
 

 

 

DESSERTS 
 
 
 

DARK CHOCOLATE CAKE 
With molten chocolate truffle center, fruit purée  

and fresh raspberries 
 
 

MILK CHOCOLATE HAZELNUT ROYALE 
Ground almond-hazelnut daquoise wafer with a layer  

of crunchy hazelnut cream, smooth and  
rich chocolate mousse 

 
 

DULCE DE LECHE CHEESECAKE 
Madagascar vanilla bean, graham cracker crust, sweet 

butter caramel topping, chocolate accents 
 
 

BANANA GÂTEAU 
Flourless almond chocolate cake layer topped with 
caramelized bananas encased in a mocha mousse 

enrobed with dark semi sweet chocolate 
 
 

JENI’S® HAND CRAFTED  
ARTISAN ICE CREAM 

Honey vanilla or salted caramel served with  
toasted almond short dough wafers 

 
 
 


