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Dessert Menu Worksheet 

Dessert Price Description?   
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Customer:_______________________________________________________ 
   
Telephone: _____________________________Fax_______________________ 
 
Contact:_________________________________________________________ 
 
Email:___________________________________________________________ 

Our typical result with dessert menus is a DOUBLING of sales! 
Dessert sales also generate coffee and cappuccino sales (= profits) 
We will be happy to  add your logo. (please provide a good copy) 
We NEVER charge for our work on your menus, and we will proof until you are satisfied. 

 

When working on your dessert menu items: 
 It’s not necessary to put pricing , but most restaurants choose to do so. 

 We will include any additional copy you choose, such as a  coffee and tea section with pricing. 

 In order to use your Logo—you must send us a good quality example by mail—Faxed logos are unsuitable 

 You may also send us a digital copy of your Logo 

1627 NW 38th  Ave., Lauderhill, FL 33311            Tel. 954-583-5111            Fax 954-252-3773 
 www.gelatofino.com                      info@gelatofino.com 

Notes: 
 
If you do not have a preferred  

menu size, our design team 

will determine the most  

effective layout. 
 

If you would like to include 

any additional text, please 

include it on a separate sheet. 



Does any of this sound familiar? 
 

 I can’t motivate my servers to sell desserts. 
 I’d like to sell more desserts and coffee, but it takes too long for the 

servers to get an order. 
 I’m using a dessert tray, but I have to throw out product every night. 
 

 
 

The answer may be a professionally designed 
dessert menu. 

 
We’ll be happy to create one for you—for FREE.  

 
It’s the easiest way to influence the most critical transaction –
when the customer and the server interact. 
  

Features: 
 Full 4 color graphics and pictures of all desserts. 
 Professional design, including your logo, not ours. 
 Listing of any coffee, after dinner drinks, etc. 
 Lamination at no charge. 
 We will design to fit any holder you are using. 
 Eliminates server training and motivation headaches. 
 Simplifies and speeds up the dessert ordering process. 
 

Only sign up for this program if you are interested in a  
50-100% increase in sales!  

(true story) 


