Catering for all occasions

® © o Simply Robert Foster

Desserts
SERVED HOT
Black forest chocolate fondants with mulled cherries & Kirsch ice cream
Plum & hazelnut buttermilk cobbler with vanilla bean ice cream
Apple & chocolate fondant, peanut butter ice cream & peanut brittle

Baked ginger pudding with rhubarb ripple ice cream, hot spiced treacle & a shot of
rhubarb schnapps

SERVED WARM

Caramelised walnut, hazelnut & chestnut tart with cider brandy & clotted cream ice
cream

SERVED COLD
Pressed apple cake, orchard fruit wafers, blackberry ripple ice cream

There ice creams: toffee, bitter chocolate & dulce de leche with honeycomb &
praline to sprinkle

Lemon tasting plate: lemon cheesecake with dried cranberries, lemon curd tartlet
with frosted blueberries, lemon sorbet with a shot of Snow Queen vodka to pour

Vanilla panna cotta, chestnut puree, poached pear, chocolate sorbet & hazelnut
croquante

Blackberry jelly, cassis foam, spiced apple puree, mulled berry sorbet, orchard fruit
crisps & wafers



