
 

 
The Bread Company 
 
 
 
 
 

 
 
Fresh Fruit Tart 
A short butter crust filled with fresh made pastry cream covered in a thin layer 
Sponge cake soaked in fruit juice decorated with fresh in season fruit.  
Available in 8”. 
 
Plum Frangipan Tart 
Butter Almond filling inside a short butter crust topped with fresh plums. This one 
made in season ONLY.  
Available in 8 “ & 11”. 
 
Apple Frangipan Tart 
A butter Almond filling in a short butter crust topped with a arrangement of fresh 
apples, a sprinkling of cinnamon sugar, toasted to perfection and finished with a 
Apricot glaze.  
Available in 8 “& 11”. 
 
Winnipeg Style Cold Cheese Cake 
Winnipeg Cream cheese and fresh cream lightly flavoured with lemon juice And 
finished with doll pops of fresh cream and fresh strawberries.  
Available in 7" and 9“. 
 
Fresh Fruit decorated Cheese Cake 
Sweet and simple, New york style cheese cake finished in seasonal fresh fruit. 
Voila! Available in 5“ 7“ 9“. 
 
Chocolate Rasberry Tart 
Tart shell covered in fresh raspberries covered in calabaut chocolate combined 
with brandy whipped cream and eggs.  
Only available in 8“ & 11”. 
 
French Lemon Tart 
Tart shell filled with a lemon cream filling made with Fresh lemon juice fused with 
fresh cream, butter and eggs finished with torched meringue  
Only available in 8” & 11“. 
 
 



 

 
French Chocolate Mousse 
Rich Caulabaut Chocolate fuised with fresh whipped cream between layers of 
rich chocolate sponge and finished with chocolate ganache and a white 
chocolate rose.  
Available in 7“ and 9“. 
 
Classic French Buttercream Cake 
this is a classic cake layered with sponge cake and filled with pastry cream 
decorated either with handmade buttercream roses or a simple grid design , 
umm melt in your mouth.  
Available in 7“ , 9“, 11“ 8x12“ , 12x16…… 
 
Tiramisu 
Layers of white sponge soaked in coffee liquor sponge separated by layers of 
Mascaponi cream mouse finished with cocoa powder and mocha beans. 
Available in 7" and 9". 
 
Dutch Cream Torte 
Fresh cream layers soaked in fresh fruit on layers of white sponge finished with 
generous dollops of fresh cream and decorated center of fresh fruit.  
Available in 7" 9". 
 
Lemon Mousse Torte 
Layers of White sponge in between layers of lemon mousse and finished in a 
mirror glaze.  
Available in 7" and 9". 
 
Black Forest Torte 
Chocolate sponge soaked in Ganache and Kirch layered with sour cherries and 
fresh cream.  
Available in 7" 9" and 11". 


