy and peace. The staff
will alsoencourage a peaceful environment amongst the outdoor diners.

Applicaniwill have a lighting plan tha! wi aflow safe usage of the ouldoor space

without dsrupting neighbors?

NSRRGSR e
o ?;:@it o

Pr:mary Zoning District; Manufacturi ng N/A

lsthisa Speclal! Dislrict? If yes, is it Clinton, West Chelsea or Hudson Yards? No

Does thebuilding have & Certilicate of Occupancy (“C of O%) or a letter of no

objection? Yos

Is The 500 Foot Rute or 200 Foot Rule Triggered? i yes, which? Please attach a

diagram of the establishments that triggers the rule. No

Is a Public Assembly permi required? Yes

Are your plans filad with DOS? Yes

Building Typs

O Residenliat @ Commercial O Mixed Use O Qther, describe;

Adjacen! Buildings

O Resldentel R Commercias O Mxedtise (O Other, describe:

NOTIFICATION: #1
, . West 19th/20th/21st 22nd/23rd Streets Block Association
What organizations / community groups
have you nofified regarding youy #2 L
application? 500 West 19th Street Block Association
#3 1300 West 18th/19th Streets Block Association
#4 300 West 15th Street Block Association

Business Licenses & Permits Commities
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AN

> |- &

- ) i

<

84 BLP Conunitiee Co-Chair

&
H)

Tacre

G

Pursuant to these stipulations, this applicant agrees tb have th rovisipns incorporated in the method of operation of their liquor
license. nally, ree§‘to~t@ommuni agreements/as the basis for the community supporting this application.

MENTIWITH THE COMMUNIT
S e

Sy e A;?@a 7

ATRC)

(028 /¥

0| SIGNATURE O ; e DATE

[HM%

Business Licenses & Permits Commiitee Tof?
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Security Description for Chelsea Piers

The Piers are public space and are part of the Hudson River Park

(State Park).

The Piers are patrolled by the Hudson River Park personnel and the

NYPD.

The Piers have Guest Service Personnel who are there to assist with
directions, car emergencies, medical emergencies, etc. They are not

security guards. The Piers relies on the NYPD for security.



Sound System

Rental system (non-permanent) 3-Way ground supported self-
amplified speaker system:

(4-6) 127 self-powered full range speakers
(2) 18" self-powered subwoofers

. Band equipment

Typical would be a standard 5 piece {(drums, guitar, keys, vocals
and bass)

DJ’s for wedding / bar mitzvahs etc.
« Speaker equipment

(4-6) 127 full range speakers, (2) 18” subwoofers

« decibel levels

80-90db typical range, 95db max



List of Current Licenses for Abigail Kirsch Catering Relationships

Business Address Type of interest / Serial Number
Date Interest Began

Business Name

Pier Sixty LLC 60 Chelsea Piers Member/CEQ 1022654
New York, NY 10011 1998

Pier Sixty LLC 61 Chelsea Piers Member/ CEQ 1022653
New York, NY 10011 1999

Abigail Kirsch at Tappan Inc, 81 Highland Avenue President/CEO 1050781
Tarrytown, NY 10591 | 2000

Funtasia USA LLC/ 2 Lawrence Street Approved Concessionaire | 1238682

Abigail Kirsch at Tappan Inc. - | Ardsley, NY 10502 2011

Approved concessionaire




List of Previously Held Licenses for Abigail Kirsch Catering Relationships

Business Name

Business Address

Date of Filing/
Serial Number

Disposition

Abigail Kirsch at Stage Six LLC

15 Washington Avenue

08/24/2006

License expired on

aka 63 Flushing Avenue Serial #1182634 10/31/2007
Ground Floor
Brooklyn Naval Yard
Brooklyn, NY 11205

AK Yacht Catering LLC Skyport Marina 03/26/2003 License
East 23" Street Serial #1138367 surrendered on
New York, NY 10010 03/20/2008

Cornelia Fifth Avenue &
Abigail Kirsch at Tappan Hill Inc

653 655 5T Avenue
New York, NV 10022

08/12/2004
Serial #1155425

License expired on
03/31/2009

Common Ground Jobs Training | 15 East 27" Street — 09/30/2010 Abigail Kirsch at
Corp East 28" Street Serial #1247944 Tappan Inc was
Abigail Kirsch at Tappan Inc. - | New York, NY 10016 removed as a
Approved concessionaire concessionaire
09/12/2012
Abigail Kirsch Il LLC dba The 2900 Southern Blvd 1996 License
Garden Café and Terrace Room | Bronx, NY 10458 Serial #1003883 surrendered on
05/2013
Abigail Kirsch Il LLC dba The 2900 Southern Blvd 04/09/2004 License expired on
Leon Levy Visitor Center Cafe Bronx, NY 10458 Serial #1150659 05/31/2013
Abigail Kirsch at Stage Six LLC 15 Washington Avenue 08/24/2006 License
aka 63 Flushing Avenue Serial #1182635 surrendered on
Ground Floor 11/2013

Brooklyn Nava! Yard
Brooklyn, NY 11205




List of Current Licenses for Chelsea Piers

Business Name

Business Address

Type of Interest / Serial Number
Date Interest Began

Kenkapot Entertainment Inc 61 Chelsea Piers Member 1024910
New York, NY 10011 1996

Pier Sixty LLC 60 Chelsea Piers Member 1022654
New York, NY 10011 1958

Pier Sixty LLC 61 Chelsea Piers Member 1022653
New York, NY 10011 1999




ABOUT CURREM

One of New York City’'s newest waterfront venues, Current offers an expansive, open

space filled with natural light overiooking the Hudson River and Chelsea Piers marina.
With wood floors, floor to ceiling windows, fabric wall panels, luminescent accents, 16-
foot high ceilings and an undulating, custom it ceiling, this innovative venue combines

warm and cool textures to create a unique experience in a truly modern setting.

With over 6,000 square feet of flexible event space and state-of-the-art technology,
Current is ideal for weddings, barf/bat mitzvahs, milestone celebrations, galas and

corporate events. Our seasoned team of event professionals will work with you to

ensure seamless planning and execution.

- See more at: http://picrsixty.com/current/about—current/#sthash.thfOtaZ.dpuf






Chelsea Piers Community Commitments

Mindful of its responsibilities as a corporate citizen of New York City, Chelsea Piers Management
has been supportive of the local neighborhood as well as the larger New York City
community. Chelsea Piers has been involved with the community since 1995. We are an active
participant with Chelsea groups including Hudson River Advisory Council, Friends of Hudson River
Park, Community Board 4, Hudson Guild, Council of Chelsea Block Associations, The Greenwich
Village Chelsea Chamber of Commerce, the Friends of the High Line, and MPIA.

Chelsea Piers remains committed to creating an environment where New Yorkers can enjoy healthy
recreation with family and friends. Chelsea Piers is committed to giving children from all
backgrounds the opportunity to learn and play through involvement in sports activities. To this
end, Chelsea Piers Management supports two scholarship funds, as well as other programs, that
enable disadvantaged children to participate in camps and activities at Chelsea Piers and
throughout the city. The Chelsea Piers Scholarship Fund, established in 1996, has provided grants
to over 1,600 children and close to $1 million for summer camp and other after-school programs.

Green Energy

Chelsea Piers is purchasing 100% of its energy from renewable resources.

Effective October 1, 2008, Chelsea Piers began purchasing green power equal to 100% of its annual
electricity usage from a renewable energy source - wind! This purchase offset 13,344 metric tons of
electricity-related greenhouse gas emissions (C02), an amount equal to taking 2,856 cars off the

road or planting 12,292 acres of trees.

Chelsea Piers is now a Green Power Leadership Club member of the EPA's Green Power
Partnership. Leadership Club requirements include the purchase of at least 20% green power
(electricity generated from eligible renewable resources) over a one year period.

Current is also part of this program and will aiso be 100% wind powered.

i &2 “x e BT hia:nl TR
ABIGAIL KIRSCH - GUR STORY
't was the mid-sixlies when Abigail Kirsch started a cooking school in the basement of her home. A few years later,
when success mandated a move to a storefront, Abigail's husband Bob sold his business and joined her to co-found
the catering business. Thelr son Jim joined his parents full-time in 1980 and they never looked back. The family
parinership expanded fo include Alison Awerbuch, who joined the company in 1984 and took over culinary leadership

from Abigail in 1990.
What started as a small business serving predominately Westchester and Fairfield Counties quickly expanded to

include Manbhattan and the entire tri-state atea. In 1990 the Kirschs opened Tappan Hill Mansion and began
operating their first exclusive venue. Since Tappan Hill, the family has added Pier Sixty and The Lighthouse, The

Loading Dock and The Skylark to their exclusive venue portfolio.

Today Abigail Kirsch Catering Refationships is recognized as the market leader for excellence in the greater New
York metropolitan area, At the core of its success is an obsessive commitment to perfection. The Kirschs recognized
early on that their business was only as successful as their fast event. With this focus as a cornerstone, all associates

work in unison to provide exiraordinary guest experiences.
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“The team was phenomenat — Paul and Rich were always there when we needed them and made things go off near
flawlessly. Erin was great to work with and did a wonderful job overseeing all of our preparations, including working
with our many sponsors and partners to set us up for success. And the A/V crew was the best we've ever worked
with.” - 360i Digital Marketing Agency

“My husband and | want to thank you for orchestrating a truly magnificent wedding for Jessica & Bobby. Everything
ran like a fine tuned machine. The staff was attentive, the service professional and Abigail Kirsch Catering was a real
epicurean delight! The vendors (Hank Lane, Natural Expressions, & Design Fusion) that you work with were also
wonderfui and are to be commended for their talents & eagerness to please. The setting was so picturesque and
magtcal, with the boats safling by & the skyline twinkling in the dusk. Thank you so much,”

- Mother of Groom

“There was niothing you did not jump on, respond to, fix, find or resolve for us. You were on top of everything and
didn't miss a beat.” - IBM

"You were an absolute pleasure to work with throughout the planning of the wedding, and perhaps more importantly,
during the event itself. It was an amazing wedding, and your coordination with the various vendors insured that it was
smooth sailing!” - Bride & Groom

“The venue was wonderful, the menu delicious and the entire staff extremely helpful. It is always & pleasure to hold
this event at Pier Sixty!" ~ Food Bank for NYC

“From an event planner's perspective, it was a totally stress-free event. You all took care of all the details, and it was
perfection. You all are the epitome of professionalism!”- Duke University

“It is important for you to know that your diligence and kindness gave my daughter and our family and friends a great
memory...” - Father of Bride

“Thank you so much for all of your hard work. Your team was extremely professional and accommodating, and we
would not have been able to have such a successfut event without your support.” - Event Planner

“Everyone, including our president and VIP guests, has been raving about the food, the look of the room, the speedy .
service, ete.l” - Stony Brook University

“Every detail was handled professionally, the food was delicious, and a good time was had by everyone.” —
The Seraphic Society

Abigail Kirsch Green initiatives

Our contribution to sustainability is realized in our day-to-day activities as we strive to become greener
in both the preparation for and execution of events. We work to make our community greener —
following are a few of our initiatives: CONSERVATION Utilization of biodegradable cleaning agents
Purchases are analyzed to maximize volume deliveries, reducing fuel consumption Instailation of low
flow water equipment when possible Use of ENERGY STAR-rated equipment Use of
natural/biodegradable disposable goods whenever possible Keep public areas at minimum settings for
heat and cooling when not utilized Utilization of 2 minimum of 30% post-consumer recycled paper for all
print jobs Recycling of toner and ink cartridges PARTNERING Work with regional farmers for purchase of
sustainable food products Support and encourage both vendors and associates to live and practice a
greener lifestyle ORGANIC MENUS In support of a healthy lifestyle and organic farmers, we offer focal
and organic menus - See more at: http://piersixty.com/about-us/green-

initiatives/#sthash.Skn9yOLS.dpuf
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SAMPLE MENUS

HOT HORS D'OEUVRES

| TINY SIRLOIN PATTY MELTS
i

please sefect five

| ADOBE BEEF SHORT RIBS

|

!i

| BLANKETED FRANKS

ASPARAGUS SALUME PESTO TOWERS
SMOKY CUBANOS

CARAMELIZED ONION BACON TARTS

1 SWEET POTATO DUSTED CRAB CAKES

i

| MAC & CHEESE BEQ CHICKEN

CHICKEN PARMESAN CROSTINI

i
3

SEAFOOD RANGOONS
DECONSTRUCTED SPANAKOPITA
BUTTERNUT SQUASH RISOTTO FRITTER

BLACK BEAN BITES

caramelized shallols, gruyere cheese, tomaio relish
smoky chipotle giaze

cheddor ale & saverkravt mustard sauces
threads of crispy kataifi pastry

pernil, comichons, swiss cheese & dijon aicll
sage swirled gruyere fondue for dipping
chipofle red pepper salsa

drizzled with scallion oil

fresh mozzarella & roasted tomato

in a crispy wonton, apricot mustard sauce

dill feta mousse, spinach & pepper refish in phyflo
dusted with almonds & mulling spices, stone fruit

chuiney

sweet com salad, jalapenos & cilantro




. SAVORY SPICED DONUTS smoked cheddar glaze, dusted with pecan nougatine

i
i
1

i TOMATO BASIL. HAND PIES micro basll, balsamic syrup

, PORTOBELLO MUSHROOM STEAK FRIES balsamic dioli j
i ;
i SiPS OF PUMPKIN PIE SOUP cider foam and a tric of harvest garnishes f

page 20f 8



COLD HORS D'OEUVRES | HORSERADISH BEEF

please select three |
H
| BLTSHORTCAKES

TRUFFLED DUCK PASTRAMI
CATSMO SMOKED SALMON

| SHRIMP TACOS

SUSHI TWO WAYS

BEETS & GOAT CHEESE

VEGETABLE NICOISE SALAD

ARTISANAL FLATBREADS

FRUIT SALSA PLANTAIN CHIPS

§

i SAVORY CANNOLI

i
'
i
i
i

pretzel crostinl, horseradish musiard sauce

apple smoked bacon, arugula, fomatoes & basil
on seeded bagel chip, apple celery root slaw
on ped pancake, horseradish & dil

avocado peach satsa, ginger & lime

tuna roll with tobiko sauce & hamachi roll
with jalapeno sauce

raisin nut croustade, shaliot red wine confif

cucumber cube, olive fapenade, egg mimosa

wild mushrooms, kale, yams, parmesan & pumpkin seeds

arfichoke & black baan hummus

gorgonzola, figs, pistachio brittle & pink peppercoms

page 3of 8



BEVERAGE SERVICE |

premium brand open bar
spirits

stolichnayd vodka

ketel one vodka

svedka vodka

tanaueray gin

bacardi silver and maliby rums
milagro silver tequila
dewar's white label scotch
maker's mark bourbon
jock daniels

canadian club whiskey
apple schnapps

iriple sec

sweet & dry vermouths

beer selection
heineken
bud fight

i amstel lite

brooktyn seasonal lager or ale
o'douls

: wine selection

vista point chardonnay
santa maring pinot grigio

canyon road cabemet sauvignon

santa maring pinot noir
andre delorme sparkiing wine

specialty cocktail

buller passed specialty cocktail, compliments of PIER SIXTY

poge 40f 8



SAMPLE

PRE-SET APPETIZERS

HUDSON VALLEY SAMPLER
duck confit & root vegetable salad on a goat cheese flan, pomegranate reduction

&
harvest squash bisque, raisin walnut crisp & spiced pumpkin seeds
{note: this can be prepared without duck confit)

SAVORY VEGETABLE TARTS
artichoke, spinach, feek & feta tart &
sweef potato, kale & smoked mozzarelia tart

alternating between guests
served with a salad of kale, oranges & pine nuis, sherry caramet gastrigue

HARVEST CAPRESE
fresh mozzarelia, beets, yams, witd mushrooms 8 haricots verts

salad of arugula, frisse & shaved fennel, root veggie goat cheese flatbread

ANTIPASH STACK
slow roasted red & yellow tomatoes, witted spinach & white beans
iemon basil glazed asparagus spears, herbed robiola ricofta mousse, black pepper tuile

THAI SHRIMP SALAD
ficama, melon & biack rice tower
soft herb salad, pea lemongrass sauce

TRUFFLED SHRIMP
poached shrimp in a dijon chervil remouviade
truffled celery root, daikon & asparagus salad, lobster vichyssoise sauce

AHITUNA AVOCADQ SALAD
citrus cllantro tuna seviche, avocado & grapefruit stack
carpaccio of cucumber, soft herke nest, sesame crisp

TUSCAN SHRIMP
white bean salad, cranges & braised fennel
radicchio & bibb lettuce, rosemary vinaigrette

MISO SALMON with PAPAYA MINT CHUTNEY
salad of coconut forbidden black rice
micro mint, ginger carrot broth

ASSORTED BREAD BASKET

page 50f 8



SAMPLE ENTREES

HUDSON VALLEY BEEF
fine herb dusted tournedo of beef, mustard shallot sauce
squash 3 ways: creamy leek stuffed biossoms, nest of spaghetti squash, souté of baby

squash

BASIL PARMESAN CRUSTED TOURNEDO of BEEF
topped with o two fomato arugula salad, balsamic shaliet reduction

saffron gorgonzola risotio milanese

DIJON GRILLED TOURNEDQO
dusted with horseradish, soft herb salad, beurre rouge

* dijon dill moshed potatoes, green & yellow vegetable sauté

ARTISAN STEAKHCUSE BEEF
peppercom dusted beef filet, caramelized cipollini onions, A-K1 steak sauce

duck fat rosermary roasted fingerlings, caulifiower creamed spinach

KOREAN SESAME GLAZED BEEF
tournedos of beef filled with scalfions, korean barbecue sauce

ginger chive mashed potatoes, long beans & tempura asparagus

BISTRC BEEF
fournedo of beef, arfichokes olive fapenade, rosemary dijon jus

poiate fennel parmesan gratin, sautéed vegetables provencal

BEEF & "POTATOES"
roast tenderloin of beef on a bed of trumpet mushrooms, wilted leeks & spinach

truffled horseradish “fater tois," tarragon aioli

' SRR E

CHICKEN VERDE
topped with pea parmesan puree, beet beurre rouge

farro risotto with baby squash, asparagus & chard

TRUFFLED WILD MUSHROOM CHICKEN
roasted free range chicken breast & chicken mushroom confit, truffied chive mashed

potaioes, glazed baby carots
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GREENMARKET CHICKEN ROULADE
| dusted with savory herbs, shaliot chicken jus
- saffron cauliflower puree, heidoom carrofs & asparagus

T

SNAPPER de PROVENCE
layered with wilted fennel & leeks, olive tapenade & roasted tomato beurre blanc

tomato couscous with crispy artichokes & arugula

HARVEST SPICED ARCTIC CHAR
toasted pumpkin seed crust, apple cider beurre blanc
black barley pilaf with roasted root vegetables & teafy greens

PAN SEARED GROUPER
key lime sauce & cider vinegar gastrique
red rice pilaf with golden raisins, lightly spiced cunied vegetables

HORSERADISH DUSTED DORADE
soft herb salad, lemon tomato beurre blanc
dijon difl mashed potatoes, green & yellow vegetable sauté

NOTE: we support eco friendly seafood and offer only sustainable fish enfrees on our menus. if you
prefer to offer a fish not listed on our menu, please discuss with your event manager. dll of the
white fleshed fish we offer is very mild in fiavor & universally enjoyed
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SAMPLE

FRENCH SERVED DESSERTS

TROPICAL CHOCOLATE TERRINE
coconut key lime mousse glazed in dark chocolate, on a blackout crumb crust

chocolate rum truffle, mange passion sauce

FROZEN STRAWBERRY CHEESECAKE BOMBE
layers of cheesecake ice cream, strawberry sorbet & graham genoise
crowned with vanilla chantilly cream with chocolate lattice, strawberry sauce

LEMON BERRY CHIFFON
ight lemon mascarpone cheesecake, almond praline crust
caramelized griddled lemon cake, macerated berries

WOWI| CHOCOLATE ESPRESSO NUGGET TORTE
coffee sooked chocaolate gencise, mocha mousse & bilack out crumb crust, apricot

ginger sauce
garnished with sambuca truffles, white chocolate shards & dark chocolate macaroons

HARVEST "COBBLER" TORTE
praline ice cream; cranbernry & pear sorbets
layered with nutty streusel crumbs & dried fruit & nut brittie, warm spiced friit compote

KEY LIME CHOCOLATE ROULADE
key ime parfait with a bullet of chocolate mousse
amaretti crust, croguant almend truffles, warm chocolate sauce

CHERRY TORTONI TORTE
meringue crowned toasted almond ice cream & chocolate ganache torte

cheny compole & chery coulis

FROZEN “SNICKERS" BAR
chocolate, vanilla & caramel ice cream layered on a peanut brittte crust

glazed in dark chocolate ganache, mango passion sauce

COFFEE AND TEA SERVICE
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