Decadent Delight Finger Pastries

Chocolate ‘Decadence’ Squares Rich, moist
chocolate brownies covered in dark chocolate
ganache

Raspberry Cheesecake squares mini size
cheesecake swirled with fresh raspberry puree
baked over graham crust

Creme Bralée Fruit Tartlets (mini)/ (individual size-3"") créme
Brulee custard topped with fresh fruit inside a
crunchy shortbread shell

Lemon Meringue Tartlets (mini) Lemon curd
tartlets topped with meringue

**Passion Meringue Tartlets Passion fruit curd
tartlets topped with meringue

Fruit Sushi (seasonal fruit) Jasmine sticky rice
pudding topped with layer of mango mousse and
sliced fruit

Macaroons French coconut cookies

Pecan Diamonds Toasted pecan pie filling is baked
inside a flakey pastry crust.

Chocolate Mousse Cups Chocolate cups are filled
with choice of chocolate mousse, peanut butter
mousse or hazelnut mocha creme.

Chocolate Dipped Profiteroles cream puffs filled
with créme brulee custard and topped with
chocolate ganache.

Caramel Profiteroles cream puffs filled with
creme brulee custard and dipped in golden caramel
**Chocolate dipped Strawberries* ($15 per dozen) fresh strawberries dipped in dark

chocolate

**Chocolate Tuxedo Strawberries* ($17 per dozen)dipped and ‘dressed to impress’
(black tie and all).
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