BakeMasters =
Cateery Menu

—

CLASSIC FLAVOURS

PINEAPPLE — <400

RICH PINEAPPLE - 41D

BUTTERSCOTCH GATEAU — 430

FRESH FRULT / SEASONAL FRULT GATEAU — 415
FRULT FLAVOURED GATEAU — X430

(MANGO - PASSIONFRULT - PEACH - STRAWBERRY - RASPBERRY - WILD BERRIES - KIWL - BLUEBERRY)

CHOCOLATE & TRUFFLE FLAVOURS

CHOCOLATE CREME TRUFFLE — T4713

CHOCOLATE + VANILLA / MOCHA / MINT / CARAMEL — <413
CROCOLATE + STRAWBERRY / MANGO / ORANGE/ BLUEBERRY — X473
BLACK FOREST GATEAU - 41

DARK FOREST (WITH CHERRY + STRAWBERRY) — %300

WHLTE FOREST (WLTH CHERRY + RASPBERRY) — X330

J2% DARK BELGLAN CHOCOLATE — 630

PREMIUM CAKES

BELGIAN CHOC. & BLUEBERRY/RASPBERRY/ORANGE — 630
LOTUS BISCOFF CAKE — 600

FERRERO ROCHER / NUTELLA CAKE - X700

RASMALAL CAKE — X330

COOKIES N CREAM / SNICKERS CAKE - <330

TRES LECHES — X330

KLT KAT & GEMS - <630

LIQUEUR FLAVOURED CAKES — 600+

RED VELVET WLTH CREAM CREESE FROSTING— <330

TRADITIONAL CLASSICS

AUSTRALTAN LAMINGTON - T400

PINEAPPLE UPSIDE DOWN — Z630%

MILLE-FEUTLLE (WITH CREME PATSSERTE) - 2330

REGULAR / CLASSIC TIRAMISU (WLTH SAVOTARDI) - Z300/Z 650*
FRENCH OPERA GATEAU - Z60%

CHEESECAKES & PIES

SET CHEESECAKE: BLUEBERRY/MANGO/LEMON/ETC. - X330
BAKED CHEESECAKE: NEW YORK/OREQ/BLUEBERRY/ETC. — X630*
BLSCOFF / NUTELLA CHEESECAKE (SET/BAKED) — 630 / X130*
BANOFFEE (PLE/CAKE) - X300

APPLE PIE - X 330*

WALNUT PIE - Z630*

DEATH BY CROCOLATE / DUTCH TRUFFLE — X330
MILK CHOCOLATE & BUTTERSCOTCH CRUNCH — <330
FOUR SEASONS (SIGNATURE BLEND) — <330
CHOCO-RAZELNUT / CAPPUCCINO RAZELNUT - <330
DALRY MILK TRUFFLE - X330

CHOCOLATE ALMOND PRALINE - 630

EBONY TVORY CAKE - <600

SALTED CARAMEL / COFFEE CARAMEL — <300
BLUEBERRY BUBBLEGUM — X330*

CHOCOLATE MUD CAKE (BROWNIE) — <630
RAINBOW CAKE - <330*

CAKES WITH NO ADDED SUGAR — <630 (OPTLONS OF
CHOCOLATE/VANILLA/PINEAPPLE/STRAWBERRY)
CUSTOMISED CAKES — X700+

FONDANT & MARZLPAN CAKES — X800+

CARROT & CREAM-CHEESE CAKE — <330*
LEMON / ORANGE CHLFFON CAKE - X300*
FRESH FRULT PAVALOVA - <600

SACHER TORTE - 330




