LAO%LSSA

CHEF

— CAKES:

S$-10 215 people
M-15 a 25 people
L-30a40 people

*For special decorations it
may have additional

DOUGH:

* Chocolate ¢ Vanilla

FILLING:

e Romeu e Jlﬁ]heta
(parmesan cheese e guava)

« Belgian Brigadeiro

* White Brigadeiro

« Red fruits

. Cocada cremosa (coconut)

? de maracuja
( passmn ruit )

« Crocante ( crunchy)
* Doce de leite ( Dulce do leche)

TOPPINGS:

* Chantininho
« Brigadeiro with ganache
* buttercream

MINI CAKE &3

Dough: Chocolate dough or
vanilla dough with toppings
Belgian brigadeiro or white
brigadeiro.




LA O&SSA

CHEF

— CAKEROLL: -
e $4- (minimum de 20 unity)
@ s28- (5000)
®s4s- k)

FLAVORS:

* Guava * Dulce de leche

— CUP CAKE:

@ $3 - (minimum de 12 unity )

DOUGH:

* Carrot ¢ Vanilla * Chocolate

- Stuffed with brigadeiro
Covered with chantininho
or brigadeiro

— SWEETS: —

100 UNITY
0 flavors - $80 g flavors - $90

FLAVORS:

 Brigadeiro Belgian

* White Brigadeiro

* Olho de SOdra (coconut with plum)
« Coconut

« Romeu e Julieta (Parmesan cheese
and guava)

* Bicho de pé (strawberry)
» Nido milk with Nutella




— COCADINHAS —

@ $3 - (minimum de 20 unity)

FLAVOR:

*Traditional and burnt

— SOBREMESA:

OUR DESSERTS ARE FOR 10 PEOPLE
* Nutella pudim
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¢ Nido pudim
¢ Apple pie

* Pavlova
*Cheesecake

{Guava or red fruits)

eLemon pie
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eTiramisu
¢ Cake wet with

strawberries and
brigadeiro

——QUICHES:—

*Brie cheese with apricot LI

00

eLorrain

{bacon with cheese)

*Chicken with blue cheese £ZE]

*Smoked salmon

*Shrimp with cream cheese
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CANAPE &

(AMERICAN SANDWICHES)

SABORES: chicken or tuna
with guava or plum




