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Dessert
Healthy

+ Fresh fruit salad with frozen yoghurt and passion fruit puree
* Fresh fruit plate with honey comb garnish

* Trio of fresh fruit sorbets

+ Crepes with smashed berrys and thickened yoghurt

Fruity

« Traditional apple pie with double cream

* Apple and rhubarb crumble with double cream

* Lemon meringue pie served with dark chocolate gelato

» Lemon tart with fresh fruit garnish and cream

« Warm apple crumble served with cinnamon ice cream

* Individual brandy snap basket with cointreau strawberries and double cream

Chocolaty

+ Chocolate truffle mousse cake

+ Chocolate mud cake with cream and berries

* White chocolate grand marnier mousse

« Traditional black forest torte

« Trio of profiteroles filled with fresh, chocolate and vanilla chantilly cream

Naughty

+ Baked cheese cake with citrus coulis and cream

+ Baked wild berry cheesecake with berry sauce and cream

* Pecan tart served with vanilla ice cream

« Sticky date pudding with caramel sauce and cream

* Traditional tiramisu

+ Creme brulee with toffee crust and fresh berries $10.00 p.p.
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