KAB CATERING - AUTUMN WINTER 25

Heavenly date cake served with a separate
butterscotch sauce (best served warm)

Covered with cream cheese icing, dried
fruit and nuts

Jamaican chocolate and almond meal, iced with a
rich flavoured chocolate ganache

Made with almond meal and fresh oranges glazed
with fruit

Topped with toasted coconut and dried fruit

Rich chocolate, ganache and chocolate curds

A heavenly vanilla scented white mud cake with
white ganance and chocolate shards

Chocolate cake with layers of cherry ripe
filling covered with chocolate ganace

Chocolate cake with a fresh cream and cookie
centre, rich ganace & chocolate shards

Made with almond meal and fresh apples

Our favourite chocolate cake with layers of
chocolate ganache, coated in flakes

Cream cheese and candied oranges

Banana & Pineapple cake with cream cheese

Chocolate & caramel layers with ganache

Chocolate Sponge cake, mousse of crushed orea,
biscuits & cream

Chocolate cake with mint flavoured icing &
chocolate ganache

Heavy Chocolate mud base topped with chocolate
ganache and mars caramel

Beetroot coloured sponge with a mascarpone
cream, raspberries & chocolate ganache

Fluffy vanilla sponge, crushed Ferrero Rocher
chocolates & Nutella cream

Jam | Passionfruit | Strawberry | Chocolate |
Black Forrest

Blueberry | Sour Cherry | Passionfruit |
Apricot| Raspberry | Lemon | Strawberry
| Mixed Berries | Baileys

9 INCH CAKES - 82.35
SERVES 12-16
11 INCH CAKE - 105.90
SERVES 16-22
BIRTHDAY PLAQUE - 20.00

48 HOURS NOTICE REQUIRED ON ALL CATERING
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