WMena Heleotor

Please choose two desserts for your buffet

Desserts

Exotic Fruit Salad
Served with double cream or Mascarpone

Strawberries Romanoff
Fresh strawberries steeped in port served with chantilly cream

Fresh Strawberries
Served with clotted cream or créme fraiche

Lemon & Lime Soufflé
Homemade soufflé with a zing

Chocolate Mousse with Baileys Cream
A must for chocaholics

Créme Brulee

Profiteroles & Chocolate Sauce
One of the old favourites

Poached Pears with Ginger Ice Cream
Pears poached in red wine served with homemade ginger ice cream

Pineapple & Coconut Carpaccio
Thin slices of fresh pineapple served with a Malibu scented syllabub

Raspberry Pavlova Roulade
Decorated with strawberries & kiwi fruit

Burnt Lemon Tart
Served with caramelized mandarin

Tiramisu
Continental Cheeseboard

A variety of cheeses with walnuts & quince jelly, served with savoury biscuits
(£2.50 supplement if served as an addition to dessert)

Gary Jefferies Supreme Cuisine, 43 Baddlesmere Road, Whitstable, Kent, CTS 2LB
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