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BLONDIE

chocolate ganache, praline crunch

PASSIONFRUIT CREAM PUFF
passionfruit pastry cream,

choux pastry, craquelin

S'MORES
graham cracker, dark chocolate,

brown sugar marshmallow

RASPBERRY DONUT

brioche, sprinkles, raspberry glaze

CANNOLI

lemon mascarpone, fresh berries

RASPBERRY CHEESECAKE

dark chocolate crust, chocolate crunch

BIRTHDAY CAKE SANDWICH COOKIE
confetti cookies,

strawberry buttercream

Create the most spectacular sweet table

QUINOA CHOCOLATE RASPBERRY @€
SANDWICH COOKIE

quinoa coconut cookie, chocolate
raspberry ganache

SHOT OF PANNA COTTA @)
strawberry rhubarb gelée,
vanilla panna cotta,
Chantilly cream

MOCHI CAKE €

mango glaze, black sesame

STRAWBERRY PAVLOVA @

strawberry curd, fresh
strawberry,

vanilla Chantilly cream

SHOT OF CHOCOLATE MOUSSE €)
Chantilly cream,
salted caramel popcorn

BROWNIE
Callebaut chocolate ganache,
toasted coconut

**All items in this section are nut free & vegetarian

The following guide indicates dietary restrictions:

VEGAN @ GLUTEN FREE €
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