BAKERY MENU | CAKES

CHOCOLATE MOUSSE CAKE
chocolate chiffon cake filled and decorated with

chocolate mousse and belgian chocolate
sm 38 Ig58 1/2 sheet 70

COCONUT CAKE
moist white cake packed with fresh coconut cream

decorated with fresh whipped cream and coconut
sm 38 Ig58 1/2 sheet 70

RASPBERRY WHITE CHOCOLATE MOUSSE CAKE
moist white cake filled with white chocolate mousse and
raspberry topped and decorated with raspberry mousse

and white chocolate

sm 38 Ig58 1/2 sheet 70

MOCHA CARAMEL
chocolate cake layers filled and decorated with caramel,

mocha mousse and chocolate ganache
sm 38 Ig 58

DEATH BY CHOCOLATE
flourless chocolate cake layers filled and decorated with

fudge and belgian chocolate
sm 38 Ig 58

MILLION DOLLAR CAKE
three decadent layers, flourless chocolate cake,

ny cheesecake and rich chocolate mousse
sm 39 Ig 959

GERMAN CHOCOLATE CAKE
chocolate cake filled with german chocolate filling and

decorated with chocolate icing and pecans
sm 38 Ig 58

OREO COOKIES AND CREAM CAKE
white and devils food cake filled and decorated with
oreo cookies and cream mousse
sm 38 Ig58 1/2 sheet 70

REESES PEANUT BUTTER CAKE
chocolate chiffon cake filled and decorated with peanut
butter mousse and reeses peanut butter cups
sm 38 Ig58 1/2 sheet 70

CARROT CAKE
moist carrot cake layers filled and decorated with our

own cream cheese frosting with walnuts inside and out
sm 38 Ig 58

RED VELVET CAKE
moist red velvet cake layers filled and decorated
with our own cream cheese frosting
sm 38 Ig 58

BOSTON CREAM CAKE
moist yellow cake layers filled with vanilla bavarian cream
topped with chocolate and walnuts
sm 36 Ig 56

BLACK AND WHITE CAKE
moist devils food cake layers filled with fresh whipped
cream and chocolate shavings topped with

chocolate and white chocolate shavings
sm 36 Ig 56

TIRAMISU CAKE
sponge cake layers soaked with espresso and kahlua
layered with tiramisu custard topped with

fresh whipped cream
sm 38 Ig 58

CASSATA CAKE
sponge cake layers soaked with rum and filled with fresh
cannoli cream, topped and decorated with fresh whipped

cream, toasted almonds and mini cannoli
sm 38 Ig 58

NEW YORK BLACKOUT CAKE
chocolate cake layers filled with fluffy chocolate mousse
covered with chocolate ganache
sm 32

STRAWBERRY SHORTCAKE
moist yellow cake layers filled with fresh strawberries
and vanilla custard topped with fresh whipped cream

and chocolate dipped strawberries
sm 38 Igb8 1/2 sheet 70

STRAWBERRY SWISS ROLL
sponge cake rolled and filled with fresh strawberries
and vanilla custard topped with fresh

whipped cream and strawberries
sm 38 Ig 70

CHOCOLATE SWISS ROLL
chocolate sponge cake rolled and filled with fresh
whipped cream and belgian chocolate shavings

topped with chocolate ganache
sm 38 Ig 70



BAKERY MENU | CHEESECAKES, PIES, PASTRIES, COOKES, PARTY TRAYS

CHEESECAKES AND PIES

raspberry white chocolate cheesecake

chocolate cheesecake
turtle cheesecake
strawberry cheesecake
apple crumb cheesecake
blueberry crumb cheesecake
sm 34 Ig54

chocolate banana cream pie
banana cream pie
keylime pie
apple crumb pie
peanut butter pie
chocolate cream pie
fresh fruit and custard pie
sm 19 Ig 35

PASTRIES

cannoli
sfogliatelli
napoleon
lobster tails
eclairs
keylime bars
baklava
apple strudel
raspberry cake wedge
peanut butter cake wedge
coconut cake wedge
hummingbird cake wedge
cappuccino cake wedge
boston wedge
asst. tarts
asst. cheesecake truffles
asst. cheesecake bars
crumb buns

COOKIES
pignoli
amaretti
chocolate kiss
butter pecan
butter cookies
coconut macaroons
sesame
lace florentines
chocolate espresso
butter almond
neapolitans
raspberry filled butter
walnut thumbprints
peanut butter
chocolate chip
black and whites
linzer cookies
oatmeal raisin
apricot, chocolate raspberry
and cinnamon rugalah

PARTY TRAYS
2, 3,4, 5 b asst. cookie trays
25, 35, 45 piece mini pastry trays
2, 3, 4 b truffle trays



