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Spring Summer Menu

Dessert Treats

French Macaroons with Aimond
a selection of bite-size almond macaroons including lemon poppy seed, chocolate,
chocolate peanut butter and raspberry

House-made Marshmallows
Chocolate flavoured marshmallow dusted in cocoa powder
Coconut flavoured marshmallow dusted with toasted ribbons of coconut
Passion fruit flavoured marshmallow dusted with icing sugar
Strawberry flavoured marshmallow dusted with icing sugar

Petite Banana Cream Pie
graham wafer crusted filled with silky vanilla custard and banana chunks

Petite Banana Espresso Bread Pudding
banana bread pudding flavoured with a hint of espresso and finished with espresso
cream and chocolate pearls

Petite Banana Lime Bite
moist petite banana cake flavoured with a touch of lime and finished with a coconut cream

Petite Chocolate Cream Pie
chocolate wafer crust filled with silky chocolate custard and finished with vanilla
chantilly cream

Petite Coconut Key Lime Tartlet
macaroon style tartlet filled with tart key lime filling, finished with candied lime zest

Petite Ginger and Grapefruit Cheesecake
cheesecake studded with ginger and grapefruit zest and topped with candied pink
grapefruit compote

Petite Pineapple Upside Down Cake
fluffy white cake topped with chantilly cream and fresh pineapple

Petite Strawberry Tartlet
a crispy tart shell filled with strawberry fool finished with an elderberry flavoured
strawberry salsa

Shot of Banana Cream Pie
caramelized banana, banana pastry cream, chantilly cream and a banana chip

Shot of Cherry Bomb
black cherry compote, Kirsch, vanilla pastry cream, chantilly cream and dark chocolate
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Spring Summer Menu

Dessert Treats (continued)

Shot of Coconut Rice Pudding and Mango
layers of creamy coconut rice pudding and candied mango finished with
toasted coconut

Shot of Lemon Meringue
rich lemon mousse topped with toasted meringue served with a
sugared shortbread cookie

Shot of Milk Chocolate and Strawberry
layers of light milk chocolate mousse, strawberry compote, milk chocolate
sponge cake

Shot of Raspberry Vanilla and Honey
layers of raspberry gelée and honey vanilla bean panna cotta

Shot of Sparkling Wine and Summer Fruit
sparkling wine gelée with summer fruit and sweet cream

Shot of Strawberry Shortcake
layers of vanilla cream, strawberry compote and light lemon cake

Strawberry S’'more Lollipop
fluffy strawberry flavoured marshmallow lollipop dipped in white chocolate
and caramel graham crumbs
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