
Showcasing signature cakes, lavish pastries and delectable chocolate; indulge in a 
wide variety of  elevated confections from our extraordinary talent, Chef Wa. 

Available for all those special occasions, our offerings will make 
for a memorable affair.



berries tart
Sweet Dough Crust, Vanilla Whipped Ganache, 

Almond Cream & Fresh Berries

blueberry cheese cake
Vanilla Sablé, Blueberry Cheese Cake, 

White Chocolate & Cocoa Butter

3 pounds THB 2,950

mango & coconut dacquoise
Vanilla Sablé, Mango Mousse, Mango Brulée, 

Coconut Sponge, Fresh Mango & Coconut 

black forest cake
Chocolate Sponge, Kirsch Liquor, 
Vanilla Cream & Amarena Cherry 

1 pound    THB   700
2 pounds THB   1,400
3 pounds  THB  2,100

1 pound    THB   850
2 pounds THB   1,700
3 pounds  THB  2,550

1 pound    THB   600
2 pounds THB   1,200
3 pounds  THB  1,800

1 pound    THB   900
2 pounds THB   1,800
3 pounds  THB  2,700

2 pounds THB   1,750

salted caramel ganache
Pecan Nuts & Date Base, 

Raw Cocoa Powder & Vanilla Beans
Gluten/Dairy/Sugar Free

vanilla mille feuille
Vanilla Cream, Fondant & Puff Pastry
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6   pieces    THB   250
12  pieces    THB   500

6   pieces    THB   250
12  pieces    THB   500

6   pieces    THB   250
12  pieces    THB   500

6   pieces    THB   250
12  pieces    THB   500

6   pieces    THB   250
12  pieces    THB   500

6   pieces    THB   250
12  pieces    THB   500

mulberry ganache thai coffee & 
chocolate

black sesame & 
chocolate

mango & 
white chocolate

green peppermint & 
chocolate

banana, ginger & 
chocolate
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hazelnut & 58% dark chocolate
100 grams    THB    250
200 grams    THB    450

100 grams    THB    250
200 grams    THB    450

100 grams    THB    250
200 grams    THB    450

200 grams    THB    320

hazelnut & 34% white chocolate

hazelnut & 35%  milk chocolate 
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Hazelnut Praline, Dark Chocolate, 
Vanilla Sable, Chocolate Crumble 



hazelnut crunch,
58% dark chocolate

70% dark chocolate

almond & coconut, 
34% white chocolate

caramel & sesame, 
35% milk chocolate

4   pieces    THB   330

4   pieces    THB   330 4   pieces    THB   330

4   pieces    THB   330
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pecan nut
Pecan Nut & Dark Chocolate,

Milk Chocolate Ganache

confetti sugar

Confetti, White Chocolate Ganache

hazelnut & almond

Hazelnut & Almond Praline,
Dark Chocolate Ganache

coconut
Coconut Icing Sugar

classic red velvet

Red Velvet Sprinkle, 
White Chocolate Ganache
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1 piece     THB      90    
6 piece     THB    540
12 piece    THB 1,000

1 piece     THB      45    
6 piece     THB    270
12 piece    THB   520

1 piece     THB      20   
6 piece     THB    120
12 piece    THB   220

1 piece     THB      85   
6 piece     THB    510
12 piece    THB   950

1 piece     THB      55    
6 piece     THB    330
12 piece    THB   650

1 piece     THB       80    
6 piece     THB    480
12 piece    THB   950



terms & conditions
Cakes & donuts require 24 hours advance order.

Macarons, chocolate brittles and bars require 2 hours advance order.

Orders can be picked up at Rosewood Phuket’s doors between 11 am to 8 pm

For further information or enquiries please call +66 76 356 888 or 

email phuket@rosewoodhotels.com


