
Prestige Catering and Event Hire– Private and Corporate Menu 

DESSERTS 
 

$5.90 per portion. Price inclusive of crockery, cutlery, serviettes and uniformed staff 
(applicable with full buffet). Desserts are sold whole and provide 16 portions unless 

otherwise stated*. 
 

 
APPLE PIE 
Old favourite! 
 
APPLE STRUDEL 
Spiced apples and sultanas wrapped in a delicate 
pastry 
 
BACI TORTE 
Layered with chocolate velvet cheesecake and 
smooth Baci cream 
 
BAILEYS IRISH CREAM CHEESECAKE 
Creamy cheesecake with scorched almonds and 
swirled with Baileys liqueur 
 
BLACK FOREST GATEAU 
Chocolate sponge layered with fresh cream, 
cherries and kirsch.  
 
CARROT CAKE 
Full of pineapple and coconut, topped with 
cream cheese frosting, apricots and walnuts 
 
CHOCOLATE BEEHIVE CAKE 
A chocolate mud cake topped with loads of 
honeycomb 
 
CHOCOLATE MALT-TEASER 
Chocolate caramel cake topped with choc malt 
balls 
 
CROQ-EN-BOUCHE* 
Orders to be in portions of 20, 30, or 40  
Custard filled profiteroles flavoured with 
Grand Marnier, set together with chocolate. 
Dusted with icing sugar  
 
DELUXE MUD CAKE 
The ultimate! 
 
FERRERO ROCHE CHEESECAKE 
Delicious creamy cheesecake with ferrero choc 
flavour 
 
FRESH FRUIT SALAD*  
Orders to be 20 people or greater 
Fresh seasonal fruits tossed in passion fruit 
syrup and served with whipped cream 
 
FRUITS OF THE FORREST CHEESECAKE 
A tangy refreshing cheesecake topped and filled 
with a selection of berries 
 
GRAND MARNIER 
Vanilla sponge soaked with Grand Marnier, 
filled with custard, white choc mousse and 
fresh strawberries 
 
HAZELNUT CREAM TORTE  
Light sponge soaked in liqueur layered with 
hazelnut butter cream 

 

 
LEMON LIME BRULEE TART 
Lemon and lime tart, topped with glazed lime 
slices 
 
MIXED FRUIT FLAN 
Delightful flan filled with an assortment of 
fresh fruit 
 
MYSTIC MANGO 
Creamy cheesecake with sweet mango, coconut 
and topped with smooth mango glaze and 
crunchy pistachios 
 
PAVLOVA  
A light and fluffy meringue covered in fresh 
cream and fruit.  
 
PROFITEROLES* 
Individual profiteroles filled with Grand 
Marnier custard and topped with chocolate (4 
profiteroles per serve) 
 
STICKY DATE PUDDING 
Moist date pudding finished with a thick caramel 
sauce 
 
STRAWBERRY CHEESECAKE 
Creamy baked cheesecake with strawberries 
topped with white chocolate flakes 
 
TIRAMISU  
Chocolate sponge surrounds layers of coffee 
mousse and soaked sponge fingers 
 
TRIFLE 
Sherry soaked sponge topped with fruit, 
raspberry jelly and custard, finished with fresh 
cream and strawberries 
 
TOBLERONE CHEESECAKE 
Filled with caramel, chocolate and nougat, 
topped with chocolate clusters of nougat 
 
OTHER OPTIONS 

• Selection of petite desserts 
Three pieces per person @ $6.50pp 
 (Suitable for finger food style pass 
around service)  
 

• Selection of gourmet individual desserts 
presented on a mirror platter @ $6.90pp 

        
• Cake plaque @ $9.50ea 

 
• Cakeage @ $3.00pp  

- you supply your  dessert and we will 
supply all the crockery, cutlery, 
serviettes, staff to set, serve and clean 
up your desserts (*must be with one of 
our buffets). 

LEMON CHEESECAKE 
Light cheesecake topped with tangy lemon butter 

 
 
 
 
 

Price inclusive of 10% GST 


