
Dessert Menu   
 
 
 
 

DE SS E RT OPTION S  
 
 

Mango and Passionfruit Pavlova 

Dark Chocolate and Raspberry Brownie 

Key Lime Pie 

Vanilla Panna Cotta with Fruit Coulis 

Strawberry Eton Mess 

Lemon Posset with Shortbread 

Profiteroles 
(Various Flavours Including: Praline, Salted Caramel, Baileys, Raspberry White Chocolate and Pistachio) 

Individual Tarte Tatin 

Chocolate and Salted Caramel Tart 

Italian Bread and Butter Pudding with Crème Pâtisserie 

Banoffee Pie 

Tiramisu 

Mille Feuille 

Milk Chocolate and Hazelnut Ganache Torte 

Lemon Meringue Pie 

Traditional Apple and Cinnamon Crumble 

Seasonal Fruit Roulade 

Poached Pears in Vanilla and Cinnamon with Chantilly Cream 

Churros with Chocolate Dipping Sauce 

Black Forest Gateau 

Chocolate Mousse 

Apricot and Almond Frangipane Tart 

Torched Crème Brûlée 

Cheesecake (Various Flavours)

SAMPLE MENU




