
DESSERT TABLES

Treat yourself to a Petite



BEAUTIFULLY CRAFTED 
DESSERT TABLES

At Petite we are committed to 
offering  a unique and luxury 
product for your event. We 
pride ourselves on providing a 
personalised service that fulfils our 
customers’ needs and expectations. 

We hope you find the perfect 
flavour combination highlighted 
here, however, if you have a specific 
request, please do let us know  
and we will be happy to assist  
you further.



BESPOKE 
CELEBRATION CAKES



CELEBRATION CAKE OPTIONS

SPONGE CAKE FLAVOUR choose 1 per tier

Vanilla 
Chocolate 
Carrot cake 
Pumpkin cake 

Lemon 
Lemon & poppy seed 
Spiced (cinnamon, clove, nutmeg) 
Coffee

OUTSIDE FILLING choose 1 per tier

BUTTERCREAM
Coffee 
Chocolate 
Lemon
Salted caramel 
Vanilla 
Cream cheese 
Praline

GANACHE
Dark chocolate 
White chocolate
Fruit (e.g. strawberry, passion fruit etc) 
Spiced

INSIDE FILLING choose 1 per tier

Lemon curd
Blueberry compote
Raspberry gel

Praline
Salted Caramel
Rose cream & lychees



MACARON TOWERS

COLOUR & FLAVOUR OPTIONS min 50 per colour / flavour

Salted caramel
Vanilla
Hazelnut
Rose & Raspberry
Lemon
Fruit (e.g. strawberry, passion fruit etc)
Dark Chocolate
Pistachio
Chocolate & coffee



CHOUX TOWERS

COLOUR & FLAVOUR OPTIONS  
min 50 per colour / flavour

Salted caramel
Vanilla

Hazelnut
Rose & Raspberry

Lemon / lime curd
Fruit (e.g. strawberry, passion fruit etc)

Dark Chocolate
Praline

Chocolate & coffee

COLOUR & FLAVOUR OPTIONS 

White chocolate 
Milk chocolate 
Dark chocolate
Caramel chocolate 
Coloured white chocolate
(to match your colour palette) 

MADELEINE TOWERS



PETITE TREATS

Our dessert tables are perfect for 
parties, celebrations and weddings. 
You can choose your own bespoke 
display including our luxury 
individual desserts and hand crafted 
cakes as well as our delicious bites 

such as financiers, dulce de leche 
cookies and our cute little Petite bird 
cookies. Our Petite treats are subject 
to seasonal change so chat to us 
about what is available or check the 
latest menu on our website.



MAKE IT YOUR OWN

We can personalise your table to 
suit your event with additions like 
dessert table decorations and props, 
equipment or fresh flowers, which 
we charge at cost price, just adding 
a set up fee. Sugar paste flowers and 
gold and silver leaf can be added 
to your celebration cakes. Please 
contact us to discuss additional 

costs for these. We want to make 
your event as unique as possible so if 
you have any other ideas or request, 
get in touch with a member of the 
team and we will do our best to 
make it happen!
 
Please note, mileage is charged for 
both to and from the venue.


