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DESSERTS
M E N U

M I N I



MINI DESSERTS

Apple Pie served with Vanilla Ice Cream/Custard/White 
Chocolate Mousse (Subject to Availability)

Strawberry No Bake Cheesecake Verrines

Raspberry Cream, with Coulis and Crumble Verrine

Tuxedo Puds

Baverian Cream Trio

Panacotta

White Chocolate Lemon Mousse with Raspberry 
Compote and Lemon Crumble

Eton Mess (meringue with cream and strawberry)

Trifle

Biscoff No Bake Cheesecake

Cheesecake and Brownie Bites

Cheesecake Bites

Creme Brulee with Chocolate Mousse and Crunch

Pavlova

Profiteroles served with White Chocolate Mousse and 
Ganache
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NOTE: KINDLY NOTE THAT ALL DESSERTS COME IN A DISPOSABLE 
CUP.

ALL COSTS ABOVE ARE PER HEAD AND EXCLUSIVE OF VAT (7.5%) 
AND SERVICE CHARGE ( 25% ).


