Hot Desserts

Rhubarb Pie & Custard

Tangy rhubarb topped with
pastry and accompanied with
plenty of custard.

150g

Banana Pudding
& Custard

Fruity banana pudding,
topped with custard.
140g

Date Sponge
& Custard

Delicious dates are scattered
throughout this sponge,
accompanied by custard.
135g

’MS
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£0.95

Sultana Pie & Custard

Juicy sultanas sandwiched
between layers of shortcrust
pastry served with custard.
160g

o
£0.95 @V

Rice Pudding
with Apple
Delicious rice pudding

topped with apple.
140g

£1.00 wm@v

Carrot Cake & Custard

Sweet and spicy carrot cake
with hints of cinnamon is
superb with custard.

135g

£1.00 ® v
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Strawberry Flavoured
Ice Cream

A tasty treat of smooth
strawberry flavoured ice
cream.

120ml

MS

£0.90 v

Vanilla Flavour
Ice Cream

Enjoy our classic vanillaice
cream on its own or with any
of our hot desserts.

100ml

.LF

£0.85 m@v

Clotted Cream

Ice Cream

Delicious dairy ice cream
made with West Country

clotted cream.
120ml

£1.35
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Chocolate Ice Cream

Our deliciously smooth
chocolate ice cream.
120ml

Lemon Meringue Pie

Sweet pastry case with a zesty
lemon filling, topped with a
sweet and gooey meringue.
110g

£1.85

Chocolate Profiteroles

Light choux buns with a
creamy filling and smothered
in arich chocolate sauce.
90g

Fruit Cocktail

A delicious mix of pineapple,
papaya, mango, melon and
grapes in apple juice.

140g

.LFR

£1.00 ™V

Tiramisu

A classic coffee dessert,
made in Italy and topped with
a dusting of cocoa powder.
90g

£1.50 ®v

Choc Ices (pack of 8)

Refreshing vanilla flavour
ice cream with a crispy milk
chocolate flavour coating.
39g

MS

£1.95 v

Italian Lemon Mousse

An Italian dessert made with
Limoncello liqueur, topped
with Amaretto flavour crumb.

80g

Strawberry Mousse

A fruity and refreshing
strawberry mousse.
65g

Chocolate Mousse

A light and fluffy chocolate
flavoured mousse.
65¢g

Luxury Créme Caramel

Creamy and delectable Créme
Caramel - simply divine!
120g

MS

£1.60 v

Strawberry Sundae

Vanilla flavour ice cream with
strawberry sauce swirls.
105¢g

MS

£0.95 v

“I've been using
Wiltshire Farm Foods for
over 10 years now, and |
would never consider going
anywhere else. | must say
| really do like their ice
creams, and when it comes
to tea time, the Black Forest
Gateau is delicious.”

Mrs Goode
Glasgow

R}
o
(ON
O
D
0
0
()
—~+
v

H
N



Cold Desserts

Caramel Sundae

Vanilla flavour ice cream
with caramel sauce swirls.
105¢g

MS

Mixed Fruit Trifle

Pears, peaches, mandarins
and cherries complement each
other in this layered sponge,
custard and cream pud.

105g

£1.00 OV

Coffee Dessert

A deliciously light coffee
dessert — the perfect end to
any meal.

75g

Raspberry Trifle

Delicious layers of raspberry
filling, sponge and custard,
topped with cream.

105g

£1.00 ® v

Apricot & Peach
Dessert

Fruity apricot pieces
in a peach dessert.
75g

£1.00 ®

Strawberry Trifle

Layers of juicy strawberry
filling, sponge and custard,
topped with cream.

105g

£1.00 &

Strawberry
Cheesecake

Indulgent strawberry topped
cheesecake on a biscuit
crumb base.

90g

Blackcurrant
Cheesecake

Blackcurrants top this
cheesecake on a biscuit
crumb base.

90g

£1.00 QU

Behind the Scenes...
customer tasting panels

If you've ever wondered how we manage to maintain such
high standards across all our meals and desserts, you'll be
reassured to know that we put them to the test.

We regularly invite a selection of customers to our tasting sessions,
where they sample a range of our recipes and tell us exactly what
they think of them. After all, it's only by listening to their views
that we can be sure of serving-up dishes that you'll love.

First, the panel are presemted
with a selection of menals

The volunteers
test for taste,

appearance,
texture - and n
wihole Lot wmore!

Our team then listen
to their feedbnack.
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It sl adds wp to an epjoynble
and interest i'ng dmg out!

We'd like to thank all our tasters, especially those pictured
above (from top: Mr Bob Humphrey, Mrs Irene Moody,
Mrs Ruby Stonehouse, Mrs Barbara Brice).




