FROM: 3AM
T0: YOU

Catering Menu
Something Sweet
£5 per person

We like to tailor each menu to suit the needs of your special occasion, so do let us know of anything
else you might like.

¢ Walnut and almond Baklawa - Vegan. Coarsely ground nuts mixed with freshly ground
cinnamon and coriander seed, orange zest and vanilla baked in layers of filo pastry — soaked
in lemon syrup scented with rose water and orange blossoms. Truly memorable in taste and
fragrance.

¢ Mocha Hazelnut Slice - Vegan and Gluten Free - Coffee and chocolate Brownie with toasted
hazelnut, freshly ground spices, cocoa nibs and a coconut mocha icing - beautifully moist and
satisfying.

e Carrot Cake — Vegan - Vegan and Gluten Free - Made with wholemeal flour, walnuts, freshly
ground spices, Stroud-grown carrots and a coconut and cashew icing.

e Jamaican Black Cake — Vegan and Gluten Free - Beautifully moist with fruits soaked in
spiced rum with vanilla, warm spices, lime and orange zest - sweetened with coconut nectar
- Iced with a cashew and coconut cream infused with rum.

® Pecan Praline and Sweet Potato Cake — Vegan and Gluten Free - A moist and spongy
layered cake with a coconut and ground pecan praline cream — scented with lime zest and
spiced with nutmeg, cinnamon and ginger.

® Fresh fruit Salad — Vegan and Gluten Free - A bountiful selection of expertly chosen, full-
flavoured and perfectly ripe fruits -infused with lemongrass, mint and ginger.

® Apple, Sultana and Fennel Cake — Vegan and Gluten Free - A moist layered sponge cake
with chunks of Russet apples, cider marinated sultanas and freshly ground fennel seeds

® Cocoa & Orange Fruit and Nut Energy Bites — Vegan and Gluten Free - High protein energy
snack with date, apricot, sultana, fig, activated nuts & seeds and cocoa beans smooched into
a delicious paste scented with, cinnamon, vanilla and orange zest.

® Tarte au citron — Vegetarian - Sablée pastry filled and baked with set lemon custard scented
with freshly grated zest and vanilla seeds.

e Raw Chocolate, Cashew and Avocado Tart — Vegan and Gluten Free - Date and almond
crush base topped with a chilled blend of homemade chocolate, buttery avocado and
cashew cream — folded with activated almond and hazelnut praline — scented with true
Ceylon cinnamon and orange zest.



