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g{x YÜxá{ YÜâ|àáM 
YÜt|á|xÜM Genoise filled with butter cream and fresh strawberries. Icing: Butter cream or 
fondant. 

YÜtÅuÉ|á|xÜ: Genoise filled with butter cream, lemon cream and fresh raspberries. 

XâÜÉÑxtÇV{xxáxvt~xM mango/ passion fruit; strawberry; white chocolate; tiramisu; 
lemon; apricot; raspberry. Icing: fondant or butter cream. 
 

g{x V{ÉvÉÄtàxáM 
UtuxààxËá v{ÉvÉÄtàx vt~x: genoise, chocolate ganache, Grand Marnier or Kalua 
  Icing: chocolate ganache icing or fondant 

fâvvxá cÜtÄ|ÇxN genoise, chocolate mousse, praline mousse (chocolate, hazelnut and 
caramel). Icing: chocolate ganache or fondant 

V{ÉvÉÄtàx `tÜÖâ|áx: ghocolate genoise, chocolate mousse with Grand Marnier. Icing: 
chocolate ganache, butter cream or fondant. 

V{ÉvÉÄtàx `tÜÖâ|áx ã|à{ ÜtáÑuxÜÜ|xáM vhocolate genoise, chocolate mousse with 
Grand Marnier, fresh raspberries, raspberry filling. Icing: ganache, butter cream or fondant. 

V{ÉvÉÄtàx c|áàtv{|ÉM  genoise, chocolate pistachio ganache. Icing: chocolate ganache or 
fondant. 

V{ÉvÉÄtàx aÉâztà : genoise, chocolate nougat marquise. Icing: chocolate ganache or 
fondant. 
 

YÜxÇv{ fÑxv|tÄà|xáM 
VÜ¢Åx uÜ±Ä°xM zenoise, crème brûlée. Icing: Butter cream or fondant. 

ctÜ|á|tÇ `tvtÜÉÉÇá VÜÉÖâxÅuÉâv{xM 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. 

VÜÉÖâxÅuÉâv{xM traditional French wedding cake. Cream puffs filled with vanilla & 
cherry brandy cream, topped with crispy caramel & white candied almonds. 
     


