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Dessert Selection 
Dinner Menu 

 
$ 15.00ea 

 
White Chocolate and Coconut Arancini Balls 

with berry coulis and vanilla ice cream 
 
 

Orange Chocolate Mousse 
with strawberry centered chocolate biscuit base 

 
  

Classic Apple Crumble 
with fresh berries and crème Anglaise 

 
 

Selection of local and imported cheese (3) 
house made fruit chutney, seasonal berries and freshly baked lavosh  

  
 

Affogato 
vanilla ice cream dressed with espresso coffee, 

Frangelico hazelnut liqueur and pétit fours 
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