
 
 
 

Our Award-Winning  
Desserts and Pastr ies and Cakes 

 
We have an ever-changing dessert tray that our three pastry chefs 

dream up on a daily basis. Some of the desserts include:   
 
 

 
Sin of the Inn (Inn favorite)  

Our decadent creation of pecan crust, 
caramel, white satin, chocolate ganache, 

and white chocolate mousse 
 

Our Collection of Tortes 
Turtle, Baileys, Kahlua, White 

Chocolate Macadamia, Strawberry 
Kiwi, Chocolate Coffee Toffee 

…just to name a few 
 

New York Style Cheesecake 
Served with fresh fruit topping 

 
Carrot Cake 

Rich and moist with our own cream 
cheese frosting 

 
Hot Fudge Lava Volcano Cake 

Served warm with ice cream 
 

 
 

Turtle Ice C ream Pie (seasonal) 
Layers of pecans, chocolate fudge, 

caramel and vanilla ice cream 
 

F rosty Pumpkin Pie (seasonal) 
Pumpkin and Vanilla ice cream, and a 

homemade butterscotch sauce 
 

Coco Locco (seasonal) 
Coffee ice cream in a graham cracker 

crust topped with marshmallow 
meringue and espresso brandy sauce 

 
Chocolate Mousse 

White Chocolate Mousse 
F rench Silk Pie 

Pecan Pie 
F resh Ber r ies & whipped cream 

Sundaes 
B read Pudding 
C ream Brulee 

 
 

…Just to name a few 



 
 

Lake E lmo Inn Mini Desserts 
 
We have terrific bite-sized desserts available for our brunches, buffets, 

catering, or for any event. They are a great alternative to cakes and other 
traditional desserts, especially for those with a sweet tooth who have a 

hard time deciding on just one.  
(Please allow 36-hour minimum time for ordering): 

 
Our Mini Desserts include: 

 
Mini Sin of the Inn (award winner) 

Chocolate Éclair 
Croustade with white and chocolate mousse 

 Cream puff 
Cheesecakes 

Turtles candies 
Pecan pies 

Carrot Cakes 
Key lime Pie 

Fruit tarts 
 Chocolate covered strawberries 

 

 

Lake E lmo Inn Cakes 
 

Our three Pastry Chefs provide customs cakes for your enjoyment at 
both our restaurant and event center or for pick up. They specialize in 
cakes for any celebration, even weddings! Please call for your custom 

cake and pricing.  
(Please allow 36-hour minimum time for ordering) 

651-777-8495 


