
Sweet Canapés
Served roaming | Additional $4.50 per person

⁘

Salted caramel & chocolate tarts

⁘

Gluten free coconut and lemon macaroons

⁘

Mini Nutella cheesecakes

⁘

Mini pavlovas served with creme fresh &

seasonal fruit

⁘

Mini baked berry cheesecakes

⁘

Mini Apple crumbles

⁘

Caramel slice

⁘

Mini lemon meringue pies

⁘

Mini chocolate banoffee pies

⁘

Pistachio, orange and chocolate brownies

⁘

Hot chocolate shot served with double

chocolate cookie

⁘

Pistachio and cranberry bliss balls

⁘

Macadamia and fig bliss balls

⁘

Rocky road

⁘

Mini upside-down apple and almond cakes

Menu items are subject to seasonal produce & availability of ingredients. Variations & special requests are welcome.



Desserts
Served seated on individual plate | Additional $12.50 per person

⁘

Sticky date and fig pudding
Served with a homemade caramel sauce & vanilla ice cream

⁘

Hot chocolate pudding
Served with King Island cream, raspberry puree & ice cream

⁘

Individual apple and berry crumbles
Served with a homemade crème anglaise

⁘

Belgium chocolate & white mousse
⁘

Creme Caramel

⁘

Poached seasonal fruits
Served with burnt fig ice cream

⁘

Chocolate & raspberry tart
Served with vanilla bean ice cream

⁘

Menu items are subject to seasonal produce & availability of ingredients. Variations & special requests are welcome.


