
Pies
 (serves 8-10)

Sky-high apple pie, local apples piled high with a touch of cinnamon
and brown sugar .............................................................................................23.95

 Coconut custard pecan pie, creamy coconut custard with pecan pieces topped
with sweetened whipped cream topped with toasted coconut ....................29.95

Citrus dream pie, a silky lemon-orange-lime filling topped with sweetened
fresh whipped cream on a graham cracker crust ...........................................33.95

Chocolate mousse pie, a smooth milk chocolate mousse piled high in a flaky
crust finished with sweetened fresh whipped cream and cocoa sprinkling .28.95

Tarts
(serves 8)

Raspberry genoise tart,  raspberries baked in a genoise  batter, topped with
confectioners sugar and glazed in a red raspberry jelly ......................... 22.95

Chocolate raspberry rosewater tart, a smooth, rich chocolate rosewater ganache
stuffed with fresh raspberries in a chocolate pastry crust ............................. 22.95

Fresh fruit tart, all butter crust filled with your choice of vanilla pastry cream or
lemon mousse then topped with assorted fresh seasonal fruits and berries,
lightly glazed and sprinkled with toasted almonds ....................................... 32.00

Apple croustade, a lovely apple filled double crust puff pastry tart glazed with
sugar sprinkling, rich golden brown and decorated with puff pastry leaves 28.95

Tart au citron, a combination of sour lemon and ground almonds in a thick
custard in a buttery pate brisee crust ............................................................22.95

Key lime tart, shortbread crust overflowing with a tart key lime mousse
garnished with candied lime wedges ............................................................. 22.95

Pear custard and dried cherry tart, fanned Bartlett pears combined with dried
sweet cherries, nestled in a smooth rich custard, baked in a sweet old-style
short crust ....................................................................................................... 29.95

Tortes
8” serves 8-10  

w
  9” serves 10-12  

w
  10” serves 12-16  

w
  12” serves 18 - 24

Coconut crème torte, layers of white cake filled with coconut cream cheese
filling, iced in white cordelia lace style buttercream, adorned with toasted
coconut ............................................................................................  (10”) 34.95

Espresso ecstasy, espresso chocolate cake layered with a rich espresso mousse ,
covered in a dark chocolate ganache and garnished with chocolate espresso
beans ................................................................................................   (10”)36.95

Chocolate wrapped raspberry*OR* strawberry torte, chocolate sponge layers
filled with raspberry or strawberry preserves, iced in chocolate buttercream &
“wrapped” in a dark chocolate band, garnished with fresh raspberries *OR* fresh
strawberries & chocolate curls .......................... (8”)  36.95 ... (10”) 38.95 .. (12”) 59.95

House Cake Varieties*

w  Traditional:  Yellow sponge cake layered with fresh creamery buttercream
w  Chocoholic:  Chocolate sponge cake layered with chocolate buttercream
w  Absolute Favorite:  Yellow sponge cake layered with chocolate buttercream
w  Contemporary:  Chocolate sponge cake layered with fresh buttercream

8” (serves 8-10) 22.00  
w
  10” (serves 12-16) 28.00  

w
  12” (serves 18-24) 38.00

¼ sheet cake (2 layer) (serves 25-35) 45.00  
w
  ½ sheet cake (2 layer) (serves 50-70) 85.00

Full sheet cake (2 layer) (serves 100-120) 115.00

Flavored Cake Varieties*

w  Lemon: Yellow sponge cake layered with fresh  buttercream & lemon curd
w Chocolate Raspberry: Chocolate sponge cake layered with chocolate

buttercream & raspberry
w  Double Chocolate:  Chocolate sponge cake layered with chocolate buttercream

& rich chocolate ganache
w Strawberry: Yellow sponge cake layered with strawberry filling & white

buttercream
w Blueberry:  Yellow sponge cake layered with white buttercream & a layer of

blueberry filling
8” (serves 8-10)  26.95  

w
  10” (serves 12-16)  32.95  

w
  12” (serves 18-24) 48.00

¼ sheet cake (2 layer) (serves 25-35) 55.00  
w
  ½ sheet cake (2 layer) (serves 50-70) 95.00

Full sheet cake (2 layer) (serves 100-120) 130.00

*Buttercream Flowers starting at $5.00 and up per cake style

Specialty Cakes
8” serves 8-10  

w
  9” serves 10-12  

w
  10” serves 12-16  

w
  12” serves 18 - 24

Chocolate mint sin, decadent chocolate cake topped with minted chocolate
mousse & ribbons of chocolate mint ganache, with white & dark chocolate
curls ........................................................................................................ (9”) 38.95

Tropical carrot cake, rich, moist pineapple studded carrot cake layers, filled and
iced in  cream cheese buttercream topped with sweet
coconut curls ................................................................ (8”)  28.00 ..... (10”)  32.95

Lemon Charlotte, vanilla sponge cake layers filled with a light and tangy lemon
mousse wrapped in lady fingers and tied with
a ribbon ......................................................... (8”) 28.95 ... (10”) 34.95 . (12”) 59.95

Chocolate lovers cake, solid chocolate through and through!  Dense chocolate
cake filled and iced in a dark chocolate icing ................. (8”) 29.95 ..... (10”) 34.95

Strawberry Charlotte russe, vanilla sponge cake layers covered with a thick layer
of vanilla bavarian cream, topped with strawberry filling, whipped cream and
fresh strawberries completely surrounded by ladyfingers
.............................................................................................................. (10”) 34.95

White chocolate raspberry torte, dense white cake layered with white chocolate
buttercream and fresh raspberry sauce, iced with white chocolate buttercream
and “wrapped” in a white chocolate band topped with fresh rasperries
......................................................................................................... (10”) 38.95


