
 
 

CAKES & D
All made on the 

Raspberry Scones with fresh raspberries baked in
   raspberry jam and Chantilly cream

Ginger Scones with chips of crystallised ginger, served with butter &
   marmalade  

Deluxe Cup Cake  varies daily, please ask our wait

Passionfruit Sponge  our signature freshly baked sponge, sandwiched with Chantilly cream 
    and passionfruit coulis

Lemon Curd Roulade soft meringue 
     toasted almond flakes

Pear & Walnut Shortcake pears, topped with walnuts on an orange frangipane base served with 
    berries    (gf, df)

Cake of the Day varies daily, please ask our 

Petit Fours  chef’s choice of four delights from our old fashioned sweets selection

Sweet Crepes  Apple & Cinnamon 

  Chocolate  chocolate ganache and served with berries and Chantilly cream

Belgian Waffles Berries – mixed berries in coulis served with ice cream

  Banana and Chocolate

House made Chocolate Fondue with strawberries, banana, dried apricots, biscotti and 
     marshmallows for dipping

 
 
As with any venue, we have Conditions of Entry

 Strictly one bill per table.  Please do not ask as refusal may offend.

 Limited uneaten food may be available for takeaway.  
to Brisbane City Council food safety requirements. We accept no responsibility for food 
removed from these premises.

 There is a minimum $10 
MasterCard only) 

 No food or beverages from other venues is to be consumed on our premises

 Birthday / special event cakes may be brought 
However, if you would like us to plate, decorat
and cutlery, then a cakeage fee of $3.50 per person applies.
delighted to make the cake for you.  Please let us know your requirements and we will give 
you a quote that includes serving, e

 Our kitchen caters for an extensive menu and whilst we take every precaution, our food 

CAKES & DESSERTS 
All made on the premises and available all day 

 
 
 

aspberries baked in, our signature scones served with our own 
raspberry jam and Chantilly cream     (gf    

with chips of crystallised ginger, served with butter & our lime & ginger 
      (gf    

varies daily, please ask our wait staff 

ur signature freshly baked sponge, sandwiched with Chantilly cream 
passionfruit coulis 

oft meringue rolled  with our own lemon curd & Chantilly cream
toasted almond flakes    (gf) 

pears, topped with walnuts on an orange frangipane base served with 
(gf, df) 

varies daily, please ask our wait staff  (often gf) 

our delights from our old fashioned sweets selection
                                    Individual pieces

Apple & Cinnamon  served with butterscotch sauce and Chantilly cream

chocolate ganache and served with berries and Chantilly cream

mixed berries in coulis served with ice cream 

Banana and Chocolate – served with ice cream 

ith strawberries, banana, dried apricots, biscotti and 
marshmallows for dipping    (gfo) 

 

Conditions of Entry and we request that you respect them:

Strictly one bill per table.  Please do not ask as refusal may offend. 

Limited uneaten food may be available for takeaway.  All food has been prepared & served 
to Brisbane City Council food safety requirements. We accept no responsibility for food 
removed from these premises.  

 expenditure limit for EFTPOS and credit cards (Visa and 

No food or beverages from other venues is to be consumed on our premises

Birthday / special event cakes may be brought in with prior notification to management.  
However, if you would like us to plate, decorate and serve the cake and wash all the dishes 
and cutlery, then a cakeage fee of $3.50 per person applies.  Otherwise we would be 
delighted to make the cake for you.  Please let us know your requirements and we will give 
you a quote that includes serving, etc. 

Our kitchen caters for an extensive menu and whilst we take every precaution, our food 
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served with butterscotch sauce and Chantilly cream    (gf) 

chocolate ganache and served with berries and Chantilly cream (gf) 
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and we request that you respect them: 

All food has been prepared & served 
to Brisbane City Council food safety requirements. We accept no responsibility for food 

OS and credit cards (Visa and 

No food or beverages from other venues is to be consumed on our premises 

with prior notification to management.  
e and serve the cake and wash all the dishes 

Otherwise we would be 
delighted to make the cake for you.  Please let us know your requirements and we will give 

Our kitchen caters for an extensive menu and whilst we take every precaution, our food 



 
 

 

 

Trading: 9.00am – 3.

Telephone: 07 3229 7050

Email:  info@roomwithroses.com.au

Web:  www.roomwithroses.com.au

Address: Gallery Level Brisbane Arcade

  117 Adelaide St Brisbane QLD 4000

 

Parking: King George Square Carpark  (nearest & cheapest)

www.brisbane.qld.gov.au/traffic
king-george

 

CONTACT US 

3.30pm  Monday – Saturday     (other times by appointment)

07 3229 7050 

info@roomwithroses.com.au 

www.roomwithroses.com.au 

Gallery Level Brisbane Arcade 

117 Adelaide St Brisbane QLD 4000 

King George Square Carpark  (nearest & cheapest) 

www.brisbane.qld.gov.au/traffic-transport/parking-permits/car
george-square-car-park 

(other times by appointment) 

permits/car-parks/ 


