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Welcome fFrom lictoria OQ’Brien

We are a Wincanton-based catering company established in 2019. We
operate from a purpose-built commercial kitchen. We have built a strong
reputation for quality home-cooked, delicious food and friendly customer
service.

How Can Ufe /'/e/,b

Our dessert selection offers a delicious combination of warm, comforting
favourites and beautifully crafted cold options. From rich, indulgent
puddings to lighter, refreshing finishes, each dish is made using quality
ingredients and thoughtful flavour pairings.

Our experienced team are on hand to help you select the perfect desserts to
suit your guests, venue, season, and overall menu—ensuring a seamless and
well-balanced finish to your occasion.



Served Cold

WHITE CHOCOLATE AND RASPBERRY
CREME BRULEE, WITH SHORTBREAD
BISCUIT

EATON MESS - DECONSTRUCTED SERVED
WITH RASPBERRY MERINGUE SHARDS

TART AU CITRON SERVED WITH FRESH
RASPBERRIES AND VANILLA BEAN ICE-
CREAM

FRESH FRUIT TARTS SERVED IN A SWEET
SHORTCRUST PASTRY BASE WITH CREME
PATISSERIE

ELDERFLOWER, PROSECCO AND BERRY
JELLY, WITH BERRY COULIS SERVED WITH
A BRANDY SNAP BASKET FILLED WITH
VANILLA BEAN ICE CREAM

LEMON & GINGER CRUNCH

SEASONAL FRUIT CHEESE CAKE

e« LEMON

« BLUEBERRY & VANILLA

e RASPBERRY & WHITE CHOCOLATE

e BLACKCURRANT

DOUBLE CHOCOLATE CHEESECAKE

KEY LIME PIE

PROFITEROLES WITH A BELGIUM
CHOCOLATE SAUCE OR SALTED CARAMEL
SAUCE

LEMON MERINGUE PIE

BANOFFEE PIE

CHOCOLATE
HAZELNUTS

ROULADE WITH TOASTED

RASPBERRY & LEMON CURD MERINGUE
ROULADE

SLOE GIN FRUIT TRIFLE

Served Warm

WARM BELGIUM CHOCOLATE BROWNIE
SERVED WITH VANILLA BEAN ICE CREAM

SHORTCRUST FRUIT PIES & CUSTARD
e« APPLE

« APPLE & BLACKBERRY

« APPLE & RASPBERRY

e BLACKCURRANT

e BLACK CHERRY

SEASONAL FRUIT CRUMBLE SERVED WITH
CUSTARD

« APPLE

APPLE & BLACKBERRY

« APPLE & RASPBERRY

e BLACKCURRANT

STICKY TOFFEE & GINGER PUDDING WITH
A TOFFEE SAUCE

JAMMY DODGER BLONDIE SERVED WITH
VANILLA BEAN ICE CREAM

BAKED  LIGHTLY
(SEASONAL)

SPICED PEACHES
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