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Every Ingredient for Exceptional Entertaining

Cookies and Sweets

Almond Sparkle Cookie 
rich chocolate ganache sandwiched between chewy almond cookies

Cheesecake Pop with Peppermint Brittle
cheesecake lollipop encased in rich dark chocolate and crushed 
white chocolate peppermint brittle

Chocolate Cheesecake Pop with Cocoa Nib
chocolate cheesecake pop finished with white chocolate and cocoa nibs

Chocolate Cherry Biscotti
chocolate biscotti with Marsala soaked cherries, dipped in chocolate

Chocolate Dipped Shortbread
traditional shortbread dipped in Belgian chocolate

Chocolate Peppermint Sandwich Cookie
peppermint ganache sandwiched between chocolate wafer cookies

Coconut Macaroon
a chewy macaroon made with sweet coconut and drizzled with dark chocolate

Cranberry Pecan Caramel Square
buttery pecans and sun-dried cranberries in a chewy caramel 
filling baked on a shortbread base

Espresso Fudge Cookie
chewy chocolate cookie with a hint of espresso

Gingerbread Cookie
festive shaped cookies hand decorated

Gingersnap
chewy gingersnap finished with sugar

House-made Candy Cane Marshmallow
mint flavoured marshmallow covered in crushed candy cane

Lime Sable Cookie
lime flavoured shortbread cookie decorated with citrus sugar

Maple Shortbread Cookie
delicate shortbread made with local organic maple sugar

Panforte di Siena
a traditional dense Italian Christmas cake with honey, spices, dried cherries, 
hazelnuts and citrus peels
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Cookies and Sweets (continued)

Peppermint Brownie Square
moist brownie base with layers of peppermint and chocolate ganache

Petite Apple Walnut Upside-Down Cake
moist cornmeal cake with caramelized apples

Petite Brownie Bite with Black Forest Cream
dense dark chocolate brownie finished with a sweet cherry compote and vanilla
scented cream

Petite Galette of Roasted Fruit
bite-size seasonal fruit galette

Petite Peanut Butter Blondie Bite
a moist blondie served with creamy milk chocolate ganache

Petite Sticky Toffee Bread Pudding Bite
served with a toffee cream

Petite White Chocolate and Cranberry Cheesecake
baked on a dark chocolate crust and finished with cranberry brittle

Profiterole with Eggnog Cream
garnished with golden caramel

Pumpkin Pecan Cheesecake Square
pumpkin cheesecake on a graham cracker crust garnished with toasted pecans

Raspberry Cheesecake Pop
raspberry flavoured cheesecake pop finished with white chocolate and raspberry sugar

Sage-Scented Shortbread
savory and sweet buttery shortbread scented with fresh sage

Truffle Pop with Peppermint
rich dark chocolate peppermint truffle square on a lollipop stick encased in white 
chocolate peppermint brittle

Vanilla Bean Sugar Cookie
a chewy old fashioned sugar cookie flavoured with vanilla bean
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