EVENT DESSERTS

Exec Pastry Chef: Andrew Dinsmore

Select up to 2 Desserts

RED VELET CAKE / $10

Chocolate Sauce + Caramel + Vanilla Whip

Contains Gluten, Dairy, Egg

*SPRING-SICLES DUO / $10

Pistachio Almond Sponge Cakes +
Strawberry & Blueberry Coulis' + Lemon
White Chocolate Mousse

Contains Dairy, Egg, Gelatin, Tree Nut

*VANILLA CREME BRULEE / $12

Shortbread Cookie + Raspberry Gel +
Vanilla Cremeux

Contains Dairy, Egg, Gelatin

BUDINO MARTINI / $12

Butterscotch Pudding + Caramel Sauce +
Chocolate Cremeux + Ginger Cookie Crunch
+ Sea Salt

Contains Gluten, Dairy, Egg, Gelatin

BANANA CRUNCH CAKE / $12

Chocolate Cake + Banana Cream + Exotic
Coulis + Chocolate Almond Cookie

Contains Gluten, Dairy, Egg, Gluten, Gelatin, Tree Nut

*CGluten Free



