> Bitter Chocolate Pannacotta, Marsala Orange Segments

>

Seasonal Fresh Fruit Salad, Passionfruit Syrup
Pumpkin &l Pine Nut Tart

Vanilla Cheese Cake, Rhubarb Preserve
Jamaican Rum & Raisin Créeme Brulee

Baked Golden Apple T, Macadamia Slice

> Roasted Hazelnut I Praline Cream Meringue
>  Banana Marshmallow Fudge Bar

> Cappuccino Coffee Bombe

> Merlot Poached Pear, Dried Fruit Compote

>  Toasted Pistachio /T Mandarin Terrine

$18.00 per person
Or
Incl, in Dinner Buffet



