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If you would like to have a cake instead of choosing from the dessert menu you can choose from
the list below or please ask us if you have a favourite! The cost is $13.50 per person and this
includes ice-cream and garnish appropriate to the specific cake. The cake is presented whole then

taken to the kitchen to be plated.

—

. Three layers of belgium chocolate mousse torte with kahlua vanilla genoise.
2. ltalian ricotta, almond and orange cake with orange blossom syrup.

3. Lemon curd layered cake. Layers of lemon butter sponge, lemon curd and mascarpone
with candied lemon.

4. Traditional tiramisu. Espresso soaked savoiardi with cream, vanilla galliano, mascarpone
and chocolate crumbs.

5. Lindt white chocolate cake with passionfruit ripple.
6. Flourless chocolate cloud cake, toffee pears and caramel cream.

7. Ultimate strawberry pavalova, drunken strawberry mousseline, fresh sunshine coast
strawberries and coconut praline.

8. Dark chocolate gateau with hazelnut mousse, blackberry compote and vanilla cream.

9. Sour cherry and creme fraiche chocolate cake



