In house Desserts & cheese 
Cost per guest $19.90* plus 10% GST 
· Vanilla Panna cotta with cherry compote
· Baked New York cheesecake with crème de leche and chocolate shavings
· Custard profiteroles- almond praline, chocolate drip
· Lavender Brulee- honey glass
· Eton Mess with Calvados cream 
· Sticky date pudding-butterscotch sauce and double cream
· Chocolate tart- red wine pear, caramelized hazelnuts
· Mini trifle cups- sponge, crème anglaise, port Jelly, Chantilly Cream, berries
· Miniature Pavlova- meringue, soaked berries, mint, Chantilly, seasonal fruit, and Hazel nuts.
· Cheesecake cups- variety of passionfruit, berry, caramel, or Nutella
· Pecan pie with double cream and nutmeg
· Warmed Whisky Brownie with Nutella cream.
· Individual cheese plate- fruit, lavosh, fig, or quince paste.
· Fresh Fruit plate w/ seasonal fruits w/ chocolate ganache dipping sauce.



*All prices subject to change. 

