


All-Natural, Thaw-and-Serve Cakes

Heavenly textures and delicious flavors! These all-natural, frozen cakes from Dream Cakes are ready to
thaw-and-serve. All cakes come finished and decorated, with the exception of Tiramisu.
Thawing Instructions: Thaw in refrigeration overnight before serving. Product can be kept in refrigeration up to five days after thawing.

DCBGY6

Blackberry Greek Yogurt
Mousse Cake

6ct o 6" » 21 0z/cake

Greek yogurt mousse atop a vanilla cake
base with a blackberry glaze topping
made with Léonce Blanc Blackberry
Purée.

Natural

DC DBC6
Death by Chocolate Cake
6ct o 6" » 37 0z/cake

Chocolate walnut brownie topped with
layers of chocolate cake and chocolate
mousse filling enrobed in a chocolate
cream and topped with chocolate
ganache.

Natural

DC ISA6

Isabella Chocolate Caramel
Mousse Cake

6ct o 6" o 24 0z/cake

Chocolate caramel mousse atop a
chocolate cake base with caramel filling
and dark chocolate ganache topping.

Natural

DCTIR6
Tiramisu Cake
6ct o 6" o 30 0z/cake

Three layers of coffee infused vanilla
cake with two layers of mascarpone
and coffee mousse filling.

DCTVC6
Triple Vanilla Cheesecake
6¢ct o 6" o 39 0z/cake

Vanilla cheesecake base with layers of
vanilla cake and vanilla mousse filling,
covered with whipped vanilla cream.

DCRVL6
Raspberry Vanilla Layer Cake
6ct o 6" o 35 0z/cake

Layers of vanilla cake, raspberry jam, and
vanilla raspberry mousse filling, covered
with whipped vanilla cream.

Suggested Finish: remove the acetate Natural Natural
collar, surround the cake with lady
fingers,and tie a bow horizontally
around the entire cake.
Natural
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