
 

 

C U L I N A R Y  D I R E C T O R  C ai t  M or r i s      F O O D  &  B E V E R A G E  M A N A G E R  Mi ch ae l a  Q ui g l ey      P A S T R Y  C H E F  Ca i t l i n  O’ Co n no r  

*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDI TIONS 

 
 

 

O R A N G E  C R E A M S I C L E  I C E B O X  C A K E  
Graham Cracker, Orange Curd, Chantily Cream, Berry Coulis    

 

C H O C O L A T E  R A S B E R R Y  T O R T E  
Chocolate Cake, Raspberry Filling, Chocolate Ganache, Raspberry Sauce, Candied Pistachios  

*GF & Vegan 

 

C H O C O L A T E  S M O R E S  
Chocolate Flourless Cake, House Made Marshmallows,  

Toasted Smoked Graham Cracker Crumbs, Chocolate Sauce 

 

BPI ICE CREAM SUNDAE 
House Made Chocolate Sauce & Caramel, Whipped Cream, Amarena Cherry,  

Toasted Walnut, Sugar Cone, Sea Salt   

 

W I L D  M A I N E  B L U E B ER R Y  P I E  
Lemon Ginger Oat Crumble, Lemon Curd,  

Vanilla Ice Cream, Chantilly Cream 

 

V A N I L L A  O R  C H O C O L A T E   
I C E  C R E A M  

 
B E R R Y  O R  M A N G O   

S O R B E T  


