
1. Cookies Are Universally 
Loved
Few desserts speak to as wide an 

audience as cookies do. They're the great 

equalizer, beloved by CEOs, toddlers, and 

everyone in between. You've probably 

noticed how people's eyes light up when 

they see a tray of fresh chocolate chip 

cookies or a colorful variety of frosted and 

flavored options. That's because cookies 

tap into nostalgia and indulgence at the 

same time.

2. Presentation Possibilities 
Are Endless
You might assume cookies are too casual 

for a formal event, but they can look as 

elegant as any plated dessert with the 

right presentation. Imagine a cookie tower 

centerpiece or rows of perfectly aligned, 

frosted sugar cookies in custom colors 

with spun sugar embellishments to match 

your event's theme.

3. Flavor Variety Without 
the Fuss
One of the trickiest parts of event catering 

is creating a dessert selection that caters 

to many preferences without 

overwhelming your setup. Cookies solve 

this effortlessly. You can label several 

distinct flavors and textures without 

needing a full pastry chef lineup. Plus, 

cookies allow you to accommodate 

dietary needs more easily than other 

desserts.

4. Portability Makes Events 
Smoother
Think about how you want your event to 

flow. Chances are, you want your guests 

to move freely, mingle, and feel relaxed. 

Cookies are perfect for that kind of 

environment. Unlike plated desserts that 

require sitting down, utensils, and 

sometimes awkward balancing acts, 

cookies can be grabbed and enjoyed on 

the go.

5. Cookies Spark Joy and 
Conversation
When was the last time you saw someone 

frown while holding a cookie? Cookies 

create a sense of happiness that's hard to 

match. That joy becomes contagious at 

events. People talk, laugh, and engage 

more when enjoying something delicious 

and familiar.
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