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ELEGANT DISPLAY - DESSERT CANAPES

13.50/PER GUEST - PRICED AT 60 GUESTS OR MORE. PLEASE INQUIRE FOR CUSTOMIZED MENUS.

dessert canapes (4)

creme brulee (winter)
vanilla creme brulee with Chinese Yellow Wine cranberry compote

five spice profiteroles
Chinese five spice profiteroles with vanilla pastry cream and berries

milk chocolate and passion fruit mousse
milk chocolate and passion fuit in a shot glass, with passion fruit syrup and chinese snow jelly

pear frangiapane tart
almond and pear tarts in a crisp sweet pastry
platters

fruit platter
grapes, blackberries, gooseberries, raspberries, cantaloupe, honeydew melon, and pineapple

french macarons

chocolate with milk chocolate ganache, pistachio with coconut buttercream or vanilla with strawberry butter-
cream

ELEGANT DISPLAY - DESSERT CANAPES

19.00/PER GUEST - PRICED AT 60 GUESTS OR MORE. PLEASE INQUIRE FOR CUSTOMIZED MENUS.

dessert canapes (5)

white verrine

vanilla poundcake with white chocolate mousse and lemon chiboust cream, white chocolate shavings in a small
shot glass

strawberry and cream profiteroles
profiteroles (cream puffs) filled with strawberry cream, dipped in white chocolate

flan with dulce de leche
mini rich custard with thick South American caramel and whipped cream

red currant and vanilla bean cream tart
vanilla bean mousseline and red currant jelly on a crisp sable breton base, red currant gelee

chocolate tart
crisp chocolate tart filled with chocolate ganache and garnished with candied kumquat
dessert platters

cheese platter
assorted fine local and international cheeses with the season’s fruit nuts dried fruit

fruit platter
grapes, blackberries, gooseberries, raspberries, cantaloupe, honeydew melon, and pineapple
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