SAVOURY &

DESSERT SELECTION

. Offering the versatility to grace .
restaurant, conference, :
banqueting and
bistro menu’s.




*All prices ave net priced

PBGPI5 Kew 15 100g - 23 149 PCLPO2 New
:Short crust pastry tart deep filled with diced beetroot, : : : : :Rich, firm and smooth chicken liver pate flavoured
:red onion confit and goat cheese sauce topped witha : : : : :with brandy.

:round of goat cheese. : : : : : :

PBSPIZ ...................................................... M]21000173314g PCLPO] o
:A crisp cheese pastry tart filled with soft onions and : ;Rich chicken liver pate with tangy cranberries.

:butternut squash, white sauce and topped with
:butternut squash and mozzarella cheese.

PGCP1S Now 15 :100g : 223 149 PCLP12 Now

:Deep cheese tart filled with a sauce containing goat : : : : : :Smooth and rich pate, flavoured with fresh herbs
:cheese and spring onions topped with crumbled goats : : : : : :and blended with cream, topped with a butter glaze.
:cheese and cranberries. : : : : : :

PGCPI2 N1 100g - T088° 149 PISP2 Ko

:Small crisp cheese pastry tart filled with goat cheese : : : : :A shot glass containing layers of stout pate with chlcken
:mornay sauce, topped with vegetables, sunblush : : : : : :livers topped with a garlic cream. :
:tomato, cheddar cheese and red pesto. : : : : : :

PLGPIS New 5 100g - 23 149 PCCPOI New
:A savoury cheese pastry tart deep filled with tomato : : : : : :Desc...

:confit, soft leeks and a gruyere cheese sauce, finished : : : : : :

:with red onion rings and red leicester crumb. :

Seafood PGBPI2

:Arich game pate with a blueberry chutney centre.

PRSQI2 oo 10 800 G 1788: 149: : o
:Smoked salmon and prawns with a centre of smoked : : : : : R S L T L L PSSR PO TP PSP LTEPPPPLTEPPPPTRPPRPLRS ESITTRE TSI P FERRe
:salmon and cream cheese mousse. : : : : : PDOP]Z News : : : : :
: :Arich and firm duck pate garnished with mandarins.

PSAPDS e B Do 205109 : ST T
‘A clear shot glass filled with a layer of smoked salmon : : : : 0 SOt SO PO SOPPPPPOE SEPRRPNS :
‘mousse and a layer of asparagus. Nut Loaf :

PSBPI2 o I Y E VL PONPI2 -
:Cone shaped smoked salmon blinis with smoked : : : : : :Carrot, hazelnut and coriander loaf with sultanas.
:salmon mousse. : : : : : :

PSMP12 New 1 100g - 1788 149: PRCPI2

New
:A smoked salmon mousse containing cream cheese, : : : : : :Coarse textured nut loaf with seasonal herbs and tangy
:cream and herbs with a soft centre of citrus lemon, mustard : : : : ‘cranberries.

:dill and mixed herb dressing, topped with smoked salmon. §

:Add flavours & enchancethe visual appeal with
:our chef’s drizzles.
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DRLPI2 Individual Torte, Delice & fuse o [ v FIvg DSTP5- Sgnatues TrioofChocoat
DTCPI2 . DCBPI6 - ClmtolaeBloodOrangeToreTeardmp 18 f‘l'pm %130

:Rich chocolate orange truffle, set on a chocolate

DSWP12 ‘sponge base, topped with a light blood orange mousse : DTCP12- S[][ky Toffee Caramel Aziec New

with an apricot glaze. N A R Crumbleczj s}ickyé d?te r?ud«#ng witg a caram(?jl "
LU DFTRE il Tar 0 b L9911y ovese,Sce delecho ffed and docorated wi
:Créme patisserie set in a sweet pastry case topped W|th : : : : ;
‘glazed woodland fruit. o DSVC20 - Strawberries with Cream
. ; e b A light strawberry_rﬂc;ussg encasingda strawbgrry
DLLCZO ) Lfﬂ]ﬂﬂ & lee BﬂVﬂmlS X compot topped with fresh cream and a strawberry.
:A light lemon and lime mousse set on a vanilla sponge  : : : : ; :
‘base topped with alemon glaze. o DSWP12 - Strawberry & White Chocolate Azte . ,
: : A combination of Belgium white chocolate and smooth
DLBP]B B Lemﬁﬂ Merlngue BthlIOlS X strawberry mousse topped with a strawberry glaze.
:A light lemon mousse set on a vanilla jaconde : : : : e
:sponge encasing meringue sugar syrup topped with : : : : DITCZ[] - Tlramlsu T()[[e
:lemon glaze. : : : : Italian soaked liquer sponge fingers with rich cream

]S)RLPIZ ) RﬂSDhEHy_ & Le_HLUH AZIEI( o i k 17 cheese dusted with dark cocoa.
N t tl tart N N N
and finished wih a sharp raspoerry glaze. DCAP12 - Trio of Chocolate Autec ye. :
: : Layered dark and white chocolate mousse finished W|th
]S)RWPtIE R Rgspg]qny & V{Wht“e Eho[ Ollq[e T(mtE Nwd ’ 2h%acrgl ggo%ﬂgger 3anash and decorated with a white
layer of raspberries lopped wiha sngie raspberry and HP[5 - White & Dark Chocolate Heaven Tart
:dark chocolate curls. : : : : ! ‘Rich white and dark chocolate set in a sweet

‘pastry case.

/MR DITCD




])ESSERT

*All prices ave neoH priced

§ ;DCIP16 (hocolate Indulgence 16

i :Rich dark chocolate set on a chocolate sponge base,

| 2238:

DADPI6 - After Dinner Mint Truffle xe.

:Mint chocolate set on a chocolate sponge base,
‘topped with crispy mini mint crunch.

:DAPPI2 - Apple, Sultana & Cinnamon Pie ye.. a0

:British Bramley apples blended with juicy sultanas and :
:a hint of cinnamon encased in a crisp sweet pastry. :

“DBFPI6 - Black Forest Gateau §16

:Light chocolate and blackcurrant mousse set on a :
:Kirsch soaked sponge topped with cream and a black
:cherry compote. :

:0ld English custard baked with chunks of bread,
:cinnamon and raisins.

DBBPI8 - Bread & Butter Puddings 9

:DCMP16 - Choc Malteser Truffle Gateau 16

:Rich dark chocolate encasing mini malt balls topped :
:with a chocolate ganache and finished with maltesers. :

;. iown syrup.

DCOPI6 - Chocolate &Urange Fudge Truffle 16

:Dark chocolate orange fudge, encasing pieces of fudge
‘topped with fudge shavings. :

:DCCP16 - Chocolate Cherry Trifle 16

:Sherry soaked chocolate sponge, with a créme anglaise :
:and rich fruit campot, topped with fresh cream and dark
:chocolate curls.

iDlCPlZ Chocolate Fudge Cake . 12

:A rich chocolate sponge coated by a plain chocolate
:fudge icing and surrounded by dark chocolate curls.

:DCBP12 - Chocolate Bubble I we. 1

:Rich chocolate biscuit base with rich vanilla cheesecake :
:with chocolate ganache and milk chocolate bubbles.

qUNIT 5

17

glpm

139;

: ‘Rich dark belgian chocolate set on a moist chocolate

: isponge base, dusted with cocoa.

iDDRCZO -Dark Chocolale Trufﬂe 16

- <DTCC20- Duo of Chocolate 16
........................................................................................................... . Rich dark chocolate set on a chocolate sponge g

. :base topped with creamy white chocolate and dark
: :chocolate curls.

 <DESPI6 - English Sherry Trifle 16

....................................................................................................................... : :Sherry soaked vanilla sponge, with a creme anglaise

: and rich fruit compot, topped with fresh cream and dark
: :chocolate curls.

- DRDPI6 - Raspberry Delice %16

: ‘Alight raspberry mousse studded with raspberry pieces :

: seton avanilla sponge topped with a raspberry glaze. :

- DSFPI8 - Summer Pudding 1

. ‘Fruit soaked bread encasing rich woodland fruits in the|r

- :DICCI6 - Tarte au Citron

: :Creamy lemon custard tart, encased in a sweet pastry

: icase topped with a tangy lemon glaze.

- DVPPI6 - Vanilla Panacotia

: :Rich vanilla panacotta ideally accompanied with

: forest berries.

: :DIWP12 - White Chocolate Fudge Cake re..

. :Arich chocolate sponge coated by a white chocolate

: fudge icing and surrounded by white chocolate curls.

DRDPI6

PETES DESSERTS

DCBP12




*All prices ave et priced

Individual Cheesecakes
DABPIG 16

A crunchy biscuit base housing smooth vanilla cheesecake
infused with bramley apples and blackberries. Topped with
a layer of crunchy golden crumb.

DBCPI6 16

A creamy vanilla cheesecake sat upon a crunchy layer
of all butter biscuit crumbs. Topped with a layer of
rich blackberries.

DBBPI6 16

Rich cream cheese on a biscuit base finished with a tangy
blueberry fruit topping.

DACEL6 .

Caramel covered biscuit crumb, topped with a vanilla
and bramley apple cream cheese. Finished with a layer
of apple and drizzled with caramel sauce.

DIWC20 16

A white chocolate cream cheese centre set on
an all butter biscuit base topped with a woodland
fruit compot.
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DLLPIb N 16

N
Ginger biscuit base topped with a lemon and lime flavoured
cream cheese, and a layer of tangy lemon glaze.

DMCPLo 16

A butter biscuit base with a rich creamy cheesecake
topped with chunks of mango and mango syrup.

DPCPI7 " 16

N
Smooth vanilla cream cheese topped with a tangy
passionfruit glaze.

DSCPI6 16

Rich creamy vanilla cream cheese set on a butter biscuit
base infused with strawberry compote then topped with
a strawberry glaze.

DICPG T

Vanilla cheesecake studded with cranberries topped
with white chocolate curls.
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*All prices ave netH priced

Individual Cheesecakes
DBTPI6 16

Rich Irish cream infused cheesecake stippled with a caramel
sauce on a crispy all butter biscuit crumb base. Finished with
dark chocolate curls, butterscotch sauce and mixed nuts.

DBVPL2 New 12

A creamy vanilla cheesecake baked upon a biscuit
crumb with fresh vanilla running through it.

DCCPOI N 16

Creamy vanilla cream cheese topped with a hot or mild,
chilli infused chocolate ganache.

DCTPIG 16

Rich dark Belgian chocolate and caramel pieces in a
triangle shaped mould, topped a layer of chocolate
ganache, a piece of Toblerone and white icing sugar.

DGMPI6 N 16

A crunchy chocolate biscuit base, chocolate and Grand
Marnier flavoured cream cheese all topped with
chocolate ganache and mixed candied peel.

DP(PIo Moo 10

Chocolate biscuit base housing a chantilly cream filled
profiterole and cream cheese. Finished with a layer of
chocolate ganache.

DGWPLo O )

Ginger biscuit base topped with a creamy vanilla and
white chocolate cheese cake. Finished with a piece of
stem ginger and white chocolate curls.

DIPCA0 16

Vanilla flavoured cream cheese set on a butter biscuit
base and topped with white icing sugar.

DCPPIG N 1B

White chocolate curls added to a delicious vanilla
cream cheese, topped with white chocolate curls
and pistachio nuts.
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Petes Profiteroles
DPRPT2 3

Light choux pastry encasing fresh cream, to be served
with hot chocolate sauce.

Petes Hot Steamed Puddings
DCCRI2 1)

A chocoholics dream, steaming chocolate flavoured
pudding laced with chocolate chips covered in a rich
chocolate flavoured sauce.

DTSRI2 1)

A firm family favourite, lashings of golden syrup
cascading over a melt in the mouth traditional steamed
syrup pudding.

DLSRI2 1)
IIZeArr:ic?nht:lLig.on sponge with lashings of tangy
DSDRI2 1)

A traditional old favourite done to perfection made with
juicy currants and a hint of spice.

DSTRO0 1)

Sticky toffee heaven awaits you in this fabulous dessert,
a rich toffee flavoured steamed pudding heaped with
sticky gooey toffee sauce.

DSJRI2 1

Melt in the mouth steamed sponge pudding topped with
lashings of fruity strawberry jam.
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Petes Luxury Sponge Puddings

with Sauce
DCSP12

Al prices ave net priced
o 10 I BB

Light choux pastry encasing fresh cream, to be served

with hot chocolate sauce.

DSTPOI

w10 Do 1959

Light choux pastry encasing fresh cream, to be served

with hot chocolate sauce.

DTSPI2

New 2 Ipn B

Light choux pastry encasing fresh cream, to be served

with hot chocolate sauce.
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Petes Handmade Cakes
DASS 14 N BreCat

Moist spiced apple and sultana cake, filled with a layer
of cinnamon butter icing decorated with baked spiced
apple slices and a sweet dusting.

DBCPI4 Pre-Cat

Moist melt in the mouth Victoria sponge, sandwiched with
buttercream & a generous smothering of really fruity
strawberry jam, topped off with even more buttercream.

DBCSI0 Now Pre-Ca

Moist sponge cake, with gooey butterscotch pieces
sandwiched with butterscotch flavourbutter icing,
finished with a caramel fudge.

DCCPI4

American “style” carrot cake, packed full of grated carrots, pineapple
& coconut, filed with our fabulous American style frosting, then topped
with even more frosting & a good handful of chopped walnuts.

DCBPI4 Pre-Cat

A rich dark moist chocolate cake layered with chocolate
buttercream then topped with more chocolate buttercream
and a good covering of milk chocolate flavour shavings.

DLBPI4 PrcCat

A fabulous zesty, lip smacking moist lemon sponge cake, filled
with a layer of lemon butter icing & a generous smothering of
lemon curd. Topped off with more lemon buitter icing.

DLDSOI N Pro-Cat

Lemon cake with lemon zest pieces drizzled with
lemon juice and finished with a sprinkling of
crystallised sugar pieces.

DSTPI4 Pre-Cat

The stickiest gooiest toffee flavoured pudding cake you have
ever tasted, laced with cheqy dates, topped with sticky toffee
flavour glaze & a good handful of chopped walnuts.
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DTCS16 NoH priced

Creamy lemon custard tart, encased in a sweet pastry
case topped with a tangy lemon glaze.

DVFSI0 PecCat

Creamy lemon custard tart, encased in a sweet pastry
case topped with a tangy lemon glaze.

Pete's Bistro Range
DCAW14 Procat

A delicious shortcrust pastry casae filled with apples
& arich creamy custard, topped with crunchy crumble
heaped with more caramel fudge.

DIMSI6 Pt

Traditional butter crust pastry with set lemon filling and
home-made style meringue top.

DAPSI4 Pro-Cat

A rich sweet shortcrust pastry case packed with crunchy
Bramley apples and topped with pastry, dusted with sugar
and baked in the traditional way until golden brown.

Pete’s Chocolate Fudge Cake

DCFCI6 Pre-Cat

Pre-cut version for your convenience.

DCFCOL

Can be served hot or cold.

l4ptn

l4pin

l4pin

12pin

l4pin

16pin

1399

1481

1419

1634

1632

1488

099

106

093




30

06243 06T




