&) Shoron's Superb Slices *

Qualified Pastry Chef '

HOME MADE - PASTRY CHEF QUALITY CAKES & SLICES MADE TO ORDER.
Prices Subject to GST (Gst is not Included)

FULL TRAY 30X25cm $35.00 ( 24 slices) HALF TRAY 20X20 ( 12 slices) $20.00

CHOCOHOLICS

CHOCOLATE CHERRYRIPE.. A mouth watering biscuit base, spread with raspberry jam topped with a mixture of
coconut and glazed cherries, coated with milk chocolate.

CHOCOLATE CARAMEL.. A biscuit base, filled with mouth watering caramel, topped with melted chocolate yummy!!

CHOCOLATE FUDGE.. This slice is rich chocolate coconut fudge, coated with melted chocolate, sprinkled with coconut.

CHOCOLATE PEANUT.. A crunchy slice made with butter, honey, rolled oats & roasted peanuts covered in milk
chocolate.

CHOCOLATE PEPPERMINT.. Fudge base, filled with creamy peppermint icing, topped with melted milk chocolate.

CHOCOLATE RUM AND RASIN.. This delicious slice is made from the finest chocolate and 100% Jamaican rum, with
Australian raisins, finished with melted chocolate and sprinkled with crushed walnut.

FLORINTINE.. Melted chocolate base filled with cornflakes, peanuts, dried mixed fruit & smothered with condensed milk.

ROCKY ROAD.. This slice is a chocolate lovers dream. Made with marshmallow, peanuts, walnuts and cherries, on a
delicious biscuit base smothered with melted milk chocolate and sprinkled with coconut.

WHITE CHOCOLATE CHUNK BROWNIE.. A brownie slice made with melted chocolate, walnuts and peanuts, chunks of
white chocolate, finally topped with melted milk chocolate and dusted with icing sugar.

NUTTY

ALMOND SLICE.. Made from butter, ground almonds, topped with glucose and sliced almonds, finished with chocolate.

WALNUT SLICE.. A shortbread base, filled with a caramelized sugar filling, with fresh cream, honey and chopped walnut

CHERRY WALNUT.. A custard meringue with chopped walnuts and glazed cherries on a shortbread base finished with a
rosette of butter cream icing and garnished with a slice of cherry and walnut.

NUTTY HONEY.. This shortbread base is topped with a mixture of ground hazelnut, almond and honey. Finished with
melted white chocolate and fanned with milk chocolate.

STICKY PECAN AND LEMON.. The base is made from fresh butter and chopped pecan and a hint of vanilla. Topped
with a baked lemon butter and sprinkled with icing sugar to finish.

COCONUT.. This traditional recipe consists of a coconut mixture on a shortbread base spread with raspberry jam.

FRUITY

APRICOT CRUMBLE A baked biscuit base topped with apricots and coconut finished with a biscuit crumb topping

APRICOT FINGERS.. A baked cake type slice, made from butter, eggs, pie apricots, then a sprinkling of icing sugar.

APPLE SHORTCAKE.. This recipe is an old fashioned slice. Made with fresh apple, eggs and butter, with a slight hint of
mixed spice and cinnamon topped with icing sugar. (Goes down well with a nice cuppa tea.)

APPLE CRUMBLE.. A delicious biscuit base filled with the finest granny smith apples, lightly sweetened, then topped
with a coconut crumble mix.

DATE CRUMBLE. .A baked biscuit base topped with softened dates and coconut finished with a biscuit crumb topping.

HONEY FRUIT.. A blend of Australian sultanas and honey. (“If you like fruit cake then you will love this one”)

MANGO MALLOW.. A mouth watering shortbread base topped with a mixture of crushed Mango, fresh cream and
marshmallow “Try stopping at one”

PINEAPPLE MALLOW.. A mouth watering shortbread base topped with a mixture of crushed pineapple, fresh cream and
marshmallow “Try stopping at one”

PASSION MALLOW.. A mouth watering shortbread, topped with a mixture of passion fruit, fresh cream and
marshmallow, with a hint of fresh lemon juice. (“This one will have you coming back for more!!”)

STRAWBERRY MALLOW.. A mouth watering shortbread base topped with a mixture of fresh strawberries, fresh cream
and marshmallow

PASSION FRUIT .. A traditional biscuit base topped with a mouth watering passion fruit butter, baked to perfection

SOMETHING DIFFERENT

BOYSENBERRY DELIGHT A biscuit base topped with a filling of melted marshmallow, fresh cream and boysenberries,
then topped with shavings of delicious creamy milk chocolate. [NEW]

CAROB CRUNCH.. A delicious slice made with golden syrup, malt and wheat flakes, finished with melted carob.

CHEESE CAKE SLICE.. A base of baked biscuit crumb, then spread with raspberry jam, filled with cream cheese, ricotta
cheese and fresh cream, topped lightly with biscuit crumbs.

FRUIT MINCE SLICE.. A shortbread base, topped with a delicious traditional fruit mince finely finished with white icing.

GINGER BREAD.. A traditional ginger slice with a taste of golden syrup and nutmeg, finished with white icing.(delicious).




LEMON MERINGUE.. This delightful shortbread base is topped with smooth home-made tangy lemon butter, then a soft
and light meringue baked to perfection. [NEW]|

PRINCESS FINGER.. This is a mouth watering shortbread base, spread with raspberry jam, sprinkled with walnuts and
glazed cherries with a meringue topping of coconut, and rice bubbles with a hint of orange. (“A taste of royalty”).

RASPBERRY DELIGHT A biscuit base topped with a filling of melted marshmallow, fresh cream and raspberries, then
topped with shavings of delicious creamy milk chocolate. [NEW]

currants.

YOGHURT AND CHEESE.. This slice has a biscuit base topped with fresh yogurt and cottage cheese, honey and

and finally topped with passionfruit icing.

VANILLA SLICE.. This slice is made with two layers of crispy puff pastry, centered with a delicious creamy custard mix

CAKES & PASTERIES

APPLE TUNROVER AND CREAM * minimum order.... half a dozen $3.50 each
BANNANA CAKE full tray 30x24 cm  $ 30.00 half tray 20x20 cm $18.00
BUTTER CAKE full tray 30x24 cm  $ 30.00 half tray 20x20 cm $18.00
CARROT CAKE full tray 30x24 cm  $ 30.00 half tray 20x20 cm $18.00
CHOCOLATE CAKE full tray 30x24 cm  $ 30.00 half tray 20x20 cm $18.00
CHOCOLATE ECLAIR * minimum order.... one dozen $3.00 each.
CHOCOLATE ECLAIR (Small) * minimum order.... one dozen $1.50 each.
CREAM HORNS * minimum order.... one dozen $3.50 each.
JAM AND CREAM MATCH STICKS * | minimum order.... Eight $2.00 each
MARBLE CAKE full tray 30x24 cm  $ 30.00 half tray 20x20 cm $18.00
MUD CAKE full tray 30x24 cm  $ 35.00 half tray 20x20 cm $ 20.00
PROFITEROLES (Small) * [NEW] minimum order.... one dozen $1.50 each.
PROFITEROLES * [NEW] minimum order.... one dozen $3.00 each.
* Made with Fresh Cream not Imitation Cream.
LOAFS [22cm x 11cm] $18.00 { NEW }
Banana Bread - Date and Walnut Loaf - Carrot Loaf
CHEESECAKE SLICES
half tray 20x20 cm $20.00 full tray 30x25cm  $35.00
Apricot Blackberry Blueberry Boysenberry  Chocolate Jaffa Kiwi Fruit Lemon
Mango Passionfruit Peach Pineapple Raspberry Strawberry Coffee
2 CHILDRENS GOODIES
[ ) (Minimum order of a %2 Dozen)
Chocolate Crackles $2.00 ea. Meringues $1.50 ea.
Marshmallow Cones $2.00 ea. Frogs $3.00 ea.
Smiley Face Cupcakes (Choc & Strawberry) $2.50 ea. Pigs $3.00 ea. *
MUFFINS

TARTS

$2.50 ea (Minimum order of a %2 Dozen) $2.00 ea (Minimum order of a Dozen)

Banana - Blueberry - Chocolate Chip
Apple & Cinnamon - Cheese & Bacon
Tomato, Cheese & Bacon
Ricotta Cheese & Spinach - Carrot & Cheese

Neenish - Pineapple - Caramel - Passionfruit
Coconut - Strawberry - Jam - Lemon - Mushrooms

ALL TIME FAVOURITE BOX (16 Half Slices) $13.00

Caramel Slice — Cherry Ripe Slice — Rocky Road, Caramel Walnut, Peppermint,
Choc-Strawberry — Rum and Raisin — White Choc-Chunk Brownie

GREAT FOR ENTERTAINING
FOR ORDERS PHONE SHARON Ph/Fax: (02) 9673 4361.

All Cakes and Slices are professionally packaged.

Prices effective from 1°7 July 2011



i _
Geeiy.  Continental Tortes  $40.00 G inh round
Sl

Chocolate Raspberry Liqueur

Two layers of chocolate cake with raspberries and chocolate butter cream, each layer soaked with chocolate liqueur. Toasted flaked
almonds on the sides, finally finished with rosettes of chocolate butter cream, garnished with strawberries and white chocolate buttons,
topped off with curls of mouth watering chocolate.

Coffee Custard Liqueur

Two layers of chocolate cake with custard and coffee butter cream on each layer. Soaked with Tia Maria liqueur. Crushed walnuts on
the sides, finally finished with rosettes of coffee cream and garnished with chocolate covered walnuts and curls of mouth watering
white chocolate.

Black Porest

Two layers of chocolate cake with layers of sour cherries and butter cream, each layer soaked with cherry liqueur. Chocolate shavings
on the sides, finished with rosettes of butter cream, garnished with glazed cherries.

Strawberry Custerd Liqueur

Two layers of butter cake with layers of custard topped with strawberries in natural syrup and surrounded by white cream and each
layer soaked with Strawberry liqueur. Shredded coconut on the sides, finally garnished with rosettes of Strawberry cream topped with
Strawberries dipped in White Chocolate.

Dweet Delight  $3.50 each

(Minimum order of a Dozen)

Blueberry Custard and Cream Tort

Short-bread base tart, filled with delicious Custard mixed with Blueberries. Topped with a rosette of fresh whipped cream, finally
sprinkled with shavings of mouthwatering chocolate.

Steawberry Custerd and Cream Taort

Short-bread base tart, filled with delicious Custard mixed with Strawberries. Topped with a rosette of fresh whipped cream, finally
sprinkled with shavings of mouthwatering chocolate.

Raspberry Custord and Cresm Tort

Short-bread base tart, filled with delicious Custard mixed with Raspberries. Topped with a rosette of fresh whipped cream, finally
sprinkled with shavings of mouthwatering white chocolate.

Chocolate Marshmallow Tart

Short-bread base tart, filled first with Raspberry Jam and then with soft marshmallow, finally dipped in melted chocolate and sprinkled
with Hundreds and Thousands

Marshmallow Kisses - $2.50 each

Rosette of soft marshmallow completely dipped in melted mouthwatering chocolate

Prices subject to GST (GST not Included)



