
Menu 
Request Form
Customer Name:

Name of Company/Restaurant:

Customer’s Email:

Distributor: (List All That Apply)

Shipping Address:

David’s Cookies Items: Annie’s Euro Bakery Items: Customer/Competitor Items:

Descriptions of Customer/Competitor Items: 
(Customer/Sales Rep is responsible for providing high-resolution product image AND product description.

 If we do not receive both at time of request then it will delay the custom menu process)

List of Desserts:
(Must have at least 5 David’s/Annie’s Items)

Email Form to your David’s Sales Representative 

Template Choice:______
(Choices on other side)

Accent Color Choice:
______________________
(Available on Templates A-D)

How Many Menus?
25,  50,  75, or Other:______

Menu Material:
Lamination         Plastic          Glossy Paper      None - Digital File Only

Tear-proof & Waterproof 100# Glossy PaperWaterproof

Preferred Completion 
Date: ___/___/____
*Takes 3-4 weeks to receive proof

Size of Menu: _________
4x9, 5x10, 5.5x8.5(Half Page), or 
Table Card Size 4x6 (3 Items per side)
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4.
5.

06.22.17

1.
2.
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3.
4.

Single Sided
Double Sided

Pricing on Menu? 
Y          N
(If yes - Include $ on List of Desserts)

To Qualify for a free dessert menu, customer MUST BUY 5 OR MORE 
Desserts from David’s Cookies/Annie’s.

OR Competitor items must equal less than David’s/Annie’s items.

Sales Representative/Broker Name:

Email:

Phone #:



Menu Template Choices

Template A
Black background with wave 
accent on left side. Customer 
has a choice to change the color 
of the wave accent!
Color Suggestions:
Italian: Bright to Dark Red
Irish : Bright to Dark Green
Patriotic: Red, White, Blue
Island Theme: Pictured on right.
Other: Golden Yellow to Orange 
or Navy Blue to Light Blue

Looking for something colorful 
and bright? This template has a 
slight “brush” texture that mixes 
a variety of blues and tropical 
greens together.
Color Options:
Denim Blue (left)
Caribbean Blue (right)

Template D allows customer to 
choose 2 colors for the header 
& footer. The background stays 
white. This is great as a 4x6 or 
5x7 size.
Color Suggestions:
Red & Black
Dark Blue & Light Blue
Yellow & Red
Options are endless!

Simple design that can relate to any 
theme or style! Customer has the option 
to change background color to a solid 
color or a gradient color (light to dark).
Color Suggestions:
Sunset: Burnt orange - bright tangerine.
(pictured on right)
Irish : Bright green - dark green
Island Theme: Ocean blue - aquamarine 
Purple: Dark purple -  royal purple
Or choose your own combination!

Template C Template D

Template B

* You Must Submit Your High Resolution Logo and ANY Additional Photos 
Before We Start On Your Custom Dessert Menu*

Decadent Brownie Sundae

Double Fudge Brownie Blended With 
Rich Chocolate Chunks & Drizzled In 
Fudge. Served With Scoops Of Ice 
Cream & Topped With Your Choice Of 
Dessert Sauce.

Orange Creamsicle

Enjoy Our Refreshing Orange Cake, 
Layered With Our Signature Sweet 
Cream Cheese, Finished With Ivory 
White Chocolate Pieces & Curls.

Tuxedo Bombe

Customer Favorite & A Perfect 
Ending To A Wonderful Meal. Rich 
Chocolate Cake Base, Layered 
With Milk Chocolate Mousse, White 
Chocolate Mousse, Covered In 
Chocolate Ganache & Drizzled In 
White Chocolate.

Key West Key Lime

Escape To Tropical Paradise With 
Layers Of Yellow Sponge Cake, Fresh 
Pureed Lime Mousse, Sweet Cream 
Cheese, Finished With A Lime Glaze On 
Top With A White Chocolate Curl.

The Name Explains It All! 
Fudge Brownie Base, Layered 
In Rich Chocolate Cake 
& Velvety Smooth Peanut 
Butter Mousse, Finished With 
Brownie Chunks, Peanut 
Butter Chips, & Drizzled In 
Chocolate Fudge.

Peanut Butter
Explosion

Relax & Enjoy Our Tropical 
Treat! Refreshing Contrasts 
Of Both Mango & Guava 
Cheesecake, Topped 
With A Light Mango Puree 
Mousse, Finished With 
Toasted Almonds.

Mango Guava
Cheesecake

One Of Our Favorites! 
Chocolate Cake Base, Filled 
With Milk Chocolate & White 
Chocolate Mousse, Covered 
In Our Hand Crafted 
Chocolate Ganache & White 
Chocolate Drizzle.

Tuxedo 
Bombe

Delicious & Giant In Size! 
Our Gooey Cinnamon Bun 
Is Baked To Perfection.

Gooey 
Cinnamon Bun

U

U

U

U

The Name Explains It All! Fudge 
Brownie Base, Layered In Rich 

Chocolate Cake & Velvety 
Smooth Peanut Butter Mousse, 
Finished With Brownie Chunks, 

Peanut Butter Chips, & Drizzled In 
Chocolate Fudge.

Peanut Butter Explosion

One Of Our Favorites! Chocolate 
Cake Base, Filled With Milk 

Chocolate & White Chocolate 
Mousse, Covered In Our Hand 

Crafted Chocolate Ganache & 
White Chocolate Drizzle.

Tuxedo Bombe

Relax & Enjoy Our Tropical Treat! 
Refreshing Contrasts Of Both Mango 
& Guava Cheesecake, Topped 
With A Light Mango Puree Mousse, 
Finished With Toasted Almonds.

Mango Guava
Cheesecake

Refreshing & A Perfect Way To End 
Your Meal. Enjoy Layers Of White 
Cake, Lemon Mousse, European 
Raspberry Preserves, Cream 
Cheese, & Topped With A Lemon 
Glaze, Raspberry, & Mini White 
Chocolate Curls.

Raspberry Lemon Drop

This Dessert Is For The Calorie 
Conscious. Enjoy Our No Sugar 

Added White Cake, Layered With 
Natural Raspberry Filling, No Sugar 
Added White Chocolate Mousse.

White Chocolate 
Raspberry

Ask About Our Catering Options!

Peanut Butter 
Explosion

All Desserts $6.00

Raspberry 
Lemon Drop

Brownie base, velvety peanut butter 
mousse, layered in chocolate cake, 
finished with brownie bits, peanut 
butter chips, and drizzled in fudge. 
Perfect for peanut butter lovers and 
one of our top favorites!

Refreshing and quite flavorful, our 
raspberry lemon drop is layered with 
yellow cake, lemon mousse, raspberry 
preserves, finished with a lemon glaze 
& mini white chocolate curls

Tropical paradise without the ocean! 
Layers of sponge cake, sweet cream 
cheese, contrasting with our freshly 
pureed lime mousse, finished in a lime 
glaze and a white chocolate curl

Key West
Key Lime

A classic Italian or Asian inspired 
template. Background is a red 
satin texture with a soft yellow 
area for products and descriptions

Template E

A tropical paradise to end a perfect meal. Three layers of yellow 
sponge cake, freshly pureed limes creating the perfect tangy mousse, 

cream cheese, finished with a tropical lime glaze

Layers of moist no sugar added white cake, filled with our natural 
raspberry preserves, finished with a natural whipped topping

Key West Key Lime

Natural White Chocolate Raspberry

A well-known traditional dessert, with layers of sponge cake soaked in 
coffee liqueur, in between mascarpone, coffee flavored mousse & finished 

with dusted cocoa powder and a chocolate covered espresso bean

Tiramisu

Mango Guava 
Cheesecake

Tuxedo Bombe

Key West 
Key Lime

Tiramisu

Chocolate Lava

Relax & enjoy our tropical 
treat! Refreshing contrasts 
of both mango & guava 
cheesecake, topped 
with a light mango puree 

mousse, finished with 
toasted almonds.

One of our favorites! Rich 
chocolate cake base, 
filled with milk chocolate 
mousse & white chocolate 
mousse. We’ve topped 

this with handcrafted 
chocolate ganache, drizzled 

in white chocolate sauce.

Dive into paradise with 
our refreshing sponge 
cake layered in freshly 
pureed lime mousse, 

sweet cream cheese, 
topped with a tangy 

lime glaze & an ivory white 
chocolate curl.

A taste of Italy. Sponge 
cake soaked in coffee 
liqueur, light mascarpone 
mousse, finished in cocoa 
powder with a chocolate 

covered espresso bean.

Calling all chocolate 
lovers! Enjoy this rich 
chocolate cake with a 
warm molten chocolate 
ganache center.

Chocolate Marquise

Lil’ Red Velvet

Southern Bourbon

Chocolate Cake

Seduce your taste buds with this elegantly 
smooth dark chocolate mousse dessert, 
topped with our hand crafted chocolate 
ganache  with edible gold luster. 

A dessert classic. We’ve made the perfect 
serving of rich red velvet cake, layered in 
sweet cream cheese filling, finished with a 
dark chocolate feather garnish.

Giddy up with this bourbon infused 
chocolate cake, layered in chocolate fudge 
and garnished with a striped chocolate 
candy.

Rustic theme with a wood 
texture background. When 
choosing this template, the 
font is always white, unless 
requested otherwise. Font 
does have a dark shadow to 
help make the text “pop”! 

Template F
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