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Address:
915 [igh Street
Tl’)ornbury, 3071
T:(03) 9484 8288
[ (0%) 9484 8299
I enquiries@enni.com.au
www.enni.com.au
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Cakes, Tarts & Roulades
| rice | ist
(F ffective 01,/10/2008)

Vegan/Gluten free cakes
available, please enquire

Flease enquire about any special
occasion cakes you require

e Wedding Cakes made to order

Address:
915 ]"‘]Igl‘v Street
Thornburﬂ, 307 i

T:(03) 9484 8288
I (03) 9484 8299

. cnquirics@cnni.com.au

www.enni.com.au




Cakes

Carrot&hneapple - f:ruity carrot cake with a ]igl’lt cream cheese
icing, topped with apricots, pumpkin seeds & POPPY seeds.

Sﬁclty Datc - [_ig‘-lt but moist sticky Puclc]ir\g with a butterscotch

g(aze, best served warm. Comes with extra Butterscotd—v sauce.

Clwoco]atc Mud - Beautipu“g moist chocolate mud cake, topped with
a riClﬂ Cl‘lOCOlate ganacl‘lc Can !:)5 SCFVCd warm as a Puédlﬂg

Baked Kaspbenybluebeny or Mixed Berrg Cheesecake - | ight

\/ani”a cheesecake with your choice of berries and crumb base.

ﬁourless Oran‘ge- G!utcn Frcc, moist, orange & almond cake with an

intense ora nge flavour.

Flourless Chocolate & Almond/ Hazelnut Cake ~ Moist chocolate
cake made with either almonds or hazelnuts. 5ui’cab|e for PeoP|e with

g[uten intolerance. ]ccz‘l with a rich chocolate ganac}ﬂc icing,

MarsbarCake- Ricl’x Cl’xoco|ate mousse with a Fuclgy caramel

centre on a flourless choc sponge coated in chocolate ganaci—nc and

decorated with Mars bar chocolates.
OIJ Fasl-ﬁonecl buthemakc- w/ |ig}-|t butter-cream icing

Wi'nte Choeolate Mud w/ Kaapberrie,g - Finished with white
ganacl‘vc & Coconut shavings.

black Fotest Calce-Traéitionﬂ Gcrman sPccialitg, moist chocolate
cake |agcred with fresh cream, a touch of bran&g & sour cherries.

Finisl‘lc& w/ fresh cream, dark chocolate shavings and cherries.

Home-style Chocolatc-o!cl fashioned chocolate cake, simply

decorated with chocolate icing.

SPonsea-\/ani”a sponge filled with your choice of :

Fresh Cream
Fresh Cream & Jam

Frcsl‘l Crf:am, Jam & \/ani”a Custarcl

Finished with fresh cream; toasted coconut & strawberries.
Novclty & Numeral Cakes - Available in the following
flavours:

[Home-style Chocolate

Flourless Orange

(Chocolate Mud

Buttercakc, flavoured with a choice of lemon & PoPPY sccc]; orange
orvanilla.

Single Numeral: $60
Double Numoral: $80

Mousse ! 8‘(63
Ricl‘\ C['\ocolate MOUSSCSUPCI" rich & decadent chocolate mousse for

the true cl—xocoho]ic, wraPPed in almond sponge.

W}'Iite Chocolate &Jelly 5!82& Mousse 51'”(3 white chocolate mousse
with a light sponge base. (Choose from raspberrﬂ or Mango

W}'Iitc Chocolate & Kaspbcn‘y MousscWhitc chocolate mousse on
vanilla sponge with a raspbcrrgjcny centre & rastcrrg g!azc

W}'Iitc Chocolate ) Coconut & Lime Moussc Rich white chocolate
mousse flavoured with coconut and a hint of fresh lime zest on a coconut
sponge base, decorated with fresh cream, strawberrics, lime & mangoje“g

g!aze.

E oulac]cs

Favlova Roulade Lig!'lt Mcringuc rolled with fresh cream, Passion—Fruit,
strawberries & kiwi Fruit, toppcd with toasted almonds.

Floudess Chocolate & strawbcrrg/Kastcn'y Roulade Flourless
chocolate sponge rolled with fresh cream and your choice of either

Strawberrics or Raspberries.

Tarts

Lemon Meringue Fie Tangg lemon or Passior%f:ruit curdina crisp short
crust Pastry she”, toPPec] with Hugy meringue.

Lemon Tart Zesty lemon or Passion~1cruit fi“ing baked into a crisp short

crust shell.

Almoncl angipani with Fruit Almond cream ?i”iﬂg baked into a short
crust shell toPPccl with Poac]’)ec! seasonal Fruit, glazcc[ and finished with
toasted flaked almonds.

Fncsl-u ]:ruitTart [Fresh seasonal fruit arranged ona ]ight vanilla custard
filled pastry case.

MaPle.symP&WalnutTartA Canaclian classic, hcavcnlg combination
of walnuts and maple syrup bakedin a crisP sweet Pastr3 sl—ne". ]dea”9
served with whippcc’ cream orice cream.

b Flaaso anquiro about Novcltg Cakcs b

CuPcakesv-Availab]c in various flavours and dcsigns. F]casc cnciuirc. Friccd from
$4.00 ea

4 tier cake stand available for hire.

Kaspl:erry & Custard Tart A delicious combination of
custard and raspbcrries baked in a crisP chocolate sweet

pastry shell. Iclca”g served with wl—niPPed cream.

Custard TartAtraclitiona] custard tart with a crisp
sweet pastry 5}16”, finished with a ligl—nt nutmeg sprink]c.
]c!ca“g served with wl’aiPPcc’ cream.

Croquemboucl-:c Profiterole balls filled with chocolate,
vanilla or coffee custard and dippsd in either caramel or
chocolate (white or dark) and built into a cone shaPed

cal(c.

Eeuiades: S8cmserves 12

C]—nocolatc roulade: $50 Fav]ova roulade: $40

Croquembouche
Minimum of 20 ba“s

(WC recommend 2 ba“s PCF SCFVC)

$2.50 per ball
Tasts:

8” (serves 6-8) 117 (serves 12-16)

$22.00 $40.00
$25 (Walnuk/l:ruit) $45 (Wa[nut/l:ruit)
Birl:["day Flaques ~$4.00

(White or Dark Chocolate)




