
 

 
Sample desserts 
 
 
 
valrhona chocolate tart, sweet basil scented cream and winter berry 
compote 
 
 
garden plum and armagnac clafoutis with mulled wine jelly and cornish 
clotted cream 
 
 
vanilla bean rice pudding, homemade raspberry preserve and lavender 
shortbread 
 
 
pear and lemon thyme tart tatin, cornish clotted cream ice cream with 
acacia honey drizzle 
 
 
little pots of brulee; chocolate and praline, pumpkin and ginger; and 
pistachio with amaretti crumbs 
 
 
little lemon meringue pie with lemon curd ice cream and jug of pouring 
cream 
 
 
peanut butter parfait with english cherry compote and chocolate tuille 
 
 
cox pippin and blackberry crumble with orange crème fraiche 
 
 
dark chocolate cup filled with white chocolate mousse, pineapple and 
mint salsa 
 
 
treacle tart with extra double cream and ginger snaps 
 
 
chocolate and hazelnut bread and butter pudding, dollop of cinnamon 
cream 
 
 
 
 
 
fairtrade coffee with rich homemade lavender truffles 
 

  
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

For more menus and ideas from the chef please do 
not hesitate to contact us.   
 
 

T: 0870 850 1848 
F: 020 8540 7430      
www.payneandgunter.co.uk 
info@payneandgunter.co.uk  
 
 
 
Payne and Gunter 
4 Deer Park Road, South Wimbledon, London, 
SW19 3GY   

 

 


