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CUPCAKES
Choose from Lemon Meringue, Valrhona Chocolate,  

Strawberry, Carrot Cake.
22.5 / dozen (2 doz minimum)

COOKIES
*Cherry Chocolate Chip, *Fruited Oatmeal,

Double Chocolate Orange Nut, *Dark Chocolate Tea
White Chocolate Granola and Triple Chocolate.

14. / dozen
*Available in Vegan and Gluten Free

SHORTBREAD
Chocolate Chunk, White Chocolate Dipped Macadamia 

Triangle, Earl Grey Tea and
Coconut Cream.

18. / dozen

SPECIAL OCCASION SHORTBREAD
Plain shortbread dipped in white chocolate

and a touch of gold. Star for birthday, heart for bridal, 
small foot for baby.

20. / dozen

COCONUT COCADA
Golden coconut haystack blended with fresh apples 

and spices, dusted with confectionary sugar.
Available in chocolate or plain.
16. / dozen (2 dozen minimum)

 SCONES
Strawberry-Rasberry, Blueberry Blackberry 

or Apple Brie.
18. / dozen

Lemon Bars
A perfect combination of sweet and tart in

this lemon custard treat
18. / dozen

P E T I T  D E S S E R T S
Intense in flavor and visually spectacular, our Petit Desserts can accommodate all of your affairs.

Our miniature delicacies combine traditional French pastry with an innovative use of fresh flowers, fruits,
imported chocolates and our signature gold leaf. Our Petit Desserts are presented in paper cups

that can be taken directly from the box to your serving tray. 

POT DE CREME
Served in individual glasses topped with

whipped cream and a flower petal.  
Valrhona Chocolate or Lemon Blackfruit

48. / dozen (2 doz. minimum)

FRESH FRUIT TARTELETTES
A crisp buttery tart shell filled with your choice

of Lemon, Passion or Devonshire cream.
Topped with fruits of the season.

18. / dozen

LEMON MERINGUE
TARTELETTES

Clouds of meringue top these lemon curd-filled tart shells.
18. / dozen (2 dozen minimum)

CRÈME BRÛLÉE   
AUX FRUITS ROUGE

Tart shells painted with white chocolate then filled with
vanilla crème brûlée and topped with fresh berries.

18. / dozen (2 dozen minimum)

EXTRAORDINARY BROWNIE
An almost flourless chocolate cake made with deep dark 
Valrhona chocolate and roasted almonds. Finished with 

chocolate shards and 23 3/4  kt. gold leaf.  Stunning!
20. / dozen

BANANA CREAM PIE
Buttery tart shells, filled with custard and sliced bananas 
topped with whipped cream and dark chocolate shards.

24. / dozen (2 doz. minimum)

BLUEBERRY CHEESECAKE
COFFEE CAKE

Buttery pound cake marbled with cheesecake 
and fresh blueberries

20. / dozen
7/
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