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Chocolate Buffet

CHOCOLATE CARAMEL CAKE
Decadent chocolate cake layered with caramel toppitial chocolate icing

MOCHA CREME BRULEE
Light chocolate custard with a caramelized sugarstr

DOUBLE CHOCOLATE CAKE
Fresh chocolate cake layered with chocolate icing

CHOCOLATE MOUSSE
Topped with a whipped cream rosette and fresh mint

ASSORTED BAKED CHOCOLATE BREADS
Including chocolate pound cake and chocolate bartaead

SIX LAYER CHOCOLATE CAKE
Layer after layer of chocolate and chocolate

ASSORTED CHOCOLATE SQUARES
Including brownies, Nanaimo bars, haystacks, crateoludge and more!

ASSORTED CHOCOLATE COOKIES
Fresh chewy English bay cookies consisting of clabeehip, double chocolate and white chocolate &adamia nut

WHITE CHOCOLATE CHEESECAKE
With a dark chocolate sauce

WHITE CHOCOLATE MOUSSE CUPS
Presented in a chocolate cup

CHOCOLATE COVERED ALMONDS
Wonderful chocolate over almonds

Action Stations
RUM CHOCOLATE CREPES STATION
Fresh crepes sautéed on site with dark rum, browgas butter and bananas

CALLEBEAUT CHOCOLATE FOUNTAIN STATION
Served with a fresh selection of strawberries, iestrpineapple and melon as well as
marshmallows, brownie bites, rice crispy bites amate!

Price per person $22
Based on service to 100 guests
Price does not include staffing, rentals or servickarges

telephone 403 245-5774
fax 403 541-0615
cmail sales@anaffair.com

www.anaffair.com
3716 - 2 St. NE Calgary, AB T2E 3H7



