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Sweet Table

* Pear strudel
» White chocolate marquise
* Rocky road chocolate
* Fresh fruit platter
* Chocolate whisky truffles
* Oreo Cheesecake squares
* Chocolate mousse with tuille
» Mixed nuts pie with caramel
« Assorted cookies and macaroons
« Pavlova with strawberry cream and fresh blueberries
 Mini lemon meringue pie
« Pavlova with strawberry cream and fresh blueberries

We can provide staff to ensure your event goes smoothly and stress free.
We cater for all dietary requirements, just let us know when placing your order.
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