
desserts
Espresso con Panna   4

A shot of espresso topped with whipped cream. 
Served with a cinnamon almond wafer.

Crème Brulee Bread Pudding   6
Rich pastry soaked in a crème brulee batter with a 

splash of brandy, a white chocolate sauce  
and candied walnuts.

Mocha Divine with Crème Anglaise   6
Our flourless chocolate torte with three different 

chocolates and a hint of espresso served on a pool 
of Crème Anglaise with fresh berries.

Classic Crème Brulee   5
A straightforward and unpretentious creation that 

is so simple and rich.

Chocolate Crème Brulee   5
Sublimely decadent with a touch of cinnamon.

Blackberry Crème Brulee  
with Fresh Blackberries   5

A refreshing variation on the classic dessert.

Or make a selection from our pastry case.

Desserts



DAILY “SCRATCH”  
BREAKFAST PASTRIES 

•Cinnamon Roll Schnecken
•Danish Cheese, Blueberry, Strawberry
•Croissants Plain, Cinnamon Almond, Strawberry
  Cheese, Chocolate, Ham & Cheese, Spinach,  
  Santa Fe, Sausage, Turkey Provolone
•Strudel Apple, Blueberry Creme, Cherry
•Muffins Blueberry, Pumpkin, Bran Raisin, 
  Cranberry Walnut
•Scones Blueberry, Cheddar, White Chocolate Apricot
•Tea Breads “Low-fat” Strawberry, Pumpkin, Harvest,
  Banana Nut 

 
 
 
 
 

DAILY “SCRATCH”  
COOKIES/BARS 

•Heart/Hand Shortbread
•Palmiers 
•Chocolate dipped Palmiers
•Cookies Sugar, Chocolate Chip, Peanut Butter
  Chocolate Chunk, Oatmeal Raisin, Fudge  
  Chocolate Chip
•Cinnamon Almond Wafers
•Sand Tarts
•Biscotti
•Brownies: Double Fudge, Oreo Cookie, 
  Peanut Butter Fudge
•Lemon Squares
•Raspberry Linzer Bars
•Pecan Pie Tartlets
•Chocolate Cupcakes
•Eclairs
•Chocolate Indulgence

CAKE LISTINGS
all prices include Decorator’s Choice of 
embellishment and any writing
Customer choices and detail design will be slightly 
higher 

Sizes			   Serves
6” round two layer	 6-8
8” round two layer	 10-12
10” round two layer	 20-24
12” round two layer	 30-35
1/4 sheet (9”x13”)	 12-20
1/2 sheet (12”x17”)	 35-40
Full sheet (17”x25”)	 70-80

Flavors
Classic Vanilla
Chocolate Espresso Supreme	
Red Velvet
Blue Ribbon Carrot
Black Forest
Chocolate Raspberry
German Chocolate
Chocolate Italian Cream
Italian Cream
Lemon (Buttercream Icing)
Coconut Cake
Marble
Coconut Cake
Tres Leches
 
 

Prices 
6” round two layer	 21	 25	 32
8” round two layer	 30	 34	 40
10” round two layer	 47	 52	 58
12” round two layer	 65	 70	 76
1/4 sheet (9”x13”)	 37	 42	 50
1/2 sheet (12”x17”)	 62	 70	 80
Full sheet (17”x25”)	 112	 230	 132

Chocolate Mocha Divine (Gluten Free)
6” Round 6-8 servings 32
9” Round 12-20 servings 40

Cheesecakes
Plain 6” Round 25 9” Round 35
Flavors 6” Round 32 9” Round 42

Black & White Raspberry
Blueberry
Cherry
Brownie Cheesecake
Almond Praline
Cappuccino Brownie
New York

Cakes & Pastries


