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DESSERTS 

Menu 1 
 Variety of Cheesecakes 

 Classic Lemon Tart 

 Crème Brulee 

 Raspberry Trifle topped with Cream and 

Flaked Almonds 

 Chocolate Mousse 

 White Chocolate and Cardamom Parfait with 

Seasonal Berries and Basil Sugar 

 Mixed Berry Pavlova 

 Chocolate Fondant with Luxury Ice Cream 

 Shortbread Stack with Seasonal Fruit Salad 

and Vanilla Mascarpone 

 Summer Berries with Sabayon Glaze 

 Warm Chocolate Brownie with Chocolate 

Sauce  

 Brioche Bread and Butter Pudding served 

with Custard 

 Profiteroles with Rich Chocolate Sauce 

 Frangipane Tart with Seasonal Fruit 

 Strawberries with Crème Chantilly 

Sample Menus 
 

 Double Chocolate Terrine 

 Strawberry Parfait 

 Summer Pudding 

 Raspberry Romanoff 

Cheese 
 Cheese and Biscuits with Grapes, Apple and 

Homemade Chutney 

 

Trio or Mini Desserts 
 Mini Raspberries Pavlova 

 Fresh Fruit Skewers  

 Mini Banoffi Cheesecake 

 Crème Brulee 

 Chocolate Brulee 

 Lemon Posett with Shortbread Biscuit 

 Warm Summer Berries with Sabayon Glaze 

 

Sorbets 
 Champagne and Apple 

 Pink Champagne and Raspberry 

 Iced Melon and Mint 

 Black Cherry  

 Lemon and Lime 

 Elderflower 

 Passionfruit 

 Gin and Tonic! 
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