
Patisserie   

Large cake  Description  

Cheesecake Biscuit crumble topping with Cream cheese flavoured with Vanilla and Sorento lemon juice  bake cheesecake  

Milk chocolate gateaux  French Milk chocolate mousse with a creme Brule insert finish with a Flourless chocolate sponge, finish with French milk chocolate glaze and chocolate shaving Dietary of this cake only gluten Free  

raspberry pistachio gateau Raspberry mousse insert with pistachio Anglaise on a base of a Pistachio dacquoise for the finishing a red glaze decorated with fresh raspberry and some white chocolate dietary for this cake is only gluten free  

tiramisu  Homemade Lady finger sponge soak with a Tobby Estate coffee, Mascarpone cream for the topping milk coffee ganache, finished with whipped cream and cacao powder can’t please any dietary  

pear tart homemade sweet pastry felled with Almond cream and poached Pear can suit any dietary  

lemon tart homemade Sweet pastry Sorento Lemon ( Italy) curd topped with an Italian meringue cant suit any dietary  

Mango’s passion lychee mousse   Mango’s passion mousse felled with a lychee insert on top of a coconut sponge finished with a yellow glaze the gateau can suit for gluten free dietary 

Royal cake  Feuilletine and hazelnut crush, French chocolate mousse with chocolate flourless sponge, dark chocolate glaze decorated with Eatable gold leave the gateau can't suit for any dietary  

Red fruit tart  home-made sweet pastry daily made creme patissiere finished with fraiche red fruit, Apricot glaze 

dietary option   

orange flourless GF Lactose free fraiche cooks novel oranges mix with eggs sugar and almond meal the cake can suit for Gluten free and lactose free  

chocolate flourless GF  French chocolate coke with eggs and almond meal this cake can suit for gluten free  

individual cake    

Milk chocolate  French Milk chocolate mousse with a creme brulee insert finish with a  Flourless chocolate sponge, finish with French milk chocolate glaze and chocolate shaving Dietary of this cake only  gluten Free  

Raspberry pistachio  Raspberry mousse insert with pistachio Anglaise on a top of a  Pistachio dacquoise for the finishing a red glaze decorated with fresh raspberry and some white chocolate  dietary for this cake is only gluten free  

hazelnut  Made with hazelnut dacquoise feel with Hazelnut butter cream can suit for gluten free  

tiramisu   Home-made Lady finger sponge soak with a Tobby Estate coffee, Mascarpone cream for the topping milk coffee ganache, finished with whipped cream and cacao powder cant please any dietery  

Eclair choc  Homemade choux with daily cook chocolate pastry cream finish with chocolate fondant this cake is not gluten free  

Eclair Chantilly  Home-made choux pastry  with daily make Chantilly cream and fraiche strawberry the cake don’t been gluten free  

lemon tart  homemade Sweet pastry Sorento  Lemon ( Italy) curd topped with an Italian meringue cant suit any dietary  

Portuguese tart  homemade inverted French pastry feel with egg mix tart do not suit for any dietary  

Millefeuille  Homemade inverted French pastry feel with the daily cook cream patissiere topping with fondant  

Pear tart  homemade sweet pastry felled with Almond cream and poached Pear can suit any dietery  

Slice    

Cheesecake  Biscuit crumble topping with Cream cheese flavoured with  Vanilla and Sorento lemon juice  bake cheesecake  

orange flourless  fraiche cooks novel oranges mix with eggs sugar and almond meal the cake can suit for Gluten free and lactose free  

chocolate flourless GF  French chocolate coke with eggs and almond meal this cake can suit for gluten free  

Hedhdhog Made with Marie biscuit with condensed milk, cacao powder, coconut and New Zeeland butter topping with dark chocolate it not suit any dietary  

carrot cake  Made with hand make carrot sheered, walnut, eggs, sugar, cinnamon, nutmeg, ginger, cloves topping with cream cheese  

lamington  home made butter cake feel with Yarra valley strawberry jam dipped in Chocolate and roll in coconut. Do not suit any dietary  

  

Danish    

Croissant  homemade croissant with French butter  

pain chocolate  Homemade croissant dough with French butter and feel with French bake chocolate  

Danish Pear  homemade croissant dough with French butter feel with daily cook cream patissiere, French chocolate and pear finish with apricot glaze and drizzle of dark chocolate  

Danish cinnamon apple homemade croissant with French butter feel with daily cook cream patissiere with fraiche apple and cinnamon  

Hazelnut Homemade croissant dough with French butter and feel daily cook hazelnut cream patissiere with drizzle of Nutella and hazelnut  

Pain Raisin  Homemade croissant dough with French butter and feel with daily cook vanilla cream patissiere and raisin top with apricot glaze  

  

Friands daily cook made with eggs white, icing sugar, almond meal gluten free flour this product can suit for gluten free  

muffin daily cook muffin mix blueberry or white chocalte and raspberry  

Macaron    



Macaron Berry Cheesecake  traditional recipe of macaron feel with berry cheesecake ganache GF 

Macaron Bischoff traditional recipe of macaron feel with Bischoff ganache  

Macaron Chocolate  traditional recipe of macaron feel with chocolate ganache GF 

Macaron Cookie and Cream  traditional recipe of macaron feel with cookie and cream ganache  

  

Macaron Lemon meringue  traditional recipe of macaron feel with lemon meringue ganache GF 

Macaron passion fruit  traditional recipe of macaron feel with passion fruit ganache GF 

Macaron Pistachio traditional recipe of macaron feel with passion fruit ganache GF 

Macaron Raspberry  traditional recipe of macaron feel with passion fruit ganache GF 

Macaron Salted caramel  traditional recipe of macaron feel with salted caramel ganache GF 

Macaron Strwbeery yoghurt traditional recipe of macaron feel with strawberry ganache GF 

Savoury    

Quiche Larraine  Tradition Larraine quiche with bacon and gruyere cheese and the quiche eggs mix  

Quiche Vegetarian  tradition savoury quiche dough with roast red capsicum, yellow capsicum, and zucchini cooks with the quiche eggs mix  

Quiche Spinach salmon tradition savoury quiche dough with fresh spinach and smoke salmon cooks with the quiche eggs mix  

Quiche Mushroom tradition savoury quiche dough with daily cook mushroom with shallot cook with the quiche eggs mix  

Ham and cheese baguette  freshly bake baguette feel with butter, salad, tomatoes, ham, Emmental cheese  

Prosciutto baguette Freshly bake baguette feel with Butter, salad, tomatoes, prosciutto, bocconcini, mix herb 

Brie Baguette  Freshly bake baguette feel with pesto, salad, tomatoes, brie, pooched Pear 

Salami baguette  Freshly bake baguette feel with Mustard, salad, tomatoes, salami, cornichon, Emmental cheese 

Chicken baguette freshly bake baguette feel with Salad, chicken, mayonnaise, tomatoes 

Chicken toasty\ daily cook chicken mix with mayonnaise, salad, Emmental cheese 

Croque monsieur Sourdough tin bread feel with bechamel, ham and Emmental cheese 

Salmon Bagel  fresh poppy seed bagel with cream cheese salad tomatoes and Atlantic smoke salmon and bocconcini  

Sausage roll Raft puff pastry feel with beef meat mix  

Spinach roll raff puff pastry fell with fetta and spinach 

vegie pastie Savoury dough feel with mix vegetable  

corniche pastie Savoury dough with meat and vegetable  

Chunky beef pie  Savoury dough with slow cook beef and top with raff puff pastry  

Crack pepper beef pie  Savoury dough with slow cook beef with crack pepper topped with raff puff pastry  

Mushroom pie  Savoury dough with creamy mushroom topped with raff puff pastry  

Chicken country pie  Savoury dough feel with creamy chicken topped with raff puff pastry  

Ham and cheese croissant  Freshly bake croissant with Premium ham and Swiss cheese  
Ham, chesses and tomatoes 
croissant  Freshly bake croissant with premium ham fraiche tomatoes and Swiss chesses  

Eggs and Bacon roll muffin  English muffin, tomatoes relish, freshly bake bacon, fry eggs and Swiss chesses  

  
 


