
 

**All Meats can be cooked to order—Notice:  Consuming raw or undercooked meats,                     
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
 

 

 

DESSERT MENU 
 
 
Ice Box Brand – Mini Ice Cream Bars -$2.25 

Artisan-made gourmet ice cream bar assortment made in Whitehall, Michigan. 
 

Chocolate Dipped Strawberry - $2.25    

Plump strawberry dipped in chef crafted chocolate. 
 

Pinnacle Sheet Cake - $2.95       

Your choice of chocolate, vanilla, carrot, red velvet and German chocolate sheet cake topped with a dollop of 
whipped cream. 
 
Dessert Plate - $2.95 per person      

Assortment of fresh basked brownies and cookies designed to serve two pieces per guest.   
 
Mousse Shooter Bar - $3.95 
Choose up to 4 of the following Chef Crafted options – Banana Pudding, White Chocolate w/raspberry sauce, 
Oreo, Peach Cobbler, Lemon Ice Box Pie, Butterfinger or Classic Chocolate. (minimum of 30 per flavor) 
 
Churro or Funnel Bar - $3.95 
A traditional Churro dusted lightly with cinnamon sugar or a traditional Funnel Cake dusted lightly with 
powdered sugar served buffet style. Accompanied with warm chocolate, caramel and strawberry sauce for 
dipping. 
 
Cheesecake - $5.95 per person 

Assortment of cheesecakes slices. 
 
 

The Pinnacle Center offers custom dessert menus tailored to your event. 
Please inquire with an event coordinator to discuss your special requests. 

(616) 662-3330 
 
 
 

Gluten Free Vegetarian Vegan Dairy Free 
 

+ Denotes upcharge/All prices are subject to 20% service charge and 6% Michigan sales tax 


