
	
  

	
  

          
Dessert Menu	
  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
   	
   	
  	
   	
  	
   	
  

Assorted	
  Sheet	
  Cookies	
  
A	
  combination	
  of	
  double	
  chocolate,	
  white	
  chocolate,	
  chocolate	
  chip,	
  caramel	
  raisin	
  &	
  shortbread	
  
	
  

Assorted	
  Italian	
  Biscotti	
  
Traditional	
  Biscotti	
  cookies	
  
	
  

Assorted	
  Pastries	
  
Carrot	
  Cake,	
  Berry	
  Cheesecake,	
  Swiss	
  Tiramisu,	
  Chocolate	
  Mayhem	
  &	
  Lemon	
  Sponge	
  Cake	
  
	
  

Assorted	
  Fruit	
  Tarts	
  
Raspberry,	
  Strawberry,	
  Blackberry,	
  Apricot,	
  and	
  Peach	
  filled	
  with	
  Chantilly	
  Crème.	
  
	
  

Assorted	
  Brownies	
  
Cheesecake,	
  Classic,	
  Iced,	
  Kahlua	
  Toffee,	
  Lemon	
  Bar,	
  Rocky	
  Blondie,	
  Smores	
  Bar	
  
	
  

Assorted	
  Petite	
  Fours	
  
Fresh	
  Flavours	
  Collection	
  –	
  Delectable,	
  all	
  natural	
  mini	
  pastries	
  with	
  a	
  touch	
  of	
  elegance.	
  
Vanilla	
  Raspberry	
  Cheesecake,	
  Chocolate	
  Espresso	
  Cheesecake,	
  Caramel	
  Dacquoise,	
  Cappuccino	
  Dacquoise,	
  Eclairs	
  filled	
  
with	
  Strawberry	
  Cream(glazed	
  with	
  dark	
  chocolate),	
  Profiteroles	
  filled	
  with	
  Coffee	
  Custard	
  (glazed	
  with	
  white	
  chocolate),	
  
Lemon	
  Buttercream	
  Squares,	
  Mocha	
  Buttercream	
  Squares	
  
	
  

Maximum	
  Chocolate	
  Collection	
  –	
  Delectable,	
  all	
  natural	
  mini	
  pastries	
  with	
  a	
  touch	
  of	
  elegance	
  
Chocolate	
  Raspberry	
  Buttercream	
  Squares,	
  Chocolate	
  Vanilla	
  Buttercream	
  Squares,	
  Chocolate	
  Hazelnut	
  Buttercream	
  
Squares.	
  Chocolate	
  Dacquoise,	
  Vanilla	
  Dacquoise,	
  Eclairs	
  with	
  Milk	
  Chocolate	
  Mousse	
  glazed	
  with	
  Milk	
  Chocolate,	
  
Profiteroles	
  with	
  Chocolate	
  Cream	
  glazed	
  with	
  Dark	
  Chocolate,	
  Chocolate	
  Cheesecake	
  with	
  Chocolate	
  Cream.	
  
	
  
Chocolate	
  Truffles	
  –	
  Available	
  upon	
  Request.	
  
	
  

Sponge	
  Cakes	
  	
  	
  	
  	
  	
  
10	
  x	
  10	
  –	
  serves	
  20	
  to	
  25	
  people	
  	
  	
  Half	
  Slab	
  –	
  serves	
  40	
  to	
  50	
  people	
  	
  	
  Full	
  Slab	
  –	
  serves	
  80	
  to	
  100	
  people	
  	
  



 
Ind i v idua l  Des s e r t   

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Individual	
  dessert	
  servings	
  are	
  3”	
  in	
  diameter	
  
	
  

Black	
  and	
  White	
  Mousse	
  Minis	
  
Dark	
  and	
  white	
  chocolate	
  mousse	
  layered	
  with	
  light	
  vanilla	
  and	
  chocolate	
  sponges	
  
	
  

Cheesecake	
  Mini	
  with	
  Chocolate	
  Drizzle	
  
Smooth	
  and	
  rich	
  New	
  York	
  cheesecake	
  set	
  on	
  a	
  graham	
  cracker	
  crust;	
  finished	
  with	
  a	
  rich	
  chocolate	
  drizzle	
  
	
  

Apple	
  Caramel	
  Crumble	
  Euro	
  Tart	
  
Fresh	
  apples	
  and	
  gooey	
  caramel	
  baked	
  in	
  our	
  Euro	
  style	
  sweet	
  dough	
  crust;	
  topped	
  with	
  a	
  golden	
  buttery	
  crumble.	
  
	
  

Chocolate	
  Pecan	
  
Sweet,	
  dark	
  and	
  gooey	
  pecan	
  filling	
  baked	
  in	
  a	
  flaky	
  pastry	
  crust,	
  drizzled	
  with	
  more	
  chocolate	
  
	
  
Chocolate	
  Mousse	
  Tart	
  
Rich	
  and	
  airy	
  chocolate	
  mousse	
  set	
  in	
  a	
  dark	
  chocolate	
  crust.	
  
	
  

Tiramisu	
  Mini	
  
Ladyfinger	
  spongecake	
  soaked	
  in	
  rich	
  coffee	
  liqueur	
  syrup	
  enrobes	
  brandied	
  mascarpone;	
  topped	
  with	
  chocolate	
  shaving	
  and	
  cocoa	
  dust	
  

 

Minia tur e  Cake s   
     6” x 3” squared – serves 3 people maximum 

 
	
  

Black	
  and	
  White	
  Cakelet	
  
Layers	
  of	
  rich	
  devil’s	
  food	
  chocolate	
  cake	
  and	
  vanilla	
  bean	
  mousse;	
  glazed	
  with	
  dark	
  chocolate	
  ganache	
  
	
  

Carmelita	
  Cakelet	
  
Layers	
  of	
  chocolate	
  sponge	
  and	
  caramel	
  mousse	
  topped	
  with	
  toasted	
  almond	
  meringue;	
  drizzled	
  with	
  creamy	
  caramel.	
  
	
  

Hazelnut	
  Cakelet	
  
Alternating	
  layers	
  of	
  chocolate	
  and	
  hazelnut	
  sponge	
  cake	
  and	
  hazelnut	
  buttercream;	
  glazed	
  with	
  dark	
  chocolate	
  ganache	
  

	
  
Mocha	
  Cakelete	
  
Alternating	
  layers	
  of	
  classic	
  white	
  sponge	
  cake,	
  mocha	
  and	
  chocolate	
  butter	
  cream	
  

	
  
Lemon	
  -­‐	
  Raspberry	
  Cakelet	
  
Layers	
  of	
  classic	
  white	
  sponge	
  cake	
  and	
  tangy,	
  lemon	
  butter	
  cream	
  
	
  

Devil’s	
  Raspberry	
  Cakelet	
  
Sinfully	
  rich	
  Devil’s	
  Food	
  chocolate	
  cake	
  and	
  alternating	
  layers	
  of	
  chocolate	
  and	
  	
  
raspberry	
  buttercream;	
  finished	
  with	
  raspberry	
  buttercream	
  and	
  chocolate	
  drizzle	
  
	
  

 
 

Fresh Fruit Selection 
Assorted	
  Seasonal	
  Fruit	
  Platter	
  
An	
  assortment	
  of	
  available	
  seasonal	
  fruits	
  	
  
	
  

Assorted	
  Seasonal	
  Fruit	
  Kebabs	
  
Market	
  fresh	
  seasonal	
  fruit	
  pieces	
  served	
  on	
  skewers	
  with	
  Strawberry	
  Coulis,	
  Mango	
  Coulis,	
  Bluberry	
  Coulis,	
  Chocalate	
  Sauce	
  dipping	
  sauce	
  
	
  

Assorted	
  Fruit	
  Salad	
  
With	
  sweet	
  spiced	
  syrup	
  

	
  
“Sunburst”	
  Salad	
  
Mango,	
  blackberries,	
  blueberries,	
  strawberries,	
  raspberries	
  with	
  sweet	
  spiced	
  syrup	
  
	
  
Tropical	
  Fruit	
  Salad	
  
Mango,	
  Pineapple,	
  Kiwi	
  and	
  Star	
  Fruit	
  pieces	
  with	
  yogurt	
  poppy	
  seed	
  dressing	
  
	
  

Watermelon	
  Basket	
  
With	
  assorted	
  berries,	
  fruit	
  purees	
  and	
  fresh	
  mint	
  
	
  
 
 
 



 
 
 
 

Fruit Shaped Ice Cream Gelato 
Large	
  Flavours	
  &	
  Shapes	
  
Apple,	
  Banana,	
  Grape	
  and	
  organge	
  
Per	
  Dozen	
  $39.00/	
  3.25	
  per	
  unit	
  

	
  

Small	
  Flavours	
  &	
  Shapes	
  
Strawberry,	
  Peach,	
  Pear,	
  Walnut	
  
Per	
  Dozen$18.00/1.50	
  per	
  unit	
  

 
 

Tartufo 
 

Classic	
  
Cappucino	
  
Raspberry	
  
Amaretto	
  
Primavera	
  
Royale	
  

Strawberry	
  Zabione	
  
Tango	
  Mango	
  

 

Assorted Ice Cream Flavour  
 

Banana	
  
Coffee	
  

Pistachio	
  
Vanilla	
  

Chocolate	
  	
  
Chocolate	
  Trifle	
  

Hazelnut	
  	
  
Strawberry	
  
Spumoni	
  
Tiramisu	
  

Chocolate	
  Chip	
  
Rum	
  &	
  Raisin	
  

Torrone	
  
Cookies	
  &	
  Cream	
  

Bacio	
  
Maple	
  Walnut	
  

Pralines	
  &	
  Cream	
  
Jamocha	
  Almond	
  Fudge	
  

 

Sorbets 
Lemon	
  
Orange	
  
Mango	
  	
  

Raspberry	
  	
  
	
  

*All	
  products	
  may	
  contain	
  traces	
  of	
  peanuts	
  or	
  other	
  nuts*	
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