THE MENU

BAKERY & CAKES

CARKE FEAVORS

CAKE TASTINGS

It all begins with the base. Available in mini and standard sized cupcakes.

VANILLA

CHOCOLATE

RED VELVET

MARBLE

CHOCOLATE CHIP

CARROT

FUNFETTI

LEMON

BANANA

ALMOND

VANILLA
RASPBERRY SWIRL

CARE FILEINGS

Complete your cake pairing, choose up to two fillings per tier!

BUTTERCREAMS

VANILLA
CHOCOLATE
SALTED CARAMEL PECAN
MOCHA
LEMON CURD
LAVENDER
RASPBERRY
STRAWBERRY
RUM
CHOCOLATE HAZELNUT
PEANUT BUTTER
GUAVA
COOKIES AND CREAM

PASSIONFRUIT

OITHER FILEINGS

CREAM CHEESE
FROSTING

DULCE DE LECHE
WHITE, MILK OR
DARK CHOCOLATE

GANACHE

EDIBLE CHOCOLATE
CHIP COOKIE DOUGH

RASPBERRY
PRESERVES

MIXED BERRY
PRESERVES

Our cakes are paired with their most compatible fillings to create the perfect balance.

For your custom cake you may make any combination of flavors, for tastings the

items are paired as described in the Cake Tastings section for your convenience. Try

up to 6 flavors!

VANILLA

vanilla cake made with vanilla buttercream and dulce de

leche filling

CHOCOLATE

rich chocolate cake made with salted caramel buttercream w/
salted caramel drizzle + chopped pecans and chocolate

buttercream

RED VELVET

traditional red velvet cake made with cream cheese

frosting

MARBLE

vanilla and chocolate marbled cake made with cream cheese

frosting and chocolate buttercream

CHOCOLATE CHIP

our vanilla cake baked with chocolate chips and paired with

chocolate buttercream and vanilla buttercream

CARROT

spiced carrot cake made with cream cheese frosting

FUNFETTI

our vanilla cake baked with colorful sprinkles and paired with

cream cheese frosting

LEMON

lemon cake made with a pure all natural lemon oil paired
with our lemon curd buttercream and strawberry buttercream

ALMOND

almond cake made with toasted almonds and almond extract
paired with our vanilla buttercream and dulce de leche filling

VANILLA RASPBERRY SWIRL

our vanilla cake swirled with fresh raspberry puree
paired with coconut cream filling and raspberry buttercream

CHOCOLATE PEANUT BUTTER

our chocolate cake paired with creamy peanut butter

buttercream and chopped reeses

BANANA CAKE

banana cake made with cream cheese frosting and chocolate

hazelnut buttercream

Please note we offer a select amount of flavors from our menu in gluten free and vegan options in addition to our regular menu. If you require vegan

WE ARE NOT A NUT FREE FACILITY

and gluten free flavors please see below and inform us so that we may prepare them accordingly.

€ESTD



DESSERTS

AND PASTRIES

Our desserts can be customized with colors and edible art to suit your design needs and match your event or

theme, inquire within for more information on how we can create something unique for you!

IARTS

COOKIE CAKES

Vanilla tart shells filled with a variety of creams and ganaches ranging from
decadently rich to light and refreshing.

LEMON CURD, meringue
PASTRY CREAM, fresh berries
S’'MORES GANACHE, toasted meringue
SALTED CARAMEL GANACHE, salted caramel cream + sauce
KEY LIME FILLING, toasted meringue
COCONUT FILLING, meringue
BERRY GANACHE, raspberry + popcorn + vanilla cream

Cookie cakes provide a fun alternative to the traditional layer cake! Personalize
your cookie to any occasion. Available in a vanilla sugar cookie paired with any
of our buttercream fillings. Sizing for individual letters/numbers/shapes as
follows:

LARGE 25 - 30 Servings per letter/number/shape
MEDIUM 15 - 20 Servings per letter/number/shape
SMALL 8 - 10 Servings per letter/number/shape

Classic Ring . Letter or Number . Heart . Mermaid Tail

Engagement Ring . Custom Shape

FRENCH MACARONS

CONFECTIONS

The classic French almond cookies sandwiched together with our crowd
favorite fillings made in house.

VANILLA BEAN TOASTED COCONUT

LIMONCELLO PB + 3]
GUAVA + CHEESE DULCE DE LECHE
PISTACHIO RASPBERRIES + CREAM
PASSIONFRUIT HORCHATA

CALLEBAUT CAFE AU LAIT

MILK CHOCOLATE

COORIES

Crunchy or chewy, salty or sweet...we offer a mix of mini old-fashioned and
non-traditional cookies.

SNICKERDOODLE BERRY LINZER

CHOCOLATE CHIP SEA SALT THE EVERYTHING

CHOCOLATE FUDGE
VANILLA SPRINKLE

COCONUT MACAROON
LAVENDER SHORTBREAD
PEANUT BUTTER

OATMEAL RAISIN LEMON

DARK CHOCOLATE
SHORTBREAD

BUTTER PECAN

MINI COOKIE RINGS
vanilla sugar cookie base paired with any buttercream filling

CAKE POPS + PADDLES OR TRUFFLES
chocolate, vanilla, red velvet, funfetti

MERINGUES (Minior Regular Sizes)
vanilla, rose, pistachio

MERINGUE SANDWICHES
vanilla meringues filled with dulce de leche

MERINGUE POPS

pastel colored vanilla meringue baked in a variety of shapes and sizes
on a lollipop stick

FUDGE
rocky road, chocolate peanut butter, lemon raspberry, funfetti

CHOCOLATE DIPPED STRAWBERRIES
white chocolate, dark chocolate, and custom colors

CAKE CONES

sugar cones filled with your choice of cake and icing, decorated with
confections and sprinkles

CHOCOLATE COVERED OREOS
white chocolate, dark chocolate, and custom colors

CEREAL TREATS

rice Krispies, fruity pebbles, lucky charms available in a variety of
shapes and sizes

MARSHMALLOW

strawberry, vanilla, chocolate

CAKE GEMS
filled with vanilla, chocolate or red velvet cake dough



DESSERTS

AND PASTRIES

Our desserts can be customized with colors and edible art to suit your design needs and match your event or

theme, inquire within for more information on how we can create something unique for you!

SHOOTERS

BARS

Velvety fillings paired with fresh berries, cookie crunch, or light and fluffy
meringue.

CREME BRULEE

vanilla cream & fresh seasonal

LEMON CURD

whipped meringue

berries

CHOCOLATE PANNA KEY LIME

COTTA graham crumb & whipped
meringue

mini brownie bites & vanilla
cream
VANILLA PANNA COTTA

CHEESECAKE .
fresh seasonal berries

graham crumb & fresh seasonal
berries
STRAWBERRY PANNA

COTTA

vanilla cream & vanilla cookie
crunch

BROWNIE BITES

Our original brownie or blondie bases paired with your choice of cream
toppings and edible decor:

BLONDIE OR BROWNIE

CAKE SAMMIES

We've taken our cakes and turned them into cookie sandwiches for a unique twist!

VANILLA CAKE + Vanilla Frosting
FUNFETTI CAKE + Cream Cheese Frosting
CHOCOLATE CAKE + Peanut Butter Frosting
LEMON CAKE + Strawberry Frosting
ALMOND CAKE + Dulce de Leche
RED VELVET CAKE + Cream cheese Frosting
BANANA CAKE + Hazelnut Frosting

VANILLA CHOCOLATE CHIP+ Mocha Frostina

The perfect marriage between fudgy and cakey, our brownies + blondies are
layered with a variety of flavored ganaches + toppings.

BIRTHDAY CAKE

blondie + white chocolate ganache swirled with rainbow confetti
sprinkles + edible funfetti cookie dough

PEANUT BUTTER CUP

brownie + chocolate ganache + peanut butter swirls + crushed
peanut butter cups + peanut butter

RASPBERRY SWIRL

blondie + raspberry preserves + white chocolate ganache +
graham crumbs and raspberry cream

SALTED CARAMEL

blondie + milk chocolate ganache + salted caramel sauce +
chocolate chips, pretzels and peanut caramel corn

S'MORES

brownie + milk chocolate ganache + graham cracker crumbs +
toasted marshmallow + vanilla cream

NUTELLA

blondie + Nutella cream and drizzle + crushed Heath candy bars

COOKIES + CREAM

brownie + chocolate ganache + crushed Oreos + vanilla cream

THE EVERYTHING

blondie + milk chocolate ganache + pretzels + potato chips +
marshmallows + peanut butter cups + Oreos + sprinkles +
chocolate chips and vanilla cream

ALMOND JOY

brownie + milk chocolate ganache + chopped almonds + toasted
coconut and vanilla cream

PATE CHOUX

Available in the form of mini eclairs + cream puffs, with crunchy craquelin topping
or chocolate dipped. Filled with your choice of custards + creams.

RASPBERRY ROSE DULCE DE LECHE

VANILLA BEAN TOASTED PISTACHIO
LEMONCURD SALTED CARAMEL

CHOCOLATE CHOCOLATE PEANUT BUTTER



DESSERTS

AND PASTRIES

Our desserts can be customized with colors and edible art to suit your design needs and match your event or

theme, inquire within for more information on how we can create something unique for you!

CHEESECAKES

DONUIS

Our original creamy vanilla cheesecake swirled with a variety of gourmet
fillings. Available in 10” (serves 16-18).
Topping Options include fresh fruit, meringue, flavored creams and confections

CLASSIC VANILLA BEAN . RASPBERRY SWIRL

SALTED CARAMEL . CHOCOLATE PEANUT BUTTER

Baked not fried, yum! Classic 3” can be dipped in milk, white and
colored chocolate.
Donut flavors include chocolate, vanilla, funfetti and original

CLASSIC 3"

Vanilla glazed

PASTRY TOWERS

FDIBLE COOKIE DOUGH

A statement piece + interactive dessert display in one! Sizing options as follows:

SMALL (6X12) = 65 to 75 pieces
MEDIUM (7.5X15) = 90 to 100 pieces
LARGE (10X20) = 115 to 125 pieces

CROQUEMBOUCHE (color customizable)

individual cream puffs, see “"Pate Choux" section for flavor options

DONUT HOLES

see "Donuts" section for flavors

FRENCH MACARONS (color customizable)

see "French Macarons" section for flavors

CONFECTIONS (color customizable)

meringues, chocolate covered oreos, sugar cookies, cake gems, candy,
french macarons + mini donuts

Just as fun as ice cream but without the mess!

RED VELVET OREO
CHOCOLATE MARSHMALLOW DREAM
CAKE BATTER
PEANUT BUTTER BROWNIE
ROSE PISTACHIO
CLASSIC CHOCOLATE CHIP
OATMEAL RUM RAISIN

THE EVERYTHING

GIFTS ¢ FAVORS

DESSERT PEATTERS

An assortment of our weekly dessert menu offerings that will always include a
variety of cookies, cake sammies, chocolate covered Oreos, blondies/brownies,
cake truffles + mini meringues.

SMALL 12 to 15 Servings LARGE 20 to 30 Servings

Almost all items listed on our menu can be turned into a custom packaged item in

bags or boxes with ribbon and tags. For your convenience the ones below are
alwaus a crowd favorite!

3X3 CLEAR BOXES

donuts, cereal treats, mini cake rings, cake sammies, cookies,
meringues, mixed confection, marshmallows, cake gems,
blondies and brownies

2X2 CLEAR BOXES

cookies, meringues, french macaron duo, cake sammies, fudge,
cake truffles

CELLOPHANE PACKAGED

cake lollipops, cake paddles, cereal treats, marshmallows,
chocolate covered oreos

WE ARE NOT A NUT FREE FACILITY

Please note we offer a select amount of flavors from our menu in gluten free and vegan options in addition to our reqular menu. If you require vegan
and gluten free flavors please see below and inform us so that we may prepare them accordingly.



