GLUTEN-FREE MENU

Cakes

Strawberry Snowflake Cake
Vanilla cake filled with pure Madagascar vanilla Chantilly whipped cream and
fresh strawberries. Chocolate cake available.

Luscious Lemon Cake
Vanilla cake filled with fresh lemon curd cream and frosted with lemon buttercream.
Topped with our homemade lemon curd.

Carrot Cake with Cream Cheese Frosting
Cake with carrots, crushed pineapple, fresh walnuts and quality spices.
Filled and frosted with our cream cheese frosting.

Old Fashioned Chocolate Cake
Chocolate cake filled with chocolate Chantilly cream and frosted with
chocolate buttercream.

Old Fashioned Vanilla Cake
Vanilla cake filled with Madagascar vanilla Chantilly cream and frosted with
Madagascar vanilla buttercream.

White Chocolate Raspberry Mousse Cake
Layers of vanilla cake filled with raspberry mousse. Frosted with white chocolate
buttercream and covered with white chocolate shavings on the side.

Chocolate Peanut Butter Mousse Cake
Chocolate buttermilk cake filled with peanut butter mousse
and covered with chocolate ganache glaze.

Chocolate Raspberry Decadence
Double layers of chocolate cake filled with chocolate mousse and the finest raspberry jam.
Covered with chocolate ganache, decorated with ganache rosettes and raspberry jam.

Chocolate Chip Cannoli Cake
Vanilla cake filled with chocolate chip cannoli cream, frosted with
cannoli Chantilly cream and decorated with mini chocolate chips.

Buttercream frosting required for custom decorated cakes.
Chantilly cream frosting can only be written on with chocolate ganache.
Prices Include Buttercream Roses, Balloons or Confetti
Additional Charges for Special Decoration, Vegan and Eggless



Cake Pricing

(above selections)

6" - $56.00 (Serves 4-8)
8" - $76.00 (Serves 8-12)
10" - $96.00 (Serves 12-20)
12" Double Layer — $196.00(Serves (Serves 40-60)

Tarts and Tortes
Flourless Chocolate Silk 10" - $76.00
Our version of the flourless truffle, with fine dark chocolate and a “secret” ingredient.
Naturally Gluten-Free.

Fresh Fruit and Cheese Tart
All-butter short crust pastry bottom, filled with cream cheese mousse
and topped with glazed and hand sliced fresh fruits.

Lemon Tart
Our own fresh lemon curd, made with fresh lemon juice, is gently baked inside our golden tart
pastry shells until just set. Topped with a dusting of confectionary sugar.

Individual - $8.00
9.5"- $66.00
12"- $96.00

Dessert Cupcakes

White Chocolate Raspberry - Double Chocolate - Luscious Lemon - Peanut Butter Cup - Carrot
$7.50

Birthday Cupcakes
Frosted with vanilla or chocolate buttercream and optional sprinkles.
$6.25

Cookies and Bars

All made from scratch with fresh natural ingredients and no preservatives.

Chocolate Chip - $4.00
Oatmeal Raisin - $4.00
Raspberry or Apricot Hamantaschen - $4.00
Almond Cluster - $4.00
Italian Almond Macaroon - $4.00
Coconut Macaroon - $4.00
Double Chocolate Brownie - $5.00
Raspberry Crumb - $5.00
Honey Pecan - $5.00



Specialty and Sandwich Cookies
Short-bread cookies decorated with buttercream frosting.
Custom cookies available to order at additional charge. Royal icing cookies start at $4.25.

Sandwich Cookies
Raspberry Linzer Heart - $5.75
Lemon Cream - $5.75
Oatmeal Whoopie Pie - $5.75

Pies
10" Deep Dish

Apple Streusel - Blueberry Streusel - Pumpkin (Only Thanksgiving and Christmas) -
Pecan - Chocolate Cream - Banana Cream - Coconut Cream
Chocolate Mousse - Lemon Mousse

Pies - $38.00 - Pumpkin Pie - $33.00

Mini Dessert and Pastries

Minimum order 12 per variety.

Mini Bar Pastry
Choose from Double Chocolate Brownie, Honey Pecan, Raspberry Crumb.
Dozen - $39.00

Mini Topped Cheesecake
Mini cheesecakes with assorted strawberry, cherry, blueberry, lemon,
chocolate ganache or turtle topping.
Dozen - $39.00

Mini Mousse Cups
Mousse filled chocolate cups. Dark Chocolate, White chocolate, Raspberry or Mocha.
Dozen - $39.00

Chocolate Almond Cluster
Freshly roasted almonds and fine dark chocolate.
Dozen - $39.00

Chocolate Dipped Strawberries
Strawberries hand-dipped in Callebaut chocolate.
Dozen - $34.00



