
 Dessert Menu 

The menus listed above are provided purely as a guide we are happy to design your menu and cater for any 
specific needs that you may require. 

 

 

Choose any three desserts to complete your function - £6.75 per head 
 

Sticky Toffee Pudding 

Warm treacle sponge served with rich toffee sauce 
 

Roasted Peaches 

Sweet roast peaches topped with mascapone, sprinkled with an amaretti crumble 
 

Daisy's Homemade Pavlova 

Crispy on the outside, mallow in the middle, topped with cream and mixed berries 
 

Chocolate Fudge Cake 

Gooey sticky chocolate cake with a chocolate fudge icing 
 

Tropical Fruit Salad 

Mix of fresh tropical fruits in a sweet ginger syrup 
 

 Vanilla Cheesecake 

Classic cheesecake, served with mixed berries 
 

Lemon Souffle Torte 

Light and creamy, lemon souffle in a butter pastry case 
 

Chocolate Caramel Rum Tart 

Sweet caramel topped with rum and chocolate gnash  
 

Mango and Passionfruit Eton Mess 

Homemade meringue and fresh cream mixed with mango and passionfruit 
 

Profiteroles 

Choux pastry filled with cream, covered in a sweet chocolate and cream sauce 
 

Apple Pie 

Deep filled apple pie with sweet short crust pastry, served with cream 
 

Cheeseboard 

Three varieties of Cheese served with a selection of savory biscuits  
and caramelized red onion chutney 

 
 
 

********** 
 

Freshly made coffee served with mints 

£2.50 per head 

 


