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%W Genoise filled with butter cream and fresh strawberries. Icing: Butter cream or

fondant.
%WM Genoise filled with butter cream, lemon cream and fresh raspberries.

@Wm%ﬁeﬂm mango/ passion fruit; strawberry; white chocolate; tiramisu;

lemon; apricot; raspberry. Icing: fondant or butter cream.

eg/w %%aw/ated
@&W:j chocclale eake. genoise, chocolate ganache, Grand Marnier or Kalua

Icing: chocolate ganache icing or fondant
gweed @m@'genoise, chocolate mousse, praline mousse (chocolate, hazelnut and
caramel). Icing: chocolate ganache or fondant

%ﬁm/at& %eqm ghocolate genoise, chocolate mousse with Grand Marnier. Icing:
chocolate ganache, l:;utter cream or fondant.

Ghocolate (%fymm% radpberries: enocolate genoise, chocolate mousse with

Grand Marnier, fresh raspberries, raspberry filling. Icing: ganache, butter cream or fondant.

%ﬁw&hf& % genoise, chocolate pistachio ganache. Icing: chocolate ganache or
fondant.

Ghocolute %Wt: genoise, chocolate nougat marquise. Icing: chocolate ganache or
fondant.

French Hpeciallies:

Greme britlees genoise, créme brilée. Icing: Butter cream or fondant.
(74

Drovisian WMavarcons %myumzémeé& Colorful Croquembouche made with filled

Parisian macaroons. Fillings: raspberry, pistachio, lemon, vanilla, coffee, chocolate, mango,
passion fruit, praline, caramel salted butter. This cake can be mounted on a traditional
wedding cake.

%mquméaaeﬁ&: traditional French wedding cake. Cream puffs filled with vanilla &
cherry brandy cream, topped with crispy caramel & white candied almonds.




