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Pralinsko 
Dark, moist chocolate cake filled with 
creamy hazelnut flavored chocolate mousse 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 

Lemon Buttercream Cake 
A light, lemon-flavored sponge cake filled 
with a tangy lemon buttercream 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 

Strawberry Bagatelle 
Moist white sponge cake filled with fresh berries 
and light Bavarian cream 

Tropical Bagatelle 
With coconut flavoring, diced mango and 
pineapple 
6” x 10” 10-12p  $33.50 
¼ Sheet 16-20p  $100 
⅓ Sheet 25-30p  $140 
½ Sheet 35-40p  $190 
 

Chocolate Mousse Cake 
Layers of dark chocolate sponge cake 
moistened with orange liquor and finished with 
a dark chocolate shaving 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 

Millenium Cake 
Chocolate sponge cakewith layers of praline, 
tiramisu, and chocolate mousse 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 
 
 
 
 

Carrot Cake 
Traditional moist carrot cake with cream 
cheese filling 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 

Tiramisu Cake 
Espresso-soaked Genoise sponge cake 
and mascarpone cheese 
8” Round 14-16p  $55 
¼ Sheet 28-30p  $95 
⅓ Sheet 34-42p  $135 
½ Sheet 50-60p  $175 
 

Mixed Fruit Tart 
Almond pastry crust made coated with 
chocolate, filled with rum custard cream, and 
topped with mixed fruit 
Other choices on page 6. 

8” Round 4-6p   $40 
10” Round 8-10p  $48 
12” Round 10-12p  $58 
22” Strip 8-10p  $58 
8” Almond Pear Tart  $40 

 

Have your cake beautifully inscribed 
with the message: Additional $4 & up 
 
Other flavors and smaller sizes 
available upon request: 
 
Opéra, Black Forest Cake, Succès Praline 
Cheesecake, Raspberry Chocolate Mousee 
Raspberry Framboise, Passion Fruit,  
Layered Apple Tart, Napoléon, Mixed Fruit Tart, 
Raspberry or Pear Tart, Lemon or Raspberry 
Mousse or Raspberry White Chocolate Mousse 

 


