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Swiss Chocolate Fondue

Blend of milk and dark chocolate,
variety of dipping fruit and lady fingers

Bread Pudding

Served warm with raisins and Creme Anglaise

Swiss Matterhorn
Vanilla Ice Cream with Meringues and
Swiss chocolate sauce

Strawberry Sundae

Vanilla Ice Cream & Fresh Strawberries
and Chocolate Sauce

Creme Brulee
Baked VanillaCustard finished
with a sugar glaze

Tiramisu
Lady fingers dipped in rum, kahlua and coffee
topped with mascarpone cheese

Home Baked Apple Strudel
Granny smith apples with raisins
and vanilla bean sauce

2 Scoops of Vanilla Ice Cream

With Swiss chocolate sauce
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