Decadent Desserts
Springfield Classics

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

White Chocolate Raspberry Mousse: light refreshing raspberry
mousse Tilled with whole raspberries, topped with a rich
Belgian white chocolate mousse cream.

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

Apple Cranberry Butter Cake: extra moist sour cream apple
and cranberry cake baked on a graham cracker base, with a
rich spicy all butter crumble topping. Finished with a
dusting of confectioner’s sugar.

New York Cheese Cake: a generous slice of creamy slow baked
vanilla cheese cake, on a graham cracker base, finished with
fruit coulis.

Springfield Premiums

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

*Chocolate Raspberry Bomb: silky Belgian chocolate truffle
filled with raspberry compote, covered in dark chocolate
glaze & set with a chocolate cake.

*Brownie Truffle: A rich chocolate brownie cake topped with
Belgian chocolate truffle cream, covered in a crispy dark
chocolate glaze.

*Lemon Almond Flan: An all butter almond flan crust, filled
with a tangy French style lemon custard, decorated with
seasonal berry & chocolate garnish

*Pecan Chocolate Tart: a lightly baked shortbread tart
filled with Georgian pecans In a rich smooth butter filling.
Drizzled with milk chocolate.



*Premium Decadent Desserts
Add $1.00
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