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BROWNIES
Order in quantities of 24

$3/person

SEATTLE BROWNIE CO.
Our classic Brownie recipe since 1992!
 

GERMAN CHOCOLATE
Our classic Brownie topped with a German Chocolate Frosting

PEANUT BUTTER
Our classic Brownie with Peanut Butter swirled inside

PEANUT BUTTER & NUTELLA
Our classic Brownie with Peanut Butter swirls and a Nutella Drizzle

SALTED CARAMEL
Our classic Brownie drizzled with homemade Salted Caramel

BARS & BITES
Order in quantities of 24

$3/person

BLACKBERRY COBBLER
A Buttery Shortbread Crust with a Creamy Berry Filling
and a Streusel Topping

CHOCOLATE PECAN PIE
Maple, Brown Sugar Cookie Crust with a Pecan Pie
and Chocolate Chip Filling

KEY LIME
A Buttery Graham Cracker Crust with a Tangy,
Creamy Key Lime Filling

LEMON
Classic, tart, bright Lemon Bar on a Buttery Shortbread Crust

RASPBERRY
A Buttery Shortbread Crust with fresh Raspberries, Raspberry 
Preserves, and a Brown Sugar Streusel Topping

CHEESECAKE BITES
Graham Cracker Crust with a classic Cheesecake Filling, and 
topped with a Dark Chocolate Ganache

FLOURLESS CHOCOLATE CAKE BITES (gf)
with a Mocha Whipped Cream

COOKIES
Order in quantities of 12

$2/person

CHOCOLATE CHIP
COCONUT MACAROON (gf)

FUNFETTI
LEMON CRINKLE
OATMEAL RAISIN
PEANUT BUTTER (gf) (df)

SNICKERDOODLES
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MINI MASON JAR
DESSERTS
Order in quantities of 12
**Not available for deliveries**
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TARTS
Order in quantities of 12

$3/person

ALMOND
Custardy Almond Filling in a Vanilla Tart

APPLE
Vanilla Tart with a Cinnamon Apple Pie Filling and
topped with a Brown Sugar Streusel

BLUEBERRY CRUMBLE
Vanilla Tart with a Jammy Blueberry Pie Filling
and Streusel Topping

CHERRY
Vanilla Tart with classic Cherry Pie Filling

FRESH FRUIT 
Vanilla Tart with Vanilla Pudding topped with Fresh Fruits

KEY LIME
Graham Cracker Tart with a tangy, creamy, Key Lime Filling

LEMON CURD
Vanilla Tart with our homemade creamy Lemon Curd, and topped 
with Fresh Berries

MOCHA MOUSSE
Made with Ca�e Vita Queen City Co�ee and topped
with a dollop of Whipped Cream in a Vanilla Tart

PECAN
Bourbon Pecan Pie filling in a Vanilla Tart

DARK CHOCOLATE (Vegan) $4

LEMON COCONUT (Vegan) $4

$4.5/person

BLUEBERRY CRUMBLE
Jammy Blueberry Pie Filling with a Brown Sugar Streusel

KEY LIME
A Buttery Graham Cracker Crust with a tangy,
creamy Key Lime Filling and a dollop of Whipped Cream

STRAWBERRY SHORTCAKE
Homemade Shortcake topped with macerated Strawberries,
Lemon Zest, and a dollop of Whipped Cream

MOCHA MOUSSE (gf) (df)
Made with Ca�e Vita Queen City Co�ee, topped with
a dollop of Whipped Cream and Fresh Berries



GINGER MOLASSES COOKIES

HOLIDAY SUGAR COOKIES
Classic Buttery Sugar Cookies, cut into festive
shapes for each holiday and decorated with colorful
Icing and Sprinkles to match the season’s theme.

PUMPKIN WHOOPIE PIES
Two Pumpkin Cookies sandwiched with
Cream Cheese Frosting

PEPPERMINT BROWNIES
Our classic Brownie topped with crushed
Candy Canes
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SEASONAL  (October-February)
Order in quantities of 24

$2/person

$2/person

$3/person

$4/person

CRANBERRY ORANGE BARS
A buttery Shortbread Crust with a Cranberry and
Orange Filling and a Streusel Topping

GINGERBREAD BARS
Soft and chewy, flavored with all of the warm
holiday spices and Spiced Cream Cheese Frosting

PUMPKIN TARTS
Classic Pumpkin Pie in a Vanilla Tart

$3/person

$3/person

$3/person

We strive to make our food stand out with flavor and be healthy at the same time! We respect

individual dietary needs and will work hard to tailor your menu to the requirements of your guests—Vegan,

Vegetarian, Gluten-Free and Dairy-Free. What also sets us apart is our commitment to the earth! We pride

ourselves on our commitment to recycling as much as possible at events and in our Café.

ALEXA'S COMMITMENT


