
DESSERT MENU

We work with our sister company the
'cheeky pudding co.' to provide your
guests with the most delicious desserts.
You can either have them served to
your guests or we can offer a dessert
table.
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DESSERT 
MENU

>> Let us know about any allergies or dietary requirements you have so we can advise, adapt and make
recommendations on any food choices you make.

We are being supplied for desserts by our sister company 'cheeky pudding co.'. They offer
fantastic cheesecakes, brownies, tarts and much more. All made fresh and never frozen
with unique and interesting flavours such as the sticky toffee pudding cheesecake which
is a favourite option of our clients.

DESSERT MENU

> Sticky toffee pudding cheesecake
> Chocolate orange brownie
> Zesty lemon curd
> Salted caramel cheesecake
> Maple & pecan
> Lemon & stem ginger
> Butterscotch
> Rolo 
> Double chocolate
> Raspberry
> Strawberry
> Honey & malteaser
> White chocolate & strawberry
> Terrys chocolate & orange
> Pistachio & raspberry
> White chocolate blizzard
> Baked New York 
> Baileys & chocolate
> Baked maple & pecan
> Banoffee
> Cookies & cream
> Baked toffee apple crumble
> Baked raspberry & brownie
> Vanilla
> Toffee pecan meringue
> Baked lemon meringue pie
> Very berry
> Peanut butter & chocolate 

CHEESECAKE

> £5.95 + vat

PRICES

> Gooey chocolate brownie
> Creme brûlée brownie
> Millionaires brownie
> Salted caramel & peanut butter
> Oreo & nutella 
> Terry's chocolate orange
> Kinder overload
> Malteaser
> Biscoff & caramel
> Snickers 
> Rolo brownie
> Reeces pieces & peanut butter

BROWNIE

> Lemon
> Raspberry brûlée
> Rhubarb & custard
> Chocolate & pear
> Apple crumble
> Cherry crumble
> Rhubarb & strawberry crumble
> Treacle
> American pecan pie
> Belgian chocolate & pistachio
> Sticky toffee pudding with caramel sauce
> Chocolate hazlenut fudge
> Bread & butter pudding
> Chocolate fondant

TARTS & PUDDINGS

> Chocolate chaos - white & Belgian chocolate mousses,
chocolate brownie on a sponge base
> Chocolate torte - classic dark Belgian chocolate mousse on
a sponge base
> Chocolate & orange torte - orange cheesecake topped with
a Belgian chocolate mousse on a brownie base
> Peanut chaos - chocolate & peanut butter mousse on a
sponge base with grated snickers
> Mint crunch - chocolate mousse on a crunchy base with a
ball of mint choc chip cheesecake & shavings
> Peanut swirl - Belgian chocolate mousse on a sponge base
with peanut butter cheesecake swirl, finished with peanuts
& chocolate sauce
> Chocolate & raspberry terrine - chocolate cup filled with
raspberries & raspberry mousse, topped with brownie &
chocolate mousse
> Caramel, pecan & chocolate mousse - chocolate mousse &
pecan caramel glaze on a sponge base
> White chocolate & raspberry torte - chocolate mousse &
raspberry centre, with a raspberry glaze
> Key lime torte - combination of vanilla soaked sponge
with lime syrup & lemon curd cream, topped with
meringue dipped in chocolate
> Jammy dodger - digestive biscuit base topped with a
vanilla mousse, finished with a ring of crushed biscuit and
a centre of jam
> Tiramisu torte - layers of coffee & amaretto sponge
between mascarpone cream
> Salted caramel torte - caramel bavarois with a caramel
centre & topped with cream
> Raspberry delice - raspberry mousse set on a vanilla
sponge topped with a raspberry mirror glaze

MOUSSE & TORTE


