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House Made Desserts 
 

Mini Fruit Assorted Pie’s 

Choice of: Apple, Cherry, Blueberry & Peach 

Individually baked & topped with a cinnamon crumble crust 

 

Tiramisu  

Layers of espresso drenched ladyfingers separated by mascarpone cream and dusted with 

cocoa powder 

 

Chocolate Rum Sponge Cake 

Chocolate ganache mousse, mixed seasonal berries 

 

Strawberry Tart 

Baked tart filled with strawberries, vanilla bean mousse, raspberry coulis 

 

Crème Brulee 

Heavy cream & egg yolk custard, lemon essence, topped with burnt sugar praline 

 

Banana Cream Pie 

Baked tart filled with vanilla bean pudding, caramelized bananas, topped with toasted coconut 

flakes  

 

Cheesecake Buenlo 

Seasonal mixed berries, brandy infused mousse, raspberry coulis 

 

Traditional Caramel Flan 

Baked vanilla custard with caramel syrup, garnished with whipped cream 

 

Bread Pudding 

Served warm with orange liqueur butter sauce 
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Arroz con Leche 

Cinnamon topping 

 

Chocolate Eclairs 

Pate Choux, vanilla cream, chocolate ganache, garnished with chocolate sauce and whipped 

cream 

 
Cakes Selections 

 
Old Fashioned Chocolate Cake 

Vanilla Rum Mousse, Caramel Sauce 

 

New York Cheesecake 

Silky New York cheesecake crowned with wild cherries, on a graham cracker crust 

 

Tres Leches 

Sponge cake soaked in 3 types of milk, decorated with a whipped cream topping 

 

Limoncello Raspberry Cake  

Layers of Limoncello soaked sponge cake filled with lemon cream and raspberry marmalade, 

decorated with a raspberry miroir and white chocolate piping 

 

Dulce de Leche Cheesecake 

A graham cracker base dulce de leche cheesecake, topped with dulce de leche mousse and 

chocolate shavings 

 

Carrot Cake 

Alternating layers of cream cheese icing and moist carrot cake spiced with cinnamon, chopped 

walnuts, raisins, and pineapple, decorated with crushed walnuts 
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Ice Cream Desserts  
 

Chocolate Brownie Sundae 

Fudge brownie, vanilla bean ice cream, chocolate sauce, whipped cream 

 

Mini Fruit Parfait 

Choice of: Apple, Cherry, Blueberry or Peach 

Individually baked & topped with a cinnamon crumble crust 

 

Exotic Bomba 

Mango, passion fruit and raspberry sorbetto, all covered in white chocolate and drizzled with 

chocolate 

 

High Top Ice Cream Mud Pie 

Chocolate cookie crust, mocha & almond fudge ice cream, chocolate mousse, chocolate sauce, 

whipped cream 

 

Spumoni Bomba 

Strawberry, pistachio, and chocolate gelato all coated with chocolate and drizzled with white 

chocolate 

 

Chocolate Chip Sandwich Cookie 

Two chocolate cookies filled with vanilla bean ice cream, drizzled with chocolate sauce 

 

Classic Bomba 

Classic vanilla and chocolate gelato separated by a cherry and sliced almond covered in 

cinnamon, finished with a crunchy chocolate coating 

 


