




Dessert 
Menu

fennell@yeoldesquire.ca • 905-388-7770

Desserts  
Based on a minimum  
order of 15 pieces

All desserts are served with whipped cream

ala mode is +$2 Per item

$12

Warm Apple Blossom
A divine individual serving of classic apple pie, loaded 

with filling and wrapped in a flaky pastry, sprinkled with 
cinnamon, topped with caramel sauce

Rainbow Burst Layer Cake
Six layers of fluffy white cake, each vividly coloured with all-

natural ingredients creating the full spectrum of the rainbow! 
Lovingly wrapped in a white cloud of vanilla buttercream 

icing, topped with strawberry sauce

So Good Chocolate Cake
Four layers of decadent chocolate cake separated by rich 

chocolate fudge icing. Finished with a dark chocolate glaze 
and skirted with fine pieces, topped with chocolate sauce

Lemon Lavender Cake
White chocolate lemon curd cheesecake topped with a 

lavender cream and white chocolate shard. Finished with 
tinted white chocolate drizzle, topped with chocolate sauce

Mini Red Velvet Cake
Rich moist dark red cupcake with subtle chocolate flavour 

notes, topped with chocolate sauce (2 pieces per order)

Mini Tiramisu
An old family recipe consisting of alternating layers of 

Mascarpone cream and imported Italian lady finger biscuits 
soaked in espresso, topped with chocolate sauce

Chocolate Truffle Cake
It all starts with a light layer of chocolate cake topped with 
a creamy chocolate truffle ganache which is then topped 
with dark chocolate mousse, and a classic chocolate glaze 

crowned with a decorative chocolate shard, 
topped with chocolate sauce

Strawberry Short Cake
The crowd pleaser, the quintessential strawberry shortcake 

made to perfection with real 35% whipped cream and 
blasted with real strawberries, topper with strawberry sauce

Classic New York Cheesecake
New York style cheesecake made with the finest ingredients  

resting on a graham crust topped with cherries compote
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