CAKES

Mini Small Medium Large
Flourless Chocolate Cake (GF) $6.5 $40 $50 $60
Flourless Orange (GF) $6.5 $40 $50 $60
Flourless Lemon Cake $7 $40 $50 $60
Baked Cheesecake $4.5 $40 $50 $65
Raspberry, Apricot & Vanilla
Bean, Banana & Chocolate Mint
Bossy Boots Carrot Cake with $6.5 $55
Cream Cheese Frosting
(Log style)
Bossy Boots Banana Cake with $6.5 $55
Old Fashioned Lemon Icing
(Log style)
Carrot & Macadamia Cake $6.5 $60
(Log style)
Jaffa Cake $6.5 $40 $50 $60
Hummingbird Cake $6.5 $60
(Log style)
Lumberjack Cake $7 $65
Sticky date style cake with the
addition of grated apple with
a chewy coconut &
butterscotch topping
Swiss Roll Chocolate or Vanilla $50
Filled with fresh cream,
jam & strawberry
(One size only)
Moist Chocolate Cake $6.5 $40 $50 $60
Orange & Poppy Seed Cake $6.5 $38 $48 $58
Molly’s Traditional Country Sponge ~ $15 $38 $48 $58
A fluffy vanilla sponge filled
with strawberry jam & vanilla
cream or vanilla custard filling
with passionfruit icing.
Ginger Fluff Sponge $11/15  $38 $48 $58
Teacakes — with seasonal fruit $32 $42 $56
Fluffy Orange & Lemon Sponge $32 $45 $58
with Orange Icing
Raspberry Pound Cake $7/15  $40 $50 $60
Lemon Chifon Cake $30 $42 $56
Date, Almond & Chocolate Torte $35 $48 $58
Upside Down Pear & $7 $35 $47 $60

Ginger Caramel Cake

Mini equals individual serve

Small caters for 6 — 8 people

Medium caters for 10 — 12 people

Large caters for 12 - 14 people

DESSERT
& PUDDINGS

Mini Small Medium Large
Pavlova $7.5 $45 $60
Chocolate Delice $8.5 $65

White & dark chocolate
layered mousse cake
(One size & individual)

Tira Misu

Raspberry & Vanilla Bean Mousse
with a strawberry & raspberry jelly

Bread & Butter Pudding (log style)

Sticking Date Pudding

Lemon Delicious Pudding

Poached seasonal fruit

Vanilla Bean Panna Cotta $8.5
Chocolate Mousse $7.5
Honey & Pistacchio Parfait $9.5
Créme Brulee $9.5
Chocolate Pots $9.5

Sweet sauces to complement desserts: Raspberry Coulis, Strawberry
Coulis, Vanilla anglaise, Coffee anglaise or Clotted vanilla bean cream

A minimum order of 6 is required for all individual desserts

Please note that prices for the above desserts are based on number
of people. We are happy to make desserts in your own personal
dishes for your next special occasion or dinner party.

SLICES & CUPCAKES

Mini  Small Medium Large

Vanilla Bean Cupcakes $2.5 $3.5  $4.5
with Frosting

Chocolate Cupcakes with $2.5 $3.5 $4.5
Creamy Chocolate Frosting

Please note these prices are subject to change depending on level of decoration

Doughnuts $3.5

Apple & Raspberry Polenta Shortcake $3.5

Apple & Butterscotch Polenta Shortcakes ~ $3.5

Beesting $3.5
Chocolate Honey & Almond Brownie $3.5
Chocolate & Raspberry Brownie $3.5
Lemon Slice $3
Caramel Slice $3.5
Macadamia, Chocolate & Caramel Slice $3.5
Muesli Slice $3.5
Coconut and raspberry slice $3.5

Please note that the slices are priced individually.

Should you require a tray of slice please speak to Rachael

FRUIT PIES
& SWEET TARTS

Small Medium Large

Fruit Lattice Tart $45 $55 $65
Traditional Apple Pie $60
(One size & individual)

Fruit Crumbles $45 $55 $65
With seasonal fruit

Fruit Custard Tarts $40 $50 $60
Baked Lemon Tart $40 $50 $60
Baked Lemon Meringue Pie $45 $55 $65
Baked Passionfruit Tart $40 $50 $60
Baked Passionfruit Meringue Pie $45 $55 $65
Macadamia & Butterscotch Tart $45 $55 $65
Tarte Tartin $40 $50 $60
Frangipane Tarts $45 $55 $65
Cassis Poached Pear & Blueberry

Poached Pear & Raspberry

Poached Pear & Blackberry

Raspberry

Blackberry

Fruit Band Filled with $55
Creme Patissiere

(One size only)

Baked Chocolate Mousse Tart $45 $55 $65
Baked Chocolate Mousse $45 $55 $65
& Raspberry Tart

Baked Chocolate Mousse $45 $55 $65
& Peppermint Tart

Baked Chocolate Mousse Tart $45 $55 $65
with Candied Orange Zest

Baked Chocolate Mousse $45 $55 $65
and Caramel Fudge Tart

Linzer Torte $35 $47 $60

Please note all above pies and tarts can be ordered in smaller
individual sizes for dinner parties or functions. A minimum
order of 6 is required. Please speak to Rachael if you wish to

make further enquiries.

PETIT FOURS

The majority of the cakes on this menu can be ordered in

petit four sizes. Please speak to Rachael if you wish to make

further enquiries.

Please note that a minimum of two days notice is required for all
orders. A surcharge will apply for orders placed outside of this

time frame.

2 weeks notice is required for all special occasion cakes ie

wedding, christening etc



BISCUITS

Traditional biscotti

Orange & almond biscotti

Jaffa — Chocolate & orange
Chocolate & peppermint creams

Yo yo's

Chocolate chip cookies

Raspberry & chocolate chip cookies
Gingerbread

Macaroons

Oat & Date cookies

Anzac biscuits

Please ask if you would prefer an alternative biscuit or cookie or
gluten free options.

Hand Made Pastries
Croissants

Almond Croissants
Danish

Muffins

Seasonal fruit and vanilla bean custard brioche

* Please note that gluten free, e¢g free and dairy free cakes are available.

Wedding, Christening, Birthday and Special occassion

cakes can be made to order. Please ask Rachael for
further details.

$3.5
$4.5
$4.5
$3.5

$4.5
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106 Bay Street, Brighton VIC 3186 P: 03 9596 6825 F: 03 9596 6714

E: info@bossyboots.com.au www.bossyboots.com.au
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