
A Culinary Truth ~ “Food is the most primitive form of comfort” 

Respectfully, The Suncadia Culinary Team: 

Executive Chef ~ Andrew Wilson | Sous Chef ~ Oscar Guitron  | Chef de Cuisine ~ Alex Paguaga | Pastry Chef ~ Amy Newstrom | Garde Manger ~ Paul Cotta 

 

  Dessert Menuessert Menuessert Menuessert Menu    

 

 
Chocolate Peanut Brownie al a ModeChocolate Peanut Brownie al a ModeChocolate Peanut Brownie al a ModeChocolate Peanut Brownie al a Mode                    
Warm chocolate chunk brownie, peanut butter mousse, vanilla bean ice cream 
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Carrot Cake    Carrot Cake    Carrot Cake    Carrot Cake                                        
Whipped coconut cream cheese frosting, candied carrots, brandy soaked raisins 
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CCCChai Crème Brulhai Crème Brulhai Crème Brulhai Crème Brulée    ée    ée    ée                                    
Chai spiced custard, burnt sugar topping, crystallized ginger, orange, sable cookie 
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ChocolatChocolatChocolatChocolate Black Cherry Mud Slide  e Black Cherry Mud Slide  e Black Cherry Mud Slide  e Black Cherry Mud Slide                          
Warm black cherry filled chocolate cake, black cherry ice cream   
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Citrus Marmalade Cheesecake   Citrus Marmalade Cheesecake   Citrus Marmalade Cheesecake   Citrus Marmalade Cheesecake                               
Lime shortbread crust, silky Bavarian cheese filling, lemon marmalade, berries 
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‘Black Gold’ Decadence  ‘Black Gold’ Decadence  ‘Black Gold’ Decadence  ‘Black Gold’ Decadence                                  
Crème anglaise, macadamia nut brittle 
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Campfires Delight Campfires Delight Campfires Delight Campfires Delight                                     
Graham cracker, marshmallow mousse, warm chocolate sauce, golden marshmallow  
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