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AND CHEESECAKES

LEMON AND LIME CHARLOTTE
Sharp and refreshing bavarois made with fresh cream and finished with a lemon slice and glaze.
PRODUCT CODE INDO1 | CASE SIZE 25

BAILEYS IRISH CHEESECAKE

Crunchy almond biscuit base filled with Baileys cheesecake filling, surrounded with striped sponge
and lightly dusted with cocoa.

PRODUCT CODE INDO2 | CASE SIZE 25

COCONUT AND PEAR TART
Rich short pastry filled with frangipane and a generous inclusion of pears. This can be served hot or cold.
PRODUCT CODE INDO3 | CASESIZE 9

DARK CHOCOLATE MARQUISE

Genoese sponge base surrounded by striped sponge filled with a rich dark chocolate marquise
filling, with a chocolate mirror glaze.

PRODUCT CODE INDO4 | CASE SIZE 9

TREACLE TART

Sweet pastry filled with a rich cake crumb enriched with butter and golden syrup. An addition of
freshly grated orange and ginger help to finish of this all time great.

PRODUCT CODE INDO5 | CASESIZE 9

APPLE CRUMBLY TART
Almond short pastry filled with crisp apples tossed in cinnamon sugar, topped with nutty golden crumble.
PRODUCT CODE IND0O6 | CASESIZE 9

CHOCOLATE PYRAMID MOUSSE
A silky smooth chocolate mousse set on a sponge base and dusted with cocoa.
PRODUCT CODE INDO7 | CASE SIZE 25

COOKIE AND CREAM CHEESECAKE

Creamy cheesecake on a classic chocolate chip digestive base blended and topped with addictive
cookies. Finished with chocolate decoration.

PRODUCT CODE IND08 | CASE SIZE 25

TRADITIONAL APPLE PIE
Sweet short dough pastry filled with chunky apples and topped with lattice pastry baked golden brown.
PRODUCT CODE INDO9 | CASESIZE 9
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LINZER TART
Rich short pastry filled with red current jam and topped with trellis linzer dough, dusted to perfection.
PRODUCT CODE IND10 | CASESIZE 9

PECAN TOFFEE AND OATIE CHEESECAKE
Crunchy oatmeal base filled with toffee cheesecake mix, topped with pecan nuts and toffee.
PRODUCT CODE IND11 | CASE SIZE 25

MANDARIN AND COINTREAU DELICE

A refreshing mandarin and Cointreau bavarois topped with glazed mandarins and encased with
striped sponge.

PRODUCT CODE IND12 | CASE SIZE 25

VIENNESE STRAWBERRY MOUSSE

Rich strawberry mousse with chunks of Viennese biscuit encased in striped sponge and mirror
glazed to perfection.

PRODUCT CODE IND13 | CASE SIZE 25

CHOCOLATE CHERRY TART

Short pastry filled with rich chocolate Ganache and Morello cherries topped with rich almond
custard and dusted to perfection.

PRODUCT CODE IND14 | CASESIZE 9

BANOFFEE PIE
A classic rich short dough pastry topped with mouth-watering toffee filling, fresh bananas and

topped with coffee flavoured pastry cream and fresh cream.
PRODUCT CODE IND15 | CASESIZE 9

APRICOT AND AMARETTO DELICE

Fresh cream bavarois flavoured with amaretto liqueur and apricots, topped with apricots and
chocolate fan.

PRODUCT CODE IND16 | CASE SIZE 25

SUMMER FRUIT PUDDING

This all time great is perfect for a summers day. Summer fruits encased in soaked bread. Perfect
with clotted cream.

PRODUCT CODE IND17 | CASE SIZE 25
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BRANDY ALEXANDER MOUSSE

Chocolate genoese topped with a brandy Alexander mousse encased in striped sponge and lightly
dusted with cocoa.

PRODUCT CODE IND18 | CASE SIZE 25

CHOCOLATE CHIP PECAN PIE
Short pastry filled with chocolate chips, honey roasted pecan nuts and baked in chocolate custard.
PRODUCT CODE IND19 | CASESIZE 9

BITTER TART AU CITRON
A classic rich short dough pastry topped with mouth-watering lemon cream filling, glazed to perfection.
PRODUCT CODE IND20 | CASESIZE 9

SUMMER FRUIT EXTRAVAGANZA

A classic rich short dough pastry filled with vanilla pastry cream and topped with summer fruits and
glazed with raspberry jelly.

PRODUCT CODE IND21 | CASESIZE 9

TIRAMISU

Sponge layers soaked in espresso coffee and marsala, built up with layers of vanilla mascarpone
cream cheese and dusted in cocoa.

PRODUCT CODE IND22 | CASE SIZE 25

TRIO CHOCOLATE MOUSSE

Chocolate sponge base with layers of white, milk and dark chocolate mousses topped with a
chocolate fan and dusted.

PRODUCT CODE IND23 | CASE SIZE 25

CHOCOLATE CHERRY TART

Short pastry filled with rich chocolate Ganache and Morello cherries topped with rich almond
custard and dusted to perfection.

PRODUCT CODE IND24 | CASESIZE 9

APRICOT AND ALMOND TART
A classic rich short dough pastry filled with almond frangipane and a generous helping of glazed apricot halves.
PRODUCT CODE IND25 | CASE SIZE 9
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RICH CHOCOLATE AND MINT PARFAIT
Rich chocolate and mint truffle finished with a mint chocolate and fresh cream Ganache.
PRODUCT CODE IND26 | CASE SIZE 25

APPLE AND RHUBARB CRUMBLY TART

Almond short pastry filled with crispy apples and fresh rhubarb blended with vanilla pastry cream
and topped with nutty golden crumble.

PRODUCT CODE IND27 | CASESIZE 9

DARK MOCHA TORTE

Crunchy biscuit base topped with a rich chocolate coffee mousse, finished with chocolate Ganache
and chocolate flakes.

PRODUCT CODE IND28 | CASE SIZE 25
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