
The Cake Menu

The c lass ic  F rench desser t  -  wh ich  means  ‘c runch  in  the  mouth ’  -  i s  su re  to  s tun  your  gues t s .

Caramel-coated prof i tero le  tower ,  c rème pât i s s ière ,  Val rhona chocolate  sauce,  f resh

s t rawberr ies  and berr ies .

€9 per  person   V

C R O Q U E M B O U C H E

Beaut i fu l l y  presented on  a  v in tage g lass  d i sp lay  table ,  the  cent repiece i s  a  s tunn ing 

20cm ta l l  cake avai lable  in  the  fo l lowing f lavours :  

V ic tor ia  sponge •  lemon dr izz le  •  red ve lvet  •  

car rot  cake wi th  cream cheese ic ing •  chocolate  fudge 

Guests  can v i s i t  the  desser t  table  and he lp  themselves  to :  

F inger  s l ices  of  wedding cake •  min i  cus tard f ru i t  tar t  •  chocolate  b i scu i t  cake •  

orange & a lmond cake •  min i  cook ies  •  min i  lemon p ie  •  chocolate  hazelnut  brownie  •  

min i  doughnuts  ( sa l ted caramel  •  apple  •  jam)  

€9 per  person   V  

D E S S E R T  T A B L E

Our  cheesemongers  wi l l  bu i ld  an  eye catch ing cheese wheel  cake ,  garn i shed wi th  f resh  f ru i t

and berr ies ,  wh ich  i s  then  t rans form i t  in to  tas ty  cheeseboards  for  a  la te  n ight  snack .  

Each board features :  

Br ie  de Meaux •  14  month  aged Comté Meule  •  Cashe l  B lue  •  K i l leen  Goat ’ s  Gouda 

assor tment  of  gourmet  crackers  •  qu ince •  grapes  

€22 per  board (min imum order :  5  boards)

C H E E S E  W H E E L  W E D D I N G  C A K E


