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Mini Dessert Cup Flavours   

Ask to borrow a cake stand to display your tower to create a spectacular centre piece for 

your table.    

Chocolate Desserts      

 Tiramisu 

 Black Forest Gateau 

 Chocolate & Amaretto Torte 

 Chocolate Mousse Milk 

 Chocolate Mousse White 

 Chocolate Panna cotta 

Meringues (Vegetarian and Gluten Free) 

 Chocolate and Raspberry 

 Hazelnut and Toffee 

 Lemon and Raspberry 

 Raspberry 

 Strawberry 

Cheesecakes – Biscuit Base, Vanilla Cheesecake,  

topped with flavour as follows ; 

 Baileys 

 Banoffee 

 Cherry 

 Lemon 

 Mandarin 

 Passion fruit 

 Raspberry       £1.40 per Cup for orders up to 80 

 Rhubarb                  

 Strawberry       £1.20 per Cup for orders of 80+ 

 Turkish Delight 
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Mousse Gateaux Two thin layers of sponge, filled with flavoured mousse, topped with cream and fruit and / or 

chocolate decoration.  

 Chocolate 

 Lemon 

 Raspberry 

 Raspberry and Passion fruit 

 Strawberry 

 Toffee and Hazelnut 

Additional Desserts 

Bread & Butter Pudding 

Mint Mousse 

Pannacotta 

Summer Pudding 

Trifle 

 

 


