Cake Flavors:
Vanilla Bean
Devils Food
Red Velvet
Lemon
Almond

-Coconut

Frosting Flavors:
Swiss Buttercream
-Vanilla -Chocolate -Almond -Lemon

Cream Cheese Buttercream

@W{/ﬁ?/ @aé%—lncludes all flavors from Signature Line

Cake Flavors:
Apple Spice
Pumpkin
Gingerbread
Banana
Carrot

Flavored Buttercream:
Caramel

Espresso

Mint

Peanut Butter
Pistachio

Maple

Nutella

Cinnamon

Fillings:

Raspberry Jam

Chocolate Ganache
White Chocolate Ganache
Dulce De Leche

@%W 8@4@— chef curated, not customizable

Brownie Truffle

Chocolate Devils Food Cake, Dark Chocolate
Ganache, Brownie Pieces

Cherry Noir*

Dark Chocolate Cake, Chocolate Mousse,
Cherry Cremux, Fresh Cherry

Blackberry Praline

Chocolate Devils Food, Blackberry Cremux,
Hazelnut Praline Buttercream.

Peaches and Cream*

Vanilla Bean Cake, Creme Brulee Filling,
Peach Gelee, Fresh Peaches

Strawberry Charlotte*

Vanilla Bean Cake, Fresh Strawberries,
Strawberry Gelee and Creme Chantilly




Eclaire

Vanilla Bean Cake, Dark Chocolate Ganache,
Vanilla Pastry Cream

Snickerdoodle Cake

Vanilla Bean Cake with Cinnamon Sugar
Swirl, Cinnamon Cream Cheese Buttercream

Mango Creme Coco*

Vanilla Bean Cake, Coconut Syrup, Mango
Cremux, Fresh Mango, White Chocolate
Mousse, Toasted Coconut.

Raspberry Lemonaid*®

Vanilla Bean Cake, Lemon Syrup Soak,
Lemon Curd, Raspberry Jam, Fresh
Raspberries

“Tiramisu”

Vanilla Bean Cake, Espresso Syrup Soak,
Mascarpone Marsala Mousse, Cacao Nibs

Tres Leches*

Vanilla Bean Cake, Cinnamon 3 Milk Soak,
Fresh Berries, Whipped Cream Filling

Pumpkin Spice Latte

Pumpkin Spice Cake, Espresso Buttercream,
Chocolate Mousse, Chocolate Covered
Espresso Beans

Spiced Gingerbread Pomander

Gingerbread Cake, Orange Liqueur, Orange
Cream Cheese Buttercream with Candy
Orange

Bananas Foster

Banana Cake, Rum Syrup Soak, Brown
Sugar Creme Brulee Filling, Chocolate
Ganache, Cacao Nibs

Caramel Apple Pie*

Apple Spice Cake, Salted Caramel
Buttercream, Apple Pie Filling, Oatmeal
Streusil

*Fresh fruit selections are subject to seasonal availability. For the most vibrant flavor and
quality, seasonal alternatives may be recommended.




