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Warm Apple, Pear and Blueberry Crumble
with homemade cinnamon stick ice cream and fresh mint

Double Chocolate Fondue Cake
with Chantilly whipped cream & raspberry coulis

Orange Blackberry Creme Brulee

Pineapple Tatin
with coconut ice cream, banana brulee
& Appleton spiced rum sauce

Miniatures Dessert Station
Tiers of miniature bite sized desserts, tea cookies & pastries

Italian Angionette Cookies
Dipped in amaretto icing with sprinkles

Linzor Tortes
Flower shaped sugar cookies sandwiched between
raspberry jam, dusted with powdered sugar

Lady Fingers
Tender miniature sponge cakes dipped in
chocolate and chopped walnuts

Lemon Bars
Silky, tart and sweet Lemon curd baked
on a sugar cookie crust

Fig and walnut tarts
filled with figs, dates, chopped walnuts,
cinnamon and brown sugar

Milk Chocolate Mousse Cups
Milk chocolate cups filled with creamy milk chocolate mousse

Pumpkin Cheesecake Bites
Spiced pumpkin cheesecake filling baked
with a gingerbread crust

Wonder Bars
Chewy cookie crust baked with chocolate,
butterscotch, coconut & nuts



