
DESSERT MENU
BAILEYS’ DESSERT BITES 

(2 doz. minimum unless otherwise noted)

Tier I  |  $1.50/person

Mini Cupcakes - available in all the same flavor combos as our full-sized cakes

Brownie Bites - bite-sized version of our classic brownie

Blondie Bites - studded with toasted pecans and white chocolate

Berry Crumble Bites - a buttery shortbread-like base, jammy berry filling with a crumble topping

Lemon Square Bites - a buttery shortbread-like crust with a perfectly sweet and creamy lemon filling

Gooey Butter Bites - a st. louis staple with a buttery soft center

Mini Tartlets - sweet pie crust filled w/ your choice of lemon + meringue, mascarpone + chocolate chips, 
salted caramel ganache + sea salt, berries + cream

Mini Gluten Free Tartlet - nutty almond tart with a sweet filling of pecans, hazelnuts, walnuts and
pistachios, garnished with chocolate ganache

Mini Cookies - choice of espresso chocolate chip, peanut butter + chocolate chip, sugar, gooey butter, 
white chocolate macadamia nut, bacon fat + chocolate chip, lemon cake cookie, white chocolate hazelnut, 
chocolate cherry, vegan banana shortbread

Tier II  |  $2.50/person

Cake Truffles - made of cake crumbs and frosting, dipped in chocolate

Mini Cheesecakes - a bite-sized version of our plated cheesecakes

Mini Inebriations - chocolate cake infused w/ chocolate stout, covered in chocolate ganache
 
Mini Eclairs - pate a choux filled w/ vanilla bean pastry cream, topped w/ chocolate glaze

Macarons (40 minimum) - a light cookie w/ a sweet buttercream filling in your choice of flavor  |  gf

Dessert Shooters (48 minimum) - s’mores, chocolate quad, white chocolate raspberry, key lime,
strawberry champagne shortcake, grasshopper, mixed berry

314.899.0430                                                                            events@baileysrestaurants.com



DESSERT STATIONS

Homemade Pie Station ($18/pie) - choice of cherry, apple, pecan, lemon meringue

Ice Cream Sundae Bar ($6.50/guest; 24 minimum) - vanilla ice cream, chocolate ice cream, vegan co-
conut, vegan chocolate sorbet, or fruit sorbet with toppings: chocolate and caramel sauce, chocolate chips, 
chopped nuts, sprinkles, whipped cream and cherries, brownie bites (+$1.50), cookies (+$1.50)

S’mores Station ($7/guest; 24 minimum) - interactive station with chef: house-made marshmallows,
graham crackers painted with chocolate, assorted toppings

PLATED DESSERTS  |  $5.50/guest

Chocolate Inebriation Cake - chocolate cake infused w/ chocolate stout, covered in chocolate ganache

Brownie A La Mode - rich chocolate brownie topped with vanilla ice cream

Hazelnut Cake - flourless chocolate cake, layered with ganache, hazelnut daquoise, nutella frosting  |  gf

Classic Fruit Tart - shortbread crust topped with pastry cream and fresh fruit

Cheesecakes - choice of NY style w/ graham cracker crust, blackberry peach w/ shortbread crust, 
chocolate w/ chocolate crumb crust, caramel w/ pecan crust

Strawberry Shortcake - layered vanilla cake with whipped cream and fresh strawberries

Tiramisu Bombe - coffee and brandy soaked cake topped with sweet mascarpone mousse, dusted with 
cocoa powder

Raspberry Pistachio Cake - nutty pistachio cake layered w/ raspberry buttercream, topped w/ ganache

Vegan/gluten free options available. Ask your event manager for details.


