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DESSERTS

DOUBLE CHOCOLATE CAKE
FRESH BERRIES WITH PINK PEPPERCORN WHIP
RUSTIC FRUIT TART
NEW YORK CHEESECAKE
RASPBERRY BRULEE CHEESECAKE
PEANUT BUTTER MOUSSE BROWNIE

PASSION FRUIT MOUSSE CAKE
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PISTACHIO MOUSSE BAR

UPGRADE YOUR DESSERT m 3.25 each
MINI BERRY CRUMBLE
BLOOD ORANGE MASCARPONE MOUSSE

TRIPLE CHOCOLATE COPPA MOUSSE

Our Raincross Hospitality Catering Team
is pleased to prepare custom menus
tailored to your specif - ic wishes.

G LUTE N FREE D ES S E RTS = 1.50 eaCh All s§lectlons shall be slubject to current

service charge & applicablesales tax.

Prices, service charges and taxes

FLOURLESS CHOCOLATE CAKE are all subject to acfustment

without notice.

MANGO COCONUT CAKE Updted February 2020

Choice of 2 desserts will be preset only.





