
Bespoke
menu

D E S S E R T
     

sage catering 

Choose 1 option 
 

Individual lemon tarts served with fresh raspberry sorbet and micro mint
garnish

 
Indulgent flourless chocolate tort served with fresh raspberries and vanilla bean

cream 
 

Passionfruit cheesecake with a shortbread butter base served with pouring
cream and fresh berries

 
Homemade sticky triple chocolate brownie served with clotted cream ice cream

and fresh strawberries. 
 

Traditional Creme brûlée served with fresh raspberries and shortbread
cinnamon crumble 

 
Open apple tart topped with a crunchy shortbread cinnamon crumble served

with clotted cream ice cream

 
 


