
 

 
Brindisi’s Restaurant & Bar  

Plated  Desserts Menu 
 
 
 

Desserts are plated and served to guests. 
One dessert is included in the dinner cost. 

Dessert buffets may be offered with several desserts. 
 
 
 

   Mile-High Banana Cream Pie 
Featuring a Nutty Shortbread Crust 

**Voted Best Dessert in Saratoga at the Saratoga All-American July 4th Festival 2008** 
 

Frozen Nutty Irishman Pie 
Layers of Chocolate Cake, Frozen Irish Cream Liquer,  Cream Cheese, and Toffee Pieces 

 

Fruit Crisp 
Featuring Seasonal Fruit served with Vanilla Ice Cream 

 

Lemon Meringue Tart 
Nutty Shortbread Crust filled with Lemon Curd and Topped with Meringue 

 

Homemade Bread Pudding  
Chef’s Selection of Seasonal Flavours served with Whipped Cream 

 

Seasonal Fruit Tart 
Chef’s selection of Fresh Seasonal Fruits and Pastry 

 

Angel Food Cake 
Served with Fresh Seasonal Fruit Compote 

 

Tiramisu with Creme Anglaise and Chocolate Sauce 
Classic Italian Dessert of Sponge Cake soaked in Espresso and layered with Zabaglione Mascarpone filling 

 

Frozen Nutty Irishman Pie 
Layers of Chocolate Cake, Frozen Irish Cream Liquer,  Cream Cheese, and Toffee Pieces 

 

Raspberry Swirl Cheesecake with White Chocolate Drizzle 
 

Tangy Key Lime Cheesecake with Raspberry Coulis 
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Rich Chocolate Cake Drizzled with Chocolate 

Chocolate Cake layered with Mocha Cream Filling, covered with Ganache 
 

Rustic Apple Tart 
Individually baked Tart of world-famous Locally-Grown New York State Apples served warm with Cinnamon 

Whipped Cream and Caramel Sauce 
 
 

Chocolate Gourmandise with Fresh Cream 
Rich Chocolate Souffle dusted with Powdered Sugar and served with Fresh Whipped Cream 

 

Coconut and Poached PearCreme Brulee 
Velvety Vanilla Custard with Caramelized Sugar and Port Wine Poached Pear 

(served to a maximum of 30 guests) 
 

White Chocolate Cheesecake 
With an Oreo Cookie Crust served with Berry Compote and Fresh Whipped Cream 

 

Pistachio Crusted Iced Lemon Souffle 
Lemon-flavored Frozen Souffle Crusted with Pistachio and served with Candied Lemon Slice 

 

Assorted Miniature Desserts 
Variety of bite-sized desserts, including Chocolate Truffles, Miniature Cheesecakes, Key Lime Tarts, 

 and Chocolate-Covered Strawberries 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

Brindisi’s Restaurant and Bar 
390 Broadway 

Saratoga Springs, New York  12866 
(518) 587.6262    www.Brindisis.com 

 

Prices subject to fluctuation, particularly on seasonal items.  Please call for current pricing. 
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