
Custom Orders

Artisan   French Inspired   Seasonally Influenced   Sweet Treats 

To place an order, email: thatplacepatisserie@gmail.com
Catering orders need to be placed a minimum of 5 days prior to your event.

Petit Four portions need to be ordered in a minimum of 10 portions per product selected.
Please email, if you are searching for any products that are not on these menus.



Toffee Apple Choux Buns        $4.00

Chocolate Éclair Choux Buns        $4.00

Brownie Bites (changing flavour)       $2.50

Salted Caramel Lamingtons        $3.50

Raspberry & Pistachio Persian Love Cake (G.F)     $3.00

Dulce De Leche Donuts         $4.00

Carrot and Beetroot Cake with Cream Cheese Mousse (G.F)    $3.00

Orange, Chocolate Sheba & Toffee Almond (G.F)     $3.00 

Raspberry Bliss Ball (G.F, Vegan)       $4.00

Canapé Style Desserts Menu

Petits Fours

Lemon Curd Tart finished with Pistachio and edible flowers    $3.00

Lemon Meringue Tart         $3.00

Raspberry and Brulée Custard Tart       $3.00

Strawberry & Chocolate Brulée Tart       $3.00

Petites Tartelettes

Lemon Myrtle and Strawberry Yoyos       $2.50

Monte Carlos - Sablé filled with Coconut Cream and Blackberry Jam  $3.00

Alfajores           $3.00

Petits Sablés

Honeycomb Cones         $2.50

Chocolate and Pistachio Nougat Bites (G.F)      $2.50

Confectionary

thatplacepatisserie@gmail.com     thatplacepatisserie.com     @thatplacepatisserie


