Dolce Menu

Dolce Crepes or Belgian Waffles $10/guest
Fresh Fruit: Strawberries, Bananas, & Apples
Jammy Jams: Blackberry, Raspberry, Apricot, Orange Marmalade

Other Goodies: Peanut Butter, Nutella, Speculoos, Lemon Curd, Salted Caramel, Chocolate Ganache
Fresh Whipped Cream

Rolled Gelato $8/guest
Gelato Flavors: Vanilla Créeme, Coffee, & Chocolate
Mix In: Oreos, ‘Nilla Wafers, Cinnamon Toast Baubles, Pretzels, Chocolate Chips
Have a favorite candy? We're happy to add it to the selection!
Jammy Jams: Blackberry, Raspberry, Apricot, Orange Marmalade

Other Goodies: Peanut Butter, Nutella, Speculoos, Salted Caramel, Chocolate Ganache, Whipped Cream

Gelato Sammy $7/guest
Select up to 2 Cookies: Brown Butter Cinnamon, Sugar, Chocolate Chip, Double Chocolate

Select up to 2 Gelato Flavors: Vanilla Creme, Coffee, Chocolate, Mint Chocolate, Black Raspberry, Strawberry

Italian Sorbet $7/guest

Select up to 3 Sorbet Flavors: Orange Creme, Black Cherry Lime, Watermelon, Limon, Strawberry, Pomegranate

Créme Cones $8/guest

Select up to 3 Flavors: Creme Brilée, Lemon Creme Brilée, Berry Creme Parfait, Chocolate Mousse, Peanut Butter
Mousse, Mint Chocolate Mousse, Traditional Cannoli (Candied Citrus, Pistachio, or Chocolate Chip Garnish)

Fritella di Abruzzi $6/guest
[talian Style Cinnamon Sugar Donut

Served with Guest’s Choice of: Salted Caramel, Chocolate Ganache, Clover Honey, & Fresh Whipped Cream

Maritozzi $6/guest
Italian Sweet Bun filled to order with Fresh Whipped Cream
Served with Guest’s Choice of: Sea Salt Caramel, Chocolate Ganache, or Clover Honey

Jammy Jams: Blackberry, Raspberry, Apricot



Dolce Menu

Patisserie Signature
Petite Fille $72/dz

Croissant Cookie Caramelized With Honey
Raspberry Jam filled, drizzled with Belgian Dark Chocolate & a sprinkle of Almonds
Blackberry Jam filled, drizzled with White Chocolate & a sprinkle of Pistachios

Minimum of 6 of each flavor

Crombolini $96/dz
Circular Puck Style Croissant

Cremes, Whips, & Mousse: Vanilla Creme, Pistachio Creme, Lemon Curd, Whipped Clover Honey, Whipped
Nutella, Whipped Speculoos, Peanut Butter Mousse, Mint Chocolate Mousse, Milk or Dark Chocolate Mousse

Jammy Jams: Blackberry, Raspberry, Apricot, Orange Marmalade

Minimum of 6 of each flavor

Ragazzino $48/dz
Puff Pastry Cruffin

Milk Chocolate, Sea Salt, Alimond

White Chocolate, Sea Salt, Macademia

Minimum of 6 of each flavor

Knots $48/dz
Filled Braided Puff Pastry
Filling Options: Nutella, Fig Jam, Belgian Chocolate

Minimum of 6 of each flavor

Patisserie Assortment $6.50/guest
Delightful selection from our Patisserie.

Please select Petite Fille or Crombolini
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Espresso et Café

Full Espresso Bar $7/guest

Made to Order: Espresso, Café Americano, Café Palermo, Café Latte, Café Moka

Sugar, Equal, Splenda, Raw Turbino Sugar, Half & Half, Sweet Cream, Oat, & Soy

Drip Coffee for 30 $60/Urn

Italian or French Roast

Sugar, Equal, Splenda, Raw Turbino Sugar, Half & Half, Sweet Cream, Oat, & Soy

European Hot Cocoa for 30 $90/Urn
House made blend of Belgian Dark & Milk Chocolates and Whole Milk

Bevande
Hydration Station $4/guest

House Made Limonata Urn
Please select: Regular, Mint, Raspberry, or Strawberry
Water Urn

Please select: Citrus Infused or Cucumber Infused

Bottled House Made Limonata $3/guest
Bottled Water $2/guest

Have a craving for something specific that isn’t listed? Want to mix & match a few things?
We’re happy to help! Hit Us Up!

Call or Text: 216.551.8130 Shoot Us an Email: Events@MangiaDolce.com

50% Non-Refundable deposit is due at the time of booking to secure your date.

*Event Service Fee will vary based upon chosen vehicle, service length, & number of team members required.



