
 

Desserts  
and 

After Meal 
Drinks  

Single Malt Scotch  
by Region 

Speyside 
Cragganmore  
Balvenie DW 

Glenfiddich 12 
Glenlivet 12 
Glenlivet 18 
Macallan 12 
Macallan 25 

 
Islands 

Talisker 10 
IslE of Jura 10 

Lowland 
Auchentoshan  

 
 Highlands 

Glenmorangie  
Oban  14 

Dalmore 12 
Highland Park 
Dalwhinnie 14 

 
Islay 

Ardbeg  
Laphroaig 10 
Lagavulin 16 

 

Cordials 
 

Gran Marnier 
 

Gran Marnier 
Cuvee du Cententaire 

 

Baileys Irish crème 
 

Amaretto di Saronna 
 

Kahlua 
 

B&B 
 

Tia Maria 
 

Tuaca 
 

Sambuca  
 

Drambuie  
 

McCormick & Schmick’s 
Seafood Restaurant 

Oak Brook, IL. 

Banquets & Events 
Lunch or dinner meetings, memorable client events, festive 
theme parties, holiday celebrations, rehearsal dinners, bridal 

showers, or any special event.                                                                           
Contact our Banquet Coordinator today and reserve your date:  

Phone: 630-571-3700  Fax: 630-571-3702 
E-MAIL:  BANQUETS92@MSMG.COM  



 
Desserts 

 Order one of our delicious desserts for yourself or 
one to share with the table. You can even take one 
with you! Either way we are sure you’ll enjoy it. 

Ala Mode Any Dessert for 1.50 
(Except ice cream only dishes)   

 
Vanilla Crème Brulée 

Classic vanilla custard topped with Caramelized Sugar  
and fresh berries.  

5.95 
Paired with Spanish Coffee 7.95 

                                                                        
Three Berry Vanilla Cheesecake 

Graham Cracker Crust, Mixed Berry Sauce 
6.95 

Paired with Grand Marnier Snifter 10.00 
 
 

Double Chocolate Cheesecake 
Rich Ganache Chocolate  with Fresh Berries  

6.95 
Paired with Tuaca Snifter 8.00 

 
 

Turtle Cheese Cake 
Rich layer of Chocolate & Caramel  with fresh Berries 

7.95 
Paired with Spanish Coffee 7.95 

 
                                                                                         

Upside Down Apple Pie 
Baked Twice with a Candied Walnut Crust 

 Warm Caramel Sauce and Cinnamon Ice Cream.   
9.95 

Paired with Irish Coffee 8.95 
 
                                                                   

Chocolate Bag 
Bag made of Creamy Ganache with a center contain-
ing an Artisan Belgium Chocolate Mousse and Farm 

Fresh Seasonal Berries and Raspberry Sauce.. 
10.95 

Paired with Coffee Nudge 7.95 
 
                                                                              

Three Layer Coconut Cake  
Topped with Cream Cheese Frosting 

6.95 
Paired with Drambuie 8.00 

 
 

Homer’s Ice Cream or Sorbet 
Single Scoop  3.95 Double Scoop  5.95 

 
After Dinner 

 
 

Spanish Coffee 
Tia Maria Liqueur, Cointreau and Coffee with           

Whipped Cream 
7.95 

 

Irish Coffee 
A Classic! Irish Whiskey  and Coffee 

with Whipped Cream  
9.95 

 

BFK Coffee 
Bailey’s Irish Cream, Frangelico Hazelnut 

Liqueur, and Kahlua with Coffee. 
7.95 

 

Coffee Nudge 
Coffee, Tia Maria Liqueur,  Crème de Cocoa 

and Brandy. 
7.95 

 

Cognacs 
 

Hine Rare 
 

Remy Martin VSOP 
 

Hennessey VS 
 

Hennessey  Privilege 
 

Martell Cordon Bleu 
 

Martell  X.O. 
 

Courvoisier VS 
 

Port and Sherry 
 

Graham Tawny 10yr 
 

Graham Tawny 30yr 
 

Fonseca Bin No. 27 
 

Taylor FLadgate 10yr 
 

Taylor Fladgate 20yr 
 

Sandemen Founders Reserve 
 

Dry Sack 
 

Harvey’s Bristol crème 
 

Fine Bourbon & Scotch 
 

Chivas 18yr 
 

Woodford Reserve 
 

Crown Royal Cask #16 

 


