Dinner Desserts

Complete your evening with a decadent and scrumptious dessert. The added flair given to our Specialty Desserts provides the
finishing touch.

Individual Mango Cheesecake Double Chocolate Torte
served with a Raspberry Coulis served with Fruit Coulis and Berries
Carrot Cake Lemon Chiffon Torte
finished with a Cream Cheese Icing served over Rum Sauce

Sorbet Royale in a Tuile Basket
served with Fresh Mint and Berries
add $1.10

Individual Key Lime Cheesecake
served with Citrus Sauce

Specialty Desserts

Double Berry and Biscotti Panna Cotta
with Mango Curd in a Praline Basket
Biscotti and Two Berry Panna Cotta masked in Chocolate and topped
with a Praline Basket filled with Mango Curd
served with a Duo of Fruit Coulis - Raspberry and Cassis,
garnished with Kiwi Fruit, Berries and Oven Dried Blood Orange
add $3.25 per person

Chocolate Monton Bombe
an Exquisite Blend of Chocolate Fondant Cream
and Chocolate Cake masked in Dark Chocolate Ganache
and drizzled with White Chocolate
served over Raspberry Coulis
add $1.90 per person

Twin Chocolate Pillars
White and Dark Chocolate Mousses
wrapped in Chocolate Lattice
and garnished with Cracked Sugar, Pralines and Berries
served over Kahlua Sauce
add $4.90 per person

Teardrop of Mango Mousse
Almond Cake filled with light Mango Mousse
napped with Mango Glaze
served over a Strawberry Coulis
add $1.90 per person

Chocolate Bowl with Two Mousses

Belgian Chocolate Bowl Tiramisu Torte
filled with Passion Fruit Mousse and Strawberry Mousse served over Chocolate Cappuccino Sauce
garnished with a Tuile Spoon, Bubbled Sugar and Berries add $1.65 per person

add $4.65 per person
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