
TIFFANY’S MALENY
d e s s e r t  t a b l e  m e n u

2 0 2 5



d e s s e r t  t a b l e
CHOOSE ONE OPTION

Cascading Chocolate Fountain - marshmallows, fresh fruit, pretzels  V

Mini Dessert - Chef’s selection of small dessert petit fours  V

Cheese Table - locally sourced cheese selections, seasonal fruits, dried fruit selections, quince

paste, assorted nuts & crackers  V MGF

Gelato Station (select three flavours) - peppermint chocolate chip, tiramisu, apple pie,

honeycomb, Italian marshmallow, Mars Bar, white chocolate & strawberry, chocolate, Jaffa,

vanilla bean

$16.00 PER HEAD

We will also platter your wedding cake and display it on the Dessert Table.



dietary requirements

Please note that guests with dietaries requirements will be catered for separately by our Chefs.

This means, when selecting your wedding celebration meal choices, you do not need to make your

selections specifically taking these guests into consideration.

Please also be advised that all menu items are prepared in the same kitchen. Whilst all careful

measures are taken, Tiffany’s Maleny cannot guarantee cross contamination does not occur.

GF - Gluten Free

MGF - Can be Made Gluten Free

V - Vegetarian

MV - Can be Made Vegetarian

DF - Dairy Free

MDF - Can be Made Dairy Free

VG - Vegan

MVG - Can be Made Vegan

Menus may be subject to change due to seasonal availability.


