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Culinary Capers Catering has created the ultimate bite-sized delectable treats – JEWELS.
These irresistible decadent desserts will surely have your guests planning the next ‘jewel heist’ from

the serving platters at your soirée. Featured above is the Ginger and pink grapefruit cheesecake – a grapefruit
ginger cheesecake topped with an orange and grapefruit confit.
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Wine gelée cheesecake – vanilla bean cheesecake and red wine gelée
Glitter truffle – a dark chocolate Belgium chocolate truffle encased with edible glitters.

Rhubarb Mascarpone Tartlet – flaky pastry topped with mascarpone cream and vanilla scented poached rhubarb
Double chocolate terrine – dark chocolate pate finished with white chocolate ganache and chocolate crunchy pearls.

Plate from the Dogale Collection - Honey Mother of Pearl and Silver. Available at Birks.




