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SWQet e S darling desserts

Bite sized Tarts (aka mini tarts)
$3 each or 12 for $33, mix and match

Bourbon Pecan: Toasted pecans baked in
caramel filling with just a hint of real bourbon

Brownie Bite: Gorgeous, dense chocolate
brownie, dipped in dark chocolate ganache

Chocolate Caramel Coconut Tart: Super-
charged butter tart with dark chocolate morsels
and coconut, covered over with ganache and
more coconut

Pumpkin Tart: Smooth, spiced pumpkin filling
finished with a touch of rum

Miniature Baked Cheesecake: two-bite vanilla
cheese cake offered in two flavours, salted
caramel or vanilla fruit swirl

Mini Apple Crumble: Topped with a mix of oats,
butter, brown sugar and flour, these buttery
baked apple crumbles are sure to please

Chocolate Caramel Cream Tart: Butter crust
filled with a dollop of caramel, chocolate pastry
cream, and a little chocolate mousse hat

Orange Vanilla Cream Tart: sweet orange curd
topped with fresh whipped cream

Lemon Meringue Tart: tangy lemon curd
cradled in a tender butter crust and topped with
gooey meringue

Chocolate Peanut Butter Creamcheese Tart:
Peanut butter chocolate cream filling, topped
with peanut butter creamcheese

Fall/Winter Menu 2024/25

Cookies $1.20 ea or $13/dozen, mix and match
Raspberry Pistachio Bird's Nest
Chocolate Cherry Aimond Oatmeal

Toffee Chew (the square one) with oats, pecans,
dried apricots and toffee

Old-fashioned Cherry Shortbread
Raisin Oatmeal
Ginger Crunch
Lemon Crunch

Classic Chocolate Chip

Specialty Cookies

Biscotti - light and crisp - in 3 flavours:
Lemon Cranberry, Chocolate Caramel,
White Chocolate Sesame $18/pkg of 12

Hazelnut Shortbread Pears
Charming pear shapped hazelnut shortbreads,
but watch for that stem:; it's a clove! $2 ea

"Finska Pinnar" aka Finnish Sticks, bitter
almond shortbread $13/pkg of 12

Assorted Decorated Vanilla Sugar Cookies and
Gingerbread Cookies

Call 604-264-9202 to place and order

WWwWWw.sweet-e.ca
2032 West 41 Avenue
(south side of the street, 41st and Maple)
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sweet e's Fall/Winter 2024/25 continued....
Full-sized Cakes

4" $30, to 6 servings 8" $65, to 15 servings
6" $53, to 10 servings 10" $96, to 24 servings

* ordering ahead is encouraged, 8" and 10" please
place order a minium of 1 week in advance

Vanilla Fruit Mousse Cake: Vanilla sponge
cake layered with a delicate fruit mousse filling,
and finished with fresh whipped cream. Please
call for current flavours - 604-264-9202

Black and White Cake: Light chocolate
sponge cake layered with a delicate white
chocolate mousse. Finished with fresh whipped
cream and chocolate sprinkles - a little chocolate,
a little vanilla, definitely a crowd pleaser

Chocolate Silk Cake: Chocolate sponge cake
with a luxurious dark chocolate cream filling,
enrobed in a dark chocolate ganache. Also
available as a Flourless Chocolate Silk Cake
for those who need gluten free

Chocolate Butterscotch Pecan: Dense,
rich, dark chocolate flourless cake, layered with
chocolate cream and drizzles of butterscotch,
finished with ganache and roasted pecans.
Gluten free and delicious

Mini Cakes - individual servings
$6 each

Mini Carrot Cake

Mini Flourless Chocolate Cake
Mini Black and White Cake

Mini Vanilla Mango Cake

Mini London Fog Cake

Mini Lemon Cake

Mini Chocolate Decadence Cake

Full-sized Tarts and Pies

4" $12.50, to 3 servings
6" $32, to 6 servings

8" $52, to 10 servings
10" $64, to 12 servings

Bourbon Pecan Pie: Just the right
combination of gooey caramel filling, crunchy

toasted pecans and the heady flavour of bourbon
whisky

Pumpkin Pie: Smooth and creamy pumpkin
filling, spiced with cinnamon, ginger, nutmeg and
allspice; finished with a touch of Austrian rum

Lemon Meringue Tart
Tangy lemon curd cradled in a tender butter
crust and topped with gooey meringue

Chocolate Caramel Coconut Tart: Super-
charged butter tart with chocolate morsels and
coconut, covered over in chocolate ganache and
more coconut

Specialty item:

Rustic Apple Crostata 6" and 8" sizes only
Rustic, single crust apple pie; simple ingredients
delivering straight up apple flavour. Flakey butter
crust with apples, sugar and cinnamon

Call 604-264-9202 to order

Open Friday, Saturday, Sunday 11:30 - 5:00
Closed Mondays and Tuesdays
Wed and Thurs reserved for pre-order pickups
only, please place orders by Saturday previous

2032 west 41 avenue
www.sweet-e.ca
Instagram: sweet.e.darling
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