
Decadent Desserts
Springfield Classics

Duo of Hearts: Silky & velvety flourless chocolate truffle heart &
New York style cheesecake, both garnished with fresh cream & silver
leaf or gold leaf

Belgian Chocolate Truffle: Melt in your mouth truffle, made
exclusively from Belgian dark chocolate & fresh dairy cream.
Finished with a gentle dredging of cocoa powder

Day and Night: A silky combination of white chocolate mousse &
Belgian chocolate truffle sandwiched between rich chocolate cake.
Garnished with cream & chocolate pieces

Wildberry Charlotte:  Crushed seasonal berries combined with fresh
cream & set on an ultra light vanilla sponge cake.  Set with cream,
powdered sugar & a chocolate tear drop

Maple Walnut Cheesecake:  New York cheesecake baked with a graham
biscuit base, filled with walnut chunks & dark amber Canadian Maple
syrup reduction

Banana Chocolate Cake:  Fine rich & light banana cake, filled with
banana mousse &
 a dark chocolate truffle cream, glazed with a white & dark Chocolate

Springfield Premiums                                           *Premium
Decadent Desserts Add $1.00

*Caramel Brownie Cheesecake: classic chocolate brownie slices
set on our rich New York cheesecake generously drizzled with
caramel and white chocolate.

*Raspberry Hazelnut Flan:  An all butter shortbread flan filled with
an Italian crushed hazelnut cream, topped with raspberries &
raspberry compote, baked golden brown with a crumble topping

*Trilogy of Cheesecakes:  A wow factor on the plate!!  Pistachio,
vanilla & skor mini cheesecakes, each with a unique taste & garnish

*Apple & Old Cheddar Tart:  An all butter shortbread filled with
almond butter, old Canadian cheddar, fresh apple, baked & glazed

*Pecan Chocolate Tart: a lightly baked shortbread tart filled with
Georgian pecans, belgian chocolate pieces & baked with an all butter
tart filling

*Fresh Fruit Cheesecake:  Unique individual New York Cheesecake
topped with custard cream & seasonal fresh fruits
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