DESSERT MENU

Sweetisserie

BLISSFUL JARS - $8 PER JAR

Biscoff Bliss Cheesecake Blueberry Bliss Cheesecake

Indulge in pure dessert luxury where silky smooth cream Treat yourself to the perfect balance of tangy, creamy, and
cheese meets the irresistible caramelized crunch of Biscoff sweet. Each jar is layered with a buttery graham cracker
biscuits. Each spoonful is a perfect harmony of velvety crumble, velvety cream cheese filling, and bursts of juicy
cheesecake layers and buttery crumble. blueberries — crowned with a luscious blueberry compote

for that irresistible finish.

Chocolate Fudge Brownie Bliss

Dive into decadent indulgence with our chocolate fudge
brownie. A rich, velvety chocolate mousse layered with
chunks of fudgy brownie and a crumble of Oreo cookies.
Crowned with whipped cream, drizzled with silky chocolate
sauce, and topped with extra Oreo crumble.

Strawberry Bliss Cheesecake

Fall in love at first bite with our strawberry cheesecake — a
delightful blend of creamy cheesecake, buttery graham
crumble, and sweet, juicy strawberries. Each jar is layered
with luscious cheesecake filling and vibrant strawberry
compote, then topped with fresh, plump strawberries.

PANNA COTTAS - $8 PER JAR

Blueberry Panna Cotta Strawberry Panna Cotta

Elevate your dessert game with our blueberry panna cotta.  Experience dessert sophistication with our strawberry

A silky, melt-in-your-mouth Italian classic paired with the panna cotta. A silky-smooth vanilla cream base perfectly
vibrant sweetness of blueberry compote. This elegant paired with vibrant, sweet-tart strawberry compote.

two-tone beauty is crafted with rich cream, a hint of vanilla,  Artfully layered on a diagonal for a stunning visual appeal,
and topped with a luscious blueberry layer, finished with a this jar is finished with a dollop of fresh whipped cream
sprig of fresh mint for a touch of freshness. and a sprig of mint.

Mango Panna Cotta

Bring a burst of tropical sunshine to your dessert table with
our mango panna cotta. A luxuriously smooth vanilla cream
base paired with a vibrant, sweet-tangy mango purée.
Artfully layered on a diagonal for a stunning presentation,
this treat is as beautiful as it is delicious.

Sweetisserie, Zola’s Fine Foods.



