


PE N EGNIRSSS

a selection of carefully crafted dessert bites
including: etc, etc, etc.

MACARONS (V)

a selection of specialty-made Parisian macarons

FUNNEL CAKE

apple fluid gel, cardamom, icing sugar, sorrel

ZE BRI

limoncello custard, lemon balm, icing sugar

N
VALRHONA CHOCOLATE TART

’ @ganache, toasted marshmallow

- _ CINNAMO&%‘R @HERROS

crisp fried choux pastry dusted with cinnamon,
nutmeg and sugar, chilli chocolate sauce,

salted caramel sauce

COCONUT PANNATCOTHERA ¥ Gl

.~ yuzu gel, raspberries
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PESSEE !!!!!FEE ki,

brown sugar streusel, raspberry configure,

antill
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STATIONS

Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor incididunt ut
labore et dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation ullamco

laboris nisi ut aliquip ex ea commodo consequat.

AFFOGATO BAK

(b

‘affogato bar




LIVE ACTION

MINI GELATO CONES

locally sourced handmade ice cream in two varieties, mini waffle cones.

SEASONAL PIES
a selection of assorted seasonal pies with locally sourced handmade ice cream.

ICE CREAM SUNDAE

locally sourced handmade ice cream in two varieties with
house-made Callebaut chocolate sauce, berry compote and crushed waffle pieces.

FOOD STATION

SUMMER DESSERT

summer berry & passion fruit pavlovas, assorted macarons, creme patisserie
& seasonal fruit tarts.

FRESHLY BAKED COOKIES
an assortment of chocolate chip, oatmeal & double chocolate.

DONUTS
an assortment of locally renowned Lucky s donuts.



ADDITIONAL
SELECTIONS

PLATED CAKE CUTTING
individual portion available with or without garnish.

MACARON DUO BOX
two-piece specialty macaron box | seasonal flavours.

INDIVIDUAL MACARON BOX
two macarons packaged in a white box, stationed or individually set on place settings.




WHITE TABLE

CATERING + EVENTS



