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30 Northumberland Street, Collingwood 3166

Phone: (03) 9486 9100  Fax: (03) 9486 9555

Mobile: 0419 877 107    ABN. 75 533 041 484
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SPRING/SUMMER COLLECTION 2006/07


 SPRING/SUMMER COLLECTION 2006/2007

DELIVERY MONDAY - SATURDAY 

 Prices Do Not Include GST Of 10%

** denotes cakes also available in  12”

** orders must be placed by 3.00pm to ensure next day delivery**

CHEESECAKES
** ALL CHEESECAKES ARE BAKED WITH NEUFCHATEL CHEESE**

CHOCOLATE MALT CHEESECAKE – 12”  

A LUSCIOUS  CHEESECAKE WITH CHOCOLATE MALT, 




A SWIRL OF VANILLA CHEESE BAKED IN A HIGH SIDED 

CHOCOLATE SHORTCRUST CASE AND GARNISHED 

WITH CHOCOLATE MALTESERS. 






RASPBERRY AND WHITE CHOCOLATE CHEESE CAKE  11” **
BAKED CHEESE CAKE WITH RASPBERRY AND WHITE CHOCOLATE SWIRLED THROUGH OUT CREATING A MARBLED EFFECT AND

TOPPED WITH RASPBERRY AND WHITE CHOCOLATE DECORATION.












IRISH COFFEE CHEESE CAKE 12”    

BAKED CHEESE CAKE FLAVOURED WITH IRISH CREAM, 

SWIRLED WITH COFFEE AND DECORATED WITH CHOCOLATE 

COFFEE BEANS.










CARAMELISED APPLE CHEESE CAKE – 11”

A TRADITIONAL BAKED CHEESE CAKE MIXED WITH SWEET

CARAMELISED APPLES, BUTTERSCOTCH SWRILS, TOPPED

WITH ALMOND FLAKES AND DUSTED LIGHTLY WITH

SNOW SUGAR









BLUEBERRY & LEMON CHEESECAKE 12”

HIGH SIDED SHORTCRUST BASE FILLED WITH A 

TANGY LEMON CHEESECAKE MIX AND STUDDED

WITH BLUEBERRIES AND TOPPED WITH A BLUEBERRY 

SWIRL GARNISHED WITH BLUEBERRIES





NEW YORK CRUNCH CHEESE CAKE – 11”**

TRIPLE BAKED NEW YORK CHEESE CAKE BASE REBAKED 

WITH A SULTANA, COCONUT RASPLUM TOPPING





*also available as a NEW YORK PLAIN
STRAWBERRY SWIRL CHEESE CAKE – 11” **
A NEW YORK CHEESE CAKE BAKED WITH STRAWBERRIES

SWIRLED THROUGH AND DECORATED WITH STRAWBERRIES

AND DUSTED LIGHTLY WITH SNOW SUGAR.




RICH SOUR CHERRY CHEESE – 11”

CHOCOLATE BISCUIT BASE FILLED WITH NEUFCHATEL 

CHEESE, CHOCOLATE, SOUR CHERRIES AND TOPPED 

WITH CHOCOLATE GANACHE








MANGO CHEESE CAKE – 11” **
BAKED NEUFCHATEL CHEESE CAKE TOPPED WITH SLICES

MANGOES AND DUSTED WITH SNOW SUGAR




MIXED BERRY CHEESE CAKE – 11” **
A NEW YORK BAKED CHEESE CAKE TOPPED WITH A MIXTURE 

OF BERRIES/STRAWBERRIES/RASPBERRIES AND BLACK & BLUE 

BERRIES DUSTED WITH SNOW SUGAR.

Also available with MIXED FRUIT TOPPING






STRAWBERRY & CREAM CHEESECAKE 12” 

A  HIGH SIDED SHORTCRUST BASE FILLED WITH 

A RICH FLAVOURED BAKED NEW YORK CHEESECAKE

FULL OF ROASTED STRAWBERRIES AND 

TOPPED WITH A LAYER OF MARSCARPONE 

CHEESE GARNISHED WITH A COLLECTION OF 

TRUFFLES AND FRESH STRAWBERRIES





RICH BAILEYS CHEESE CAKE 12”

BAKED CHEESE CAKE FLAVOURED WITH IRISH CREAM, SWIRLED WITH

COFFEE AND DECORATED WITH FRESH CHOCOLATE GANACHE AND

COFFEE BEANS









BLACKFORREST CHEESECAKE – 11”
CHOCOLATE BISCUIT BASE FILLED WITH NEUFCHATELCHEESE,

SOUR CHERRIES AND CHOCOLATE, TOPPED WITH A 

CHERRY GLAZE AND CHOCOLATE CURLS.





GLUTON FREE CAKES

FLOURLESS ORANGE CAKE – 11” **
AN ALMOND MEAL BUTTER CAKE WITH WHITE

CHOCOLATE GANACHE DECORATED WITH STENCILLED

HEARTS










FLOURLESS ORANGE/STAR – 11” **
AN ALMOND MEAL ORANGE CAKE GLAZED AND DECORATED 

WITH ORANGE PEEL AND A SNOW SUGAR STAR STENCIL


ORANGE/ALMOND – 11” **
GLAZED WITH FRUIT GEL, DRIZZLED WITH CHOCOLATE

AND DRESSED WITH WHITE CURLS, FLAKED ALMONDS 

AND ORANGE SEGMENTS







ORANGE/POPPYSEED – 11”

FLOURLESS ORANGE CAKE (ALMOND MEAL) WITH 

POPPYSEED DRESSED WITH DRIZZLED WHITE 

CHOCOLATE GANACHE AND SUGARED ORANGE PEEL



FLOURLESS LEMON “NUDE” – 11” **
AN ALMOND MEAL LEMON CAKE GLAZED AND DECORATED 

WITH ORANGE AND LEMON PEEL AND A SNOW SUGAR 

STAR STENCIL









LEMON DELIGHT – 11” **
A MOIST LEMON CAKE (FLOURLESS) WITH A BAND OF

WHITE CHOCOLATE CHARDS, TOPPED WITH WHITE

CHOCOLATE SHAVINGS/CURLS






FLOURLESS CHOCOLATE – 11”

CHOCOLATE CAKE MADE WITH ALMOND MEAL, ICED WITH 

CHOCOLATE GANACHE AND TOPPED WITH WHITE AND

DARK CHOCOLATE CHARDS IN THE CENTRE




TARTS

MIXED NUT TART

FILLED WITH AN ASSORTMENT OF ALMONDS, 




CASHEWS, PEANUTS AND HAZELNUTS

LEMON LIME TART WITH PEAR – 11”**
A TANGY LEMON LIME TART TOPPED WITH A LAYER OF PEARS

AND WITH THE ZEST OF LIME








PASSIONFRUIT TART– 11” **
TRADITIONAL RICH CUSTARD TART FLAVOURED WITH

PASSIONFRUIT, FLAN GELLED AND DECORATED WITH

FRESH PASSIONFRUIT









SOUR CHERRY AND APPLE CRUMBLE TART -  11” ** 

A TART BASE FILLED WITH APPLE AND SOUR CHERRIES

TOPPED WITH CINNAMON CRUMBLE AND MORE CHERRIES. 



APPLE CRUMBLE TART  - 11”
APPLE TART STUDDED WITH SULTANAS AND 

TOPPED WITH A CINNAMON SPICED CRUMBLE




LEMON TART – 11” **

TRADITIONAL CUSTARD TART DUSTED WITH SNOW SUGAR


AND A COCOA STENCIL








RHUBARB/APPLE TART  - 11”
A COMBINATION OF RHUBARB AND APPLES COOKED IN

A TART CASE WITH A LATTICE TOP






CHOCOLATE/NOUGHAT TART

A COMBINATION OF CHOCOLATE AND NOUGHAT 

FILLED TART TOPPED WITH FRESH ALMONDS




PEAR & ALMOND TART – 11”
TART CASE FILLEDWITH FRANGPANI, TOPPED WITH

PEAR HALVES AND FLAKED ALMONDS





CHERRY RIPE TART – 11”
A CHOCOLATE TART CASE FILLED WUTH A RICH CHERRY RIPE

MIX, DRESSED WITH GANACHE AND CHERRIES.





APPLE & BLACKBERRY LATTICE TART - 11”
CINNAMON AND VANILLA FLAVOURED APPLES AND 

BLACKBERRIES COOKED IN A TART CASE, DECORATED WITH

PASTRY LATTICE AND DUSTED WITH SNOW SUGAR



CARAMEL CRUNCH TART

RICH CARAMEL FILLING IN A SHORTCRUST SHELL 

WITH CRUNCHY CHOCOLATE PIEES DRESSED WITH 

SWIRLS OF CHOCOLATE GANACHE






MERINGUES

LEMON MERINGUE TART – 11”

CREAMY LEMON FILLING TOPPED WITH SOFT MERINGUE


PASSIONFRUIT MERINGUE – 11”
RICH PASSIONFRUIT FILLING TOPPED WITH SOFT MERINGUE

CUP CAKES 

Chocolate Cup Cakes
Flavoured chocolate cup cake topped

With a swirl of chocolate frosting and a marshmellow 

Star and sprinkled with shiny balls 

Clementine Cup Cakes

A light cupcake flavoured with oranges and lemons 

and decorated with white fondant and orange segments.

Banana & Choc Chip Cup Cakes
Banana flavoured and filled with chocolate chip and 

decorated with a yellow fondant and covered in purple dots.

Strawberry Cup Cakes

Lightly flavoured with strawberries and topped with 

a large swirl of pink/white chocolate ganache and a

heart shaped marshmellow with sprinkles of shiny balls.

Lemon Cup Cakes

Tangy flavoured and topped with orange fondant and

 yellow and pink stripes






 

**ADDITIONAL FLAVOURS & XMASRANGE AVAILABLE NOVEMBER **

SLICES

Lemon slice    
Hedgehog
  
Caramel


Cherry Ripe

White Xmas Slice
(Festive Season Only)














Size per slice is  5cm x 9cm ea
** Minimum order   6 per flavour 

Size of slab is  30cm x 29cm







MUFFINS

Raspberry/Apple

Blueberry/Pear

Apple/Cinnamon








** Minimum order 6 per flavour per unit
INDIVIDUAL PUDDINGS
MOUSSE
STICKY DATE/PEAR PUDDING –individual serve
ACCOMPANIED WITH BUTTERSCOTCH

 SAUCE  (MINIMUM ORDER – 6)






CHOCOLATE PUDDING – individual serve
ACCOMPANIED WITH CHOCOLATE SAUCE 

(MINIMUM ORDER – 6)








CHRISTMAS PUDDINGS 200gm with sauce





           









CHRISTMAS PUDDINGS 140GM – NO SAUCE




INDIVIDUAL MOUSSE

· ORANGE MUD

· TIRAMISU

· MIXED BERRY 

· BUTTERSCOTCH

· XMAS MINT (Festive Season Only)

· XMAS FRUIT BERRY (Festive Season Only)












minimum order 6 of each

INDIVIDUAL MINI TARTS

· PEAR/ALMOND
· PLUM/ALMOND
· STRAWBERRY
· MIXED FRUIT
· APPLE CRUMBLE
· RASPBERRY
· CHOCOLATE/NOUGHAT
· MACADAMIA/BUTTERSOTCH
· LEMON
· minimum order 6 of each





      

CHOCOLATE CAKES

BAVARIAN

A RICH CHOCOLATE CAKE LAYERED WITH A COCOANUT 

CARAMEL NUT FILLING AND SMOOTHED IN CHOCOLATE 

GANACHE TOPPED WITH CARAMEL TRUFFLES




SACHER TORTE

FAMOUS ELEGANT VIENNESE CHOCOLATE AND ALMOND 

CAKE LAYERED WITH APRICOT JAM AND CHOCOLATE 

GANACHE TOPPED WITH SMALL CHOOLATE CURLS AND 

THE WORD “SACHER” HANDWRITTEN  IN WHITE 

CHOCOLATE  IN THE CENTRE







DEVIL’S CHOCOLATE

LAYERS OF MUD CAKE FILLED WITH CREAM AND 

STRAWBERRY JAM  COVERED WITH MORE CREAM 

AND LIGHTLY DUSTED WITH COCOA TO MAKING IT

A LITTLE MORE DEVILISH







CHOCOLATE RUM TRUFFLE – 11” **
A RICH CHOCOLATE RUM CAKE GANACHED WITH CHOCOLATE 

AND DECORATED WITH RUM BALLS.



MISSISSIPPI MUD CAKE – 11”**

RICH CHOCOLATE FUDGE DROWNED IN PORT, COVERED  

IN GANACHE AND TOPPED WITH CHARDS





VELVET CHOCOLATE 

DARK CHOCOLATE CAKE FILED WITH CHOCOLATE 

MOUSSE, DUSTED WITH DARK COCOA WITH 

POOLS OF GANACHE ON TOP.





  

GRASSHOPPER

DARK CHOCOLATE CRUST WITH A STRIPED FILLING 

OF PALE GREEN MINT AND DARK CHOCOLATE MOUSSE 

FINISHED WITH CHOCOLATE SHAVINGS 

AND CRUSHED MINTS.








CHOCOLATE RIPPLE DOME

DOME SHAPED CAKE COMPRISING OF LAYERS OF 

CHOCOLATE RIPPLE BISCUITS MIXED WITH WHITE

CHOCOLATE  MOUSSE








CHOCOLATE & MARSHMELLOW

CHOCOLATE BASE TOPPED WITH LIGHT CHOCOLATE 

MOUSSE  AND FROSTED WITH CHOCOLATE 

AND MARSHMELLOW








CHOCOLATE MARS CAKE – 12”
A DENSE CHOCOLATE CAKE LAYERED WITH CHOCOLATE

MOUSSE AND A THIN LAYER OF CARAMEL THEN 

GLAZED WITH GANACHE 







BACI CHOCOLATE CAKE – 11”

BASE OF FLOURLESS CHOCOLATE WITH A LAYER OF

HAZELNUT GANACHE, SMOTHERED WITH MORE GANACHE,

STENCILED WITH SNOW SUGAR STARS AND TOPPED WITH

OUR OWN HANDMADE INDIVIDUAL HAZELNUT CHOCOLATES

DRESSED IN SILVER LEAF







COFFEE COOKIES & CREAM

CHOCOLATE BASE TOPPED WITH WHITE CHOCOLATE, 

COFFEE CREAM AND COOKIE PIECES DRESSED WITH 

WHITE CHOCOLATE MOUSSE AND MORE COOKIE PIECES


CAKES, CAKES, CAKES & PIES
MOCCA MOUSSE PIE

CHOCOLATE BISCUIT BASE PIE FILLED WITH 

OUR RICH DARK MOUSSE ADDED WITH A LARGE 

SLURP OF COFFEE AND TOPPED WITH CREAM 

CHOCOLATE COFFEE BEAN CHARDS AND FINISHED

 WITH STRAWBERRIES










STICKY DATE AND  PEAR  11”
    






STICKY DATE CAKE DECORATED AND GLAZED WITH PEARS 

ON TOP AND ACCOMPANIED WITH A BUTTERSCOTCH SAUCE.

HIGH APPLE PIE 
A HIGH APPLE PIE FILLED WITH APPLES AND SULTANAS,

COVERED WITH FLAKY PASTRY.






MINT MOUSSE PIE

DARK MOUSSE PIE FLAVOURED WITH MINT OIL NESTLED 

IN A CHOCOLATE BISCUIT BASEAND FINISHED WITH CREAM, 

CHOCOLATE CHARDS AND GREEN TOFFEE 




BLUEBERRY SHORTCAKE – 11”

ALMOND CREAM CAKE WITH BLUEBERRIES DUSTED WITH

SNOW SUGAR AND DECORATED WITH BLUEBERRIES ON TOP

*also available as a Raspberry Shortcake
ITALIAN APRICOT – 12”
A FRUIT PIE FILLED WITH APRICOTS, LAYERS OF CREAM 

PATTISERIE AND DECORATED WITH SNOW SUGAR AND 

APRICOTS










CARROT CAKE – 11”

DECORATED WITH PINEAPPLE, WALNUTS AND COVERED

WITH CREAM CHEESE.








APPLE/BLACKBERRY COBBLER 
OLD ENGLISH STYLE PIE FILLED WITH APPLES AND

BLACKBERRIES.









MOUSSE CAKES

TIRAMISU – 11”

TRADITIONAL TIRAMISU WITH LAYERES OF MARSCARPONI 

AND COFFEE, DRENCHED AND DUSTED WITH COCOA POWDER









TRIMOUSSE  - 12”

A MOIST CAKE WITH THREE LAYERS OF MOUSSE (WHITE,

LIGHT AND DARK) COATED IN CHOCOLATE GANACHE AND

STENCILED WITH LOVE HEARTS.






ORANGE MUD MOUSSE - 11”

JAFFA STYLE MOUSSE LAYERED BETWEEN MOIST, RICH

MUD CAKE











BUTTERSCOTCH MOUSSE – 12”   

A BISCUIT CRUMB, HIGH SIDED PIE BASE FILLED WITH A WHITE

CHOCOLATE BUTTERSCOTCH MOUSSE AND DECORATED WITH 

WHIPPED CREAM, CHOCOLATE CURLS AND TOFFEE CHARDS

** also available as ORANGE MUD MOUSSE with orange mousse

SLABS 

– Ideal for Functions – 

** large quantities require 72 hours notice**

** measurements are:

36x38x4cm 3kg min. for :

Carrot, Fruit Cake, Baked Strawberry Cheese, Mississippi Mud, Apple Custard Cheese, Clemantine, Buttercake, Pumpkin Fruit, Baked Mango Cheese, Brownie and Tiramisu,
White Xmas
(Festive Season Only)


Current Specials – subject to availability:








Rocky Road Chocolate Cake





Raspberry/Blueberry Tart






Orange/Lemon Tart




White Chocolate Fantasy

Dark Choc.Fantasy





Orange Fantasy/Lemon Fantasy





Panacotta Tart –
Apricot,Plum,Fig 
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