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Marda Loop, 2129 33rd Avenue SW

403.242.3246  |  www.redtreecatering.com

w i n t e r

T R E E

48 hours notice generally required

PATISSERIE
Sweet, sumptuous... a devilishly fine finish!

INDIVIDUAL DESSERTS
let us provide the perfect “last course”

Valrhona® chocolate bombes
an elegant , silky chocolate mousse dome made w/ Valrhona,

the finest of single origin estate chocolates

“Caramelia” 35% milk chocolate infused deep caramel notes

“Noisette” 66% dark chocolate w/hazelnut praline

4.00 each

Madagascar vanilla cheesecakes
smooth, rich cheesecakes scented w/ pure vanilla & topped w/ house made seasonal 

toppings

4.00 each

gourmet tarts
the fresh flavours of summer captured in 4” tart shells

ginger pecan w/ cinnamon chantilly cream

Maldon salted caramel

sour cherry w/ almond frangipan

blueberry & honey brown butter

6.00 each

custards
each set in their own vessel for serving

English trifle w/ macerated berries & sherry 

set of 4  $15

Classic vanilla crème brulee

set of  4 for $20

CAKES & TORTES
A small selection of our cakes, made to order in our bakery (8”serving 8-10)

chocolate fudge w/marshmallow mousse & raspberry conserve $55

spiced carrot cake w/cream cheese icing & feuilletine $55

Coconut cake w/passionfruit mousse $60

w/
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PATISSERIE
Sweet, sumptuous... a devilishly fine finish!

PETIT FOURS
the perfect sweet bite for cocktail parties or small gatherings

fumé de sel caramels
milk or dark chocolate enrobed caramels w/ a flourish of fine smoked salts

9 for 15.00

tartbites
1” bite w/ decadent fillingshazelnut baci

dark chocolate orange
lemon meringue
white chocolate cherry
12 assorted  21.00

profiteroles
traditional French pastry stuffed w/ rich fillings

cocoa w/ white chocolate creme

spice cinnamon crème

1 dozen  24.00

pistachio orange cannoli
crisp Italian pastry shell filled semi-sweet ricotta & mascarpone cream studded
w/ confit orange, pistachios & dark chocolate

1 dozen $24

SWEET TRAYS

fresh cookies, squares, quick breads & fruit perfectly presented on a black tray
5.00 per person (min. 10)
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