Ghirardelli Brownie Platter
Rich Ghirardelli fudge brownie
triangles
15 Pieces

$29.50/Tray

Gourmet Cookie Platter
Chocolate chunk, oatmeal raisin,
peanut butter and sugar cookies

Turtle Bar Platter
Turtle Bars are made with a
buttery shortbread crust, filled
with a toffee caramel and pecans
and then topped with chocolate
25 Pieces

$59.50

All wedding cakes must be brought in by a
licensed cake baker. Wedding cake is cut and
served free of charge.
No food, dessert or snacks are allowed to be
brought into Superior Culinary Center

$59.50

Chocolate Bread Pudding
Bread pudding is doubly delicious
with two sauces--one chocolate,
the other raspberry. Indulge and
enjoy!
25 Pieces

$59.50

12 Pieces

15 Pieces

$ 57.50

Chocolate Fudge Torte
With its rich chocolate topping
on a chocolate cake base, this
dessert serves 12 in spectacular
fashion.
12 Pieces

$33.49/Tray

$49.50/Tray

Full Sheet Cake
To serve 64pp

Carrot Cake with Cream
Cheese Icing
Fluffy cream cheese
frosting makes the ultimate
topper for an ultra moist and
classically flavored carrot cake.

$105.50

Dessert Buffet Table - Self Serv
Miniature éclairs, assorted pies,
assorted cakes & assorted dessert
bars
$7.45 per person

$45.50

Miniature Cheesecakes
Amaretto, cappuccino, chocolate
chip, lemon, raspberry and classic
24 Pieces

$39.50/Tray

Italian Lemon Knots Cookie
Platter
A Classic Italian cookie, just like
your nonna would make
24 Pieces

$57.50

12 Pieces

15 Pieces

Chocolate Mousse
Heavenly! Perfect texture,
sweetness and chocolate flavor.

Deluxe Turtle Cheesecake
A mouth watering Turtle
20 Pieces
$39.50/Tray
Cheesecake created with
smooth caramel, chocolate and
Pecan Bar Platter
Pecan pie in a bite-sized bar! And pecans, all wrapped up in a
decadent cheesecake.
a rich one at that
25 Pieces

Gourmet Cupcakes
Red velvet with cream cheese
frosting, chocolate fudge and
vanilla bean

Crepe Dessert Bar- Self Serv
Cheese filled crepes with
cinnamon apples, Bananas Foster,
chocolate sauce, powered sugar
and whipped cream for toppings
$8.45 per person

$69.50/Tray

We accept all major credit cards. No personal checks, please. Delivery, gratuity and setup extra.
Email: info@supercc.org
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We believe that great coffee deserves to be paired with great desserts. Our Sweet Obsession

Line of Bakery Products brings the delicious pastries to you. From the beginning, a passion to offer
wholesome desserts has made Sweet Obsession a local favorite. Now we’re bringing those delicious
desserts to you. Like Caravan coffee, Sweet Obsession has always stood for so much more than just
finely baked goods. They both exist to inspire human connections—and together we are creating
a warm, inviting space where you can gather with friends and family to share time, stories, great
coffee and now, fantastic desserts.
Pastries:

$3.49 Ea

Muffins:

$2.50 Ea

Bear Claw

Wild Blueberry Muffin

Cheese Pastry

Chocolate Chip Muffin

Freshly baked pastry made with
an almond filling and drizzled
with icing and sliced almonds.
Freshly baked pastry made with
our cream cheese filling and
cinnamon crunch topping.

Chocolate Pastry

Freshly baked pastry filled with
semisweet chocolate bars and
topped with a honey glaze.

French Croissant

Our special croissant dough
freshly baked in the traditional
crescent shape.

Freshly baked muffin made with
real wild blueberries and topped
with Turbinado sugar
Freshly baked muffin flavored
with semisweet chocolate chips.

Pumpkin Muffin

Freshly baked muffin made with
real pumpkin and honey and
topped with powdered sugar.

Apple Crunch Muffin

Freshly baked, sweet muffin
filled with chunks of apple and
cinnamon and finished with our
cinnamon and sugar topping.

Macaroons

$3.00 Ea

Petit Fours

$3.00 Ea

Of all the culinary gifts that the
French have bestowed upon us,
the macaroon is definitely one of
our favorites. Almond meringue
cookies filled with French
crème butter filling Pistachio,
Raspberry, Passion Fruit, Coffee,
Almond, Strawberry Lemon, and
Chocolate
Sophisticated and sweet, these
Holiday Petit Fours are delightful
mini cakes made with milk
chocolate and finished with
holiday decorations. These
exquisite, beautifully decorated
sweets are the perfect bite-size
dessert for entertaining, or
sending as a holiday surprise to
someone across the miles.

We accept all major credit cards. No personal checks, please. Delivery, gratuity and setup extra.
Email: info@supercc.org
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Cheesecake

$4.00 Ea

Rich, creamy cheesecake is
a classic dessert favorite. We
make ours with the finest
ingredients and a secret recipe.
This Cheesecake Party Wheel
is the perfect way to sample four
delicious varieties, each with a
twist. Our chocolate caramel nut
cheesecake features a decadent
flavor combination. Another
flavor is perfect for chocolate
lovers. Raspberry and strawberry
make the other two flavors
exceptional, with tangy fruit
swirled straight into the batter.
Send cheesecake gifts to celebrate
birthdays, to say congratulations,
or just to share something sweet.
Or order cheesecake for your own
elegant entertaining.

Fruit Tart

$4.49 Ea

This beautiful fruit tart makes a
stunning addition to any summer
meal. Mini Fruit Tart: Almond
Tart Shell filled with crème
patisserie and topped with fresh
fruit 4”.

Fudge $3.00 Ea

Plain Vanilla Fudge

Immerse yourself in the smooth,

Caramel Pecan Turtle Fudge silky taste of our original Vanilla
Experience the exotic taste of our
famous Caramel Pecan Turtle
Fudge. Deep, rich chocolate
fudge is cooked at high-altitude
in old-fashioned copper kettles
and then mixed with gourmetroasted Pecans. After cooling,
a warm layer of soft, velvety
caramel is gently applied and
then completed with a delicate
sprinkling of pecans on the top.

Chocolate Fudge

Caravan smooth and creamy
original recipe Chocolate Fudge
is guaranteed to leave you smiling
and wanting more! Made only
from premium ingredients!

Fudge. Elegant, rich vanilla fudge
is cooked at high-altitude in
old-fashioned copper kettles and
then delicately mixed, flavored,
and finally swirled to a sweet and
creamy perfection.

Chocolate Covered
Strawberries
$2.29 Ea

A luxurious treat of perfectly
ripe, ruby strawberries that are
dipped into sinful, rich Belgian
milk chocolate and elegantly
embellished with thin ribbons of a
silky chocolate drizzle.

Chocolate Peanut Butter
Fudge

A mixture of our two most
sought-after flavors; Hall’s
Chocolate Peanut Butter Fudge is
absolutely delicious!

Mint Chocolate Fudge

The intrepid blend of chocolate
and peppermint in our Mint
Chocolate Fudge is the stuff of
legends. Deep, rich chocolate
fudge is cooked at high-altitude
in old-fashioned copper kettles,
boldly flavored with peppermint,
and finally swirled to minty,
chocolate perfection

We accept all major credit cards. No personal checks, please. Delivery, gratuity and setup extra.
Email: info@supercc.org
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Cookies

$2.00 Ea

Chocolate Chipper Cookie

A traditional favorite freshly
baked and made with semisweet
chocolate chips.

Oatmeal Raisin Cookie

Freshly baked oatmeal cookie
made with plump raisins and a
hint of cinnamon.

Candy Cookie

Freshly baked sugar cookie topped
with colorful milk chocolate
candies.

Chocolate Duet Cookie with
Walnuts
Freshly baked cookie made with
chocolate dough with walnuts,
semisweet chocolate chunks and
bits of white chocolate chunks.

White Chocolate
Macadamia Nut Cookie

A freshly baked cookie made
with white chocolate chunks and
macadamia nuts.

Belgian Chocolate Dipped
Biscotti

Crunchy, classic Biscotti biscuits
that are hand-dipped in our
signature imported white, milk,
and dark Belgian chocolates, then
exquisitely decorated with an
elegant drizzle of sweet chocolate
confection.

Scones

$3.00 Ea

Our Tearoom Scones Sampler
includes a rich variety of bakery
delights to be savored. Made
using traditional recipes, these
unique treats feature flavors
ranging from sweet to sweeter.
They’re perfect for tea time, and
any other time of day.

Fruit Breads

$2.49 Ea

Cupcakes:

$2.50 Ea

Banana Nut, Cranberry Walnut,
Blueberry, or Chocolate Chip
Bread

Chocolate Cupcake

Made with a chocolate brownie
base, moist chocolate cake and
chocolate flavored filling then
topped with chocolate icing and
covered in chocolate curls.

Pumpkin Spice Cupcake
(Seasonal)

Pumpkin cupcake with cinnamon,
nutmeg, & ginger; vanilla cream
cheese frosting & cinnamon sugar

Blondie Cupcake

Flavors: Apple Cranberry,

Vanilla pudding cupcake with
milk & white chocolate chips;
milk chocolate butter cream with
milk & white chocolate drizzle

Blueberry, Cinnamon Chip,
Cranberry Orange & Dark
Chocolate Chunk

Vanilla Cupcake
Chocolate Truffles $1.49 Ea

Sinfully rich Sweet Obsession
Milk Chocolate Truffles are made
with our own private blend of
chocolate. The right creaminess,
consistency, and flavor notes had
to be perfect for our chocolate
blend. Centers of luscious
chocolate ganache make each one
a sumptuous and satisfying treat.

Vanilla Bean cake with real
Madagascar vanilla beans; vanilla
bean Buttercream topped with
sugar pearls

We accept all major credit cards. No personal checks, please. Delivery, gratuity and setup extra.
Email: info@supercc.org

l

Phone: (414) 671-1200

l

Fax: (414) 671-1494

l

http://www.superiorculinarycenter.com

Double Fudge Brownie
$3.00 Ea

A rich, fudge-like brownie with
chocolate chunks topped with
chocolate flavored icing. FlavorsToffee Crunch: Pumpkin Spice:
Mint Chocolate & Peanut Butter

Delightful Dessert Bars
$3.00 Ea

Pecan Bars Dessert just got a
lot more delicious with these
decadent brownie bars. The
White Chocolate Turtle Bars
are made with raspberry and
white-cocoa butter and raspberry
Linzer Torte filling. The German
Chocolate Brownie Bars are made
with vanilla, cocoa perfection,
dark cocoa and semisweet
chocolate, with coconut pecan
topping. And if that isn’t enough,
there’s Peanut Butter Brownie
Bars made with peanut butter and
a chocolate filling.

Cinnamon Rolls

$4.00Ea

Enjoy homemade flavor in a
fraction of the time! We put a
thick layer of cinnamon filling
between soft dough and get
them ready for reheating in the
oven. These 6 rolls come with
a generous amount of icing to
drizzle on top. Kosher.

Chocolate Cups

$3.29 Ea

Artisan made scrolled Chocolate
Celebration Cups Heart Cup
filled with chocolate mousse
& fresh fruit. . Chef inspired
chocolate desserts for any special
occasion, weddings, and holiday
events or just to impress your
dinner guests with an amazing
dessert!

Cake Pops

$ 3.29 Ea

Add some pizzazz to your next
celebration with CAKE POPS!!
They provide just enough
sweetness to satisfy any craving.

Pecan Pie

$4.49 Ea

People love pecan pie, and
chocolate, and dessert. So it’s
no wonder our Chocolate Pecan
Pie makes such a great gourmet
gift. The old-fashioned appeal
of pecan pie reaches a level of
decadence when it includes
semisweet chocolate, rich cream
cheese, eggs and heavy cream,
all on top of a flaky pie crust.
Ribbons of smooth caramel and
whole pecans are mixed into the
top for the perfect sweet crunchy
finish

Torte

$20.45 Ea

Layers of moist cake and butter
crème are coated with icing or
chocolate and hand-decorated
to perfection in our own bakery.
We make luscious chocolate mint
tortes, Bavarian crème tortes, and
all sorts of beautiful Christmas
tortes.

Chocolate Dobosh

Creamy, chocolate over 15 layers
of chocolate Dobosh cream and
cake. 1 1/4-lbs.

Mint Chocolate Torte

Butter crème plus crème de
menthe liqueur and cake with
chocolate. 1 1/4-lbs.

Triple Chocolate Torte

Fudge is layered with chocolate
cake and covered with chocolate.
1-lb. 5-oz.

We accept all major credit cards. No personal checks, please. Delivery, gratuity and setup extra.
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Superior’s Ordering Policy
Ordering: The minimum order is 10 people. A 48 hour
notice is appreciated but feel free to contact our office for
last minute availability.
Presentation: All Orders will be packed in a sustainable
lunch box, with condiments, napkins and utensils.
Delivery Charges: For orders under $250.00 a $45.00
delivery charge will be applied to your order. For orders
over $250.00, an 20% service charge will be applied instead
of a delivery charge. For orders out of our delivery area,
please ask for pricing. We recommend that you schedule
your delivery at least 30 minutes prior to the time you
would like your meal ready to serve.
Payment: A deposit equal to 50% of the order is due at
time of order. Payment in full is due at the time of delivery
or pick-up.
Cancellation: There is no charge for cancellation on orders
48 hours prior to the event. Orders may not be cancelled
or reduced 24 hours before the event and will charged
accordingly.

Event Planning Made Easy!
Our catering specialists are ready to help you make menu
selections, determine appropriate order quantities and
coordinate delivery. From your first call to your pickup or delivery time, your culinary specialist will make
sure your order is right and ready when you need it. We
provide convenience. Your order comes complete with
plates, napkins and utensils, all packaged and presented in
convenient, ready-to-serve-packaging. Delivery is available.
At Superior, we make your meeting planning easy!
Contact us for details.

We accept all major credit cards. No personal checks,
please. Delivery, gratuity and setup extra.
SUPERIOR CATERING
4550 S. Brust Avenue, Milwaukee, WI 53235
Email: info@supercc.org
Phone: (414) 671-1200 Fax: (414) 671-1494
http://www.superiorculinarycenter.com

