MOZAMBIQUE

BANQUET DESSERT MENU

PLATED DESSERT
S16 Per Person
DESSERTS

Flour-less Chocolate Ganache
with mixed berry coulis

Bread Pudding
macadamia nut, banana, and white chocolate, with Amarula cinnamon créme anglaise

Portuguese Hot Butter Pudding
baked sponge cake caramelized with butter, brown sugar and brandy, served with fresh whipped cream

New York-Style Cheesecake
with mixed berry coulis

Fresh Sorbet
Chef’s choice

Strawberries
dipped in chocolate

MINI DESSERT DISPLAY

516.00 Per Person- Selection of Three
Signature Warm Bead Pudding

Warm Potted Chocolate Cake

Chocolate Dipped Strawberries

New York-Style Cheesecake

Portuguese Hot Butter Pudding



