TJames Faber Culinary

Exclusive Catering Services

-DESSERTS & SWEETS-

Bourbon Bread Pudding
Toasted brioche bread, Tahitian vanilla custard, raisins, bourbon
caramel sauce

Fruit Galette
Shortbread crust, seasonal fruit, fresh berries, whipped cream

Blueberry Cheesecake
Graham cracker crust, cream cheese, sour cream, sugar, Tahitian
vanilla, eggs, blueberry compote

Citrus Layer Cake
Lemon genoise cake, cream cheese frosting, fresh berries

Sticky Pineapple-Ginger Cake
Fresh pineapple, fresh ginger, brown sugar, sour cream, spices, whipped
cream frosting

Bittersweet Chocolate Soufflé
Dark chocolate, eggs, cream, butter, sugar

Made-to-order S’mores

Marshmallows, dark chocolate, graham crackers

Cookies & Bars
Ultimate Chocolate Chip | Gluten-Free Peanut Butter | Cinnamon-
Raisin | Trail Mix Bars | Dark Chocolate Brownies

Personalized Cupcakes
Please inquire

{all prices are subject te change}

call or text: 415-378-2051 § schillingandco.com/jamesfaber



