
23/24 DESSERT CANAPES



CHOUX/ECLAIRS

Peanut Butter & Jam Eclair, Peanut Butter Glaze, Raspberry Gel, Cream Diplomat

Strawberries & Cream Eclair, Strawberry Rose Cremeux, Whipped White Choc Ganache

Strawberry & Basil Choux, Strawberry & Basil Mousse, Baby Basil, Cream

Dark Chocolate, Black Sesame, Tofu Cream Puff

$4.50

MACARONS

Bitter Chocolate & Salted Caramel Macaron, Salted Caramel Ganache gf

Kaffir Lime & Strawberry Macaron, Strawberry Gum Buttercream gf

Crème Brulée Macaron, Torched Sugar, Vanilla German Buttercream gf

French Toast Macaron, Cinnamon, Maple Ganache gf

Passionfruit & White Chocolate Macaron, Passionfruit Curd, White Chocolate Buttercream gf

Strawberry & Basil, Strawberry Gel Macaron, Basil White Chocolate Buttercream gf

Peanut Butter Cup Macaron, Choc Ganache, Peanut Butter Caramel gf

$4.50

TARTS

Chai Tea & White Chocolate Tart, Chai Infused White Chocolate

 Ganache, Milk Crumb, Ginger Snap

Strawberry & Fennel Curd Tart, Meringue, Pistachio Crumb

Brown Butter & Salted Caramel Tart, Choc Ganache

Milk Chocolate & Earl Grey Tart, Chocolate Buttercream, Caramelised Cacao Nibs

Peach, Rosemary & Almond Frangipane Tart

Pistachio & Strawberry Tart, Pistachio Frangipane, Strawberry Ganache

Chocolate, Pear & Whiskey Tart

Caramelised Macadamia Pie
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TARTS

Pistachio & Yuzu Tart, Pistachio Sponge, Pistachio & Yuzu Namelaka

Rhubarb & Custard Tart

Smoked Crème Fraiche, Apple & Vanilla Tart

$4.50

CAKES

Lemon Myrtle Yoghurt Cake, Lemon Curd Buttercream

Apple & Blackberry Cake, Streusel Topping

Ginger Cake, Maple Buttercream, Walnut Praline

Chocolate Mousse Cake, Choc Garnish

Rhubarb Cake, Ginger & Cardamom Crumble

Fennel & Honey Cake, Honey Cream Cheese Icing

Olive Oil, Stone Fruit & Polenta Cake gf

Orange & Rosewater Cake, Vanilla Crème Fraiche, Candied Orange gf

Baked Ricotta, Honey & Lemon Myrtle Cheesecake

Chocolate & Zucchini Cake, Choc Ganache, Malt Choc Crumb

$4.50

DOUGHNUTS

Mini Doughnut, Roasted Strawberry, Vanilla Custard

Mini Doughnut, Banana, Salted Caramel Ganache, Honeycomb

Mini Doughnut, Charcoal Doughnut, Wattleseed Dark Chocolate Custard

$4.00
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Using locally sourced, sustainable produce that is carefully transformed into exquisite culinary delights, Heyder and Shears takes
exceptional pride in creating the perfect event for every occasion

Dietary Key
gf - Gluten Free, df - Dairy Free, v - Vegetarian, vg - Vegan


