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SPRING SUMMER MENU

Plated Desserts

Blackberry Buttermilk Panna Cotta with Hazelnut
blackberry panna cotta served on a hazelnut cinnamon crust and served
with blackberry compote

Coconut Macaroon and Mango Tart
chewy coconut tart filled with mascarpone cream and topped with vanilla
poached mango

Meringue and Summer Berry Trifle
layers of chewy meringue, seasonal berries and lemon vanilla bean
cream

Peach Blueberry Galette
Okanagan peaches and blueberries in a flaky crust served with a brandy
caramel sauce

Peach and Pistachio Crumble
vanilla-scented peach crumble topped with pistachio crumble topping
and served with vanilla chantilly cream

Reversed Strawberry Shortcake
light sponge cake on lime and orange-scented strawberry compote
served with strawberry cream

Rhubarb Upside Down Cake
lemon-scented cake with caramelized rhubarb served with vanilla cream
and tangy rhubarb sauce

Strawberry Tiramisu
layers of mascarpone cream, sweet strawberry and Grand Marnier
dipped lady fingers
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