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CAKE MENU OPTIONS

Traditional sponge cake layered with Chantilly cream, strawberry jam, finished with fresh strawberries

Crisp Pavlova with marshmallow centre, topped with seasonal fruit

Baked raspberry cheesecake finished with white chocolate shards

Black Forest cake. Chocolate sponge soaked with kirsch layered with sour cherries whipped cream and shaved chocolate

White chocolate mudcake finished with whipped ganache and chocolate curls

Carrot and pineapple cake, topped with cream cheese icing

PLEASE NOTE

· Twelve (12) serves per cake
· Two (2) day notice required 

· Specialty cakes require three (3) days notice

CAKE SURCHARGES 

· Cut and plated (served with side plates) 


(for outsourced cakes and desserts)

· Cut, plated and served with King Island cream and


seasonal berry coulis  
(for outsourced cakes and desserts)

· Tattersall’s cake to be served as dessert, with King Island


cream and seasonal berry coulis 
(Cost of cake included)

Prices and Selections valid 1st March 2010 – 28th February 2011

Please note: prices may vary due to circumstances beyond our control
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