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Make your 
event a 

success! 

 

  

 

 
SURPRISE YOUR GUESTS  

WITH AN AUTHENTIC 
WAFFLE BAR 
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Our waffle bars 

   

  

 

 

  

A. One sort of waffles with toppings 
(Liege waffle / vanilla or chocolate pop waffle / vanilla or chocolate waffle on stick) 

 

- 1 waffle maker and 1 staff member baking live 

- Range of toppings (rainbow sprinkles, caramel, chocolate sauce, honey, whipped cream,  

sliced almonds, chopped walnuts, shredded coconut and fresh fruits) 

Average quantity per guest:   - 4 small waffles 

OR  - 2 cones with pop waffles 

OR - 2 waffles on stick 

Price: $8.00 per guest (minimum of 75 guests or $600 if less than 75 guests) for 2 hours* 

*free transport for Charleston. Outside Charleston: $2 additional per mile  
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B.  Two sorts of waffles with toppings  
      (Liege waffle / vanilla or chocolate pop waffle / vanilla or chocolate waffle on stick) 

 

- 2 waffle makers and 2 staff members baking live 

- Range of toppings (rainbow sprinkles, caramel, chocolate sauce, honey, whipped cream,  

sliced almonds, chopped walnuts, shredded coconut and fresh fruits) 

Average quantity per guest:   - 3 small waffles and 2 cones with pop waffles 

OR  - 3 small waffles and 2 waffles on stick 

OR - 2 cones with pop waffles and 2 waffles on stick 

Price: = $12.00 per guest (minimum of 75 guests or $900 if less than 75 guests) for 2 hours* 

*free transport for Charleston. Outside Charleston: $2 additional per mile  
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C. Two sorts of waffles with toppings  
(Liege waffle / vanilla pop waffle / vanilla waffle on stick) 

       and assortment of glazed “Doughnut” waffles 
 

- 2 waffle makers and 2 staff members baking live 

- Range of toppings (rainbow sprinkles, caramel, chocolate sauce, honey, whipped cream,  

sliced almonds, chopped walnuts, shredded coconut and fresh fruits) 

- Assortment of glazed “doughnut” waffles of your choice (see flavors on page 5) 

Average quantity per guest:  - 2 small waffles, 2 cones with pop waffles, 2 small glazed waffles 

OR - 2 small waffles, 2 waffles on stick, 2 small glazed waffles 

OR  - 2 cones with pop waffles, 2 waffles on stick, 2 small glazed waffles 

Price: = $15 per guest (minimum of 65 guests or $975 if less than 65 guests) for 2 hours*  

 (*free transport for Charleston. Outside Charleston: $2 additional per mile)  
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Option 1: Chocolate fountain (dark or white chocolate) 
 

$250 per chocolate fountain (100 guests) – To be added to one of the three waffle bars (A,B or C) 

 

Option 2: Assortment of our “specials” (glazed waffles) 
 

$5  per guest - To be added to one of the three waffle bars (A,B or C) 

Quantity per guest: 2 glazed waffles of your choice (see flavors here below). 

Feel free to request a specific color to better suit your event theme.  

Possible flavors: 

- Coconut James Island Style (white, shredded coconut but color can be customized) 

- Tasty Almond (brown, sliced almonds  color can be customized) 

- Pistachio (Green, chopped pistachio, color can be customized) 

- Cinammon (Brown, cinnamon extract and powder mix) 

- Maple and Bacon (Maple extract and bacon crumble) 

- Vanilla Mania (white, rainbow sprinkles  color can be customized) 

- Vanilla Oreo (white, oreo crumble, color can be customized) 

- Strawberry Love (pink-red, sprinkles  color can be customized) 

- Raspberry Crunch (purple, sprinkles  color can be customized) 

- Lemon and Lime (white, lime zest  color can be customized) 

- Fun Orange (light orange, chocolate drizzle  color can be customized) 

- Banana Choc (yellow, dark Belgian chocolate  color can be customized) 

- Dark Belgian Rainbow (dark Belgian chocolate, sprinkles) 

- Crazy Walnuts (dark Belgian Chocolate, Walnuts) 

- Rum (Milk Chocolate, rum extract and white chocolate drizzle) 

- Belgian Black and White (white Belgian chocolate, dark chocolate drizzle) 

- White Speculoos (white Belgian chocolate, caramel drizzle and speculoos crumble) 

Please note that size, color, flavor and presentation can be totally personalized 

Any special request? We’ll take on the challenge! 


