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3. Chewy Fruit Cookies
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4. Florentine (Almond Slice 5. Lemon Raisin & Oats 6. Macaron
Honey) Cookies
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7. Nougat 8. White Chocolate Oatmeal
Pistachio Cookies
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1. Pudding Au Chocolate 2. Rice Cream with 3. M‘ango Pu_dding
Cherry Gellee

4. Coffee Pots de Creme
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1. High Fiber Bread 2. Russian Bread 3. Itahan Plzza
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4. Baba Rum 5. Moesly Loaf 6. Healthy Fruit Bread
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EGG TART

2 Sour Cherry Flan 3. Egg Tart Crispy /
Hong Kong Egg Tart
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QUICHE
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1. Croissant

PALMIERS .

4. Palmiers | S.ClassicNapoleon 6. Apple Pie

PATISSERIE

8. Apple Struddle
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" PRALINE

3. Praline

2. Cinnamon Ganache
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CARAMEL PASSION ' HITE CHOCOLATE TRUFFLE
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5. White Chocolate Truffle

4. Caramel Passion
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-._ BLUEBERRY MOUSSE
3. Tiramisu + Ladyfinger

1. Crepes 2. Blueberry Mousse
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6. Pineapple Yoghurt
Cheese Cake
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CHEESE CAK
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7. Lemon Cheese Cake
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10. Cookies & Cream

12. Raspberry & White
Cheese Cake

Chocolate Almond Slice

B o LISH Rl FRUIT CAKE o o MONT BLANC
13. English Rum Fruit Cake 14. Passion Fruit Torte 15. Mont Blanc
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16. Frasier 17. Sacher Torte 18. Otero
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20. Opera Cake 21. Sweet Pleasure
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22. Dark Chocolate Red 23. Chocolate Truffle Cake 24. Chocolate Mud Cake
Velvet Cake
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ICING DECORATION

25. Mocha Cake * Icing Decoration
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