
AMERICAN STYLE PUMPKIN   

Traditional American style pumpkin pie in a sweet pastry crust   

  

APPLE & BLUEBERRY CRUMBLE   

Fresh apples poached in spiced butter with blueberries, topped with a coconut oat crumble   

  

APPLE & BLUEBERRY   

Fresh apples poached in spiced butter with blueberries   

  

APPLE & MIXED BERRY   

Fresh apples poached in spiced butter with mixed seasonal berries   

  

APPLE & MIXED BERRY CRUMBLE   

Fresh apples poached in spiced butter with mixed seasonal berries, topped with a coconut oat 

crumble   

  

APPLE RHUBARB   

Fresh apples poached in spiced butter with ginger stewed rhubarb   

  

BAKED LEMON   

Sharp soft-centred slow baked lemon pie  

  

BALSAMIC STRAWBERRY & CUSTARD   

Strawberries soaked in balsamic and peppercorns baked in a creamy custard    

  

BANANA & CUSTARD   

Poached bananas in orange and spices baked in a creamy custard   

  

BANOFFEE   

House made caramel topped with sweetened cream, bananas and walnuts   



  

BLACKBERRY LATTICE   

Fresh apples poached in spiced butter with blackberries and a lattice pastry top   

  

BLACK FOREST MERINGUE   

Chocolate cherry mousse topped with a marshmallow meringue   

  

CARAMEL & HAZELNUT   

Nanna's old style baked caramel tart with hazelnuts   

   

CHERRY RIPE   

Creamy cherry mousse topped with dark chocolate and cherry ripe pieces   

  

CHERRY PIE   

Traditional American style cherry pie in a sweetened lattice pastry   

  

CHOCOLATE FUDGE PECAN   

A chocolate fudge layer with pecans topped with cream cheese frosting   

  

CHOCOLATE STRAWBERRY & CREAM   

Maple soaked strawberries baked in a soft-centred Belgian chocolate brownie topped with 

sweetened cream and strawberries   

   

CLASSIC MISSISSIPI MUD   

Traditional chocolate Mississippi custard topped with sweetened cream   

  

COCONUT CREAM   

Creamy coconut custard topped with sweetened cream and toasted coconut   

  

COCONUT CREAM & RHUBARB   



Stewed rhubarb & ginger topped with creamy coconut custard and sweetened cream   

  

COCONUT CUSTARD   

Baked coconut egg custard topped with sweetened cream   

  

COFFEE CREAM   

Belgian chocolate & Double Roasters coffee soft-centred brownie with a sweetened coffee 

cream   

  

DATE & WALNUT RUSTICA   

Date, walnut, & current mix baked with a spiced butterscotch cream in a free form 

sweetened pastry base   

  

LEMON BRULEE   

Sharp creamy lemon curd with a caramelized sugar top baked in a sweet pastry base   

  

LEMON MERINGUE   

Sharp creamy lemon curd topped with a soft marshmallow meringue   

  

MALTESER   

Malteser ganache topped with a light malt chocolate cream   

  

MAPLE CHOC & STRAWBERRY   

Maple soaked strawberries baked in a soft-centred Belgian chocolate brownie  

  

MARS BAR   

Baked cheesecake style pie with mars bars in a dark cookie crumble base   

  

MILK CHOCOLATE GANACHE   

House made caramel topped with Belgian chocolate ganache   



  

MINT SLICE   

Mint & white chocolate mousse topped with sliced mint slice biscuits and dark chocolate   

  

MIXED NUT   

Mixed nuts baked with brown butter and spices in a sweet pastry   

  

NUTELLA & BANANA   

Chocolate, banana & Nutella soft-centred brownie topped with salted Nutella ganache   

  

OREO   

Oreo cookie biscuit base topped with a cookies and cream filling   

  

CHOCOLATE OREO   

Oreo cookie biscuit base topped with a chocolate cookies and cream filling   

  

PEAR & RASPBERRY RUSTICA   

Thinly sliced pear & raspberries baked with white chocolate in a free form sweetened pastry 

base   

  

PECAN PIE   

Toasted pecans in a brown butter & spice mix, baked in a sweet pastry base   

  

PEANUT BUTTER & CHOCOLATE   

Peanut butter & Belgian chocolate cream topped with milk chocolate ganache and house 

made brittle   

  

PEANUT BUTTER & BANANA   

Layered banana in dark chocolate ganache with a light peanut butter mousse topped with 

dark chocolate   

  



PINEAPPLE RICOTTA   

Sweetened ricotta cream baked with a caramelized pineapple top   

  

PROFITEROLE PIE   

Profiteroles filled with Cointreau custard layered with dark chocolate, fresh cream and 

strawberries   

  

ROCKY ROAD   

Soft-centred Belgian chocolate brownie topped with Turkish delight jelly, marshmallows, nuts 

and toasted coconut   

  

SALTED CARAMEL APPLE   

Fresh apples poached in spiced butter with house-made salted caramel   

  

SNICKERS   

Soft chocolate fudge base with snickers pieces, topped with a snickers peanut mousse   

  

SOUR CHERRY   

Traditional sour cherry pie baked in a sweetened pastry   

  

STICKY DATE PUDDING   

Traditional sticky date pudding topped with house-made caramel   

  

TIMTAM   

Belgian chocolate soft-centred brownie with Tim Tam cream and chopped Tim Tams   

  

TRIPLE CHOC CARAMEL   

Nanna's old style baked caramel tart topped with triple chocolate  

  

TWIX   



Baked cheesecake style pie with Twix pieces baked in a dark cookie crumble base   

  

VANILLA SLICE PIE   

Vanilla custard piped between layers of freshly baked puff pastry  

  

WHITE CHOCOLATE GANACHE   

House made caramel topped with Belgian white chocolate ganache   

  

WHIPPED LIME   

‘Key lime style pie’ Lime & cream curd topped with sweetened cream set in a white biscuit 

base  

  

THE PIE THAT ATE NEWTOWN MALTESER   

Malteser ganache topped with a light malt chocolate cream   

  

THE PIE THAT ATE NEWTOWN CHOC PEANUT BUTTER   

Peanut butter & choc cream mix topped with milk chocolate ganache and house made brittle   

  

THE PIE THAT ATE NEWTOWN BLACK FOREST   

Chocolate cherry mousse topped with a marshmallow meringue   

  

THE PIE THAT ATE NEWTOWN WHIPPED LIME   

‘Key lime style pie’ Lime & cream curd topped with sweetened cream   

  

THE PIE THAT ATE NEWTOWN  

Fresh apples poached in spiced butter in a sweetened pastry   

  

THE PIE THAT ATE NEWTOWN CHOCOLATE OREO   

Oreo cookie biscuit base topped with a chocolate cookies and cream filling   

  



THE PIE THAT ATE NEWTOWN OREO   

Oreo cookie biscuit base topped with a cookies and cream filling   

  

  


