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CAKES AND PASTRIES MENU

CHOCOLATE CAKES *SIZES BASED ON DEMAND

Decadent rich chocolate cake iced with
vanilla butter cream and finished with
chocolate drizzle.

Cake: flour, brown sugar, sour cream,
Belgian chocolate, butter, eggs, baking
soda.

Icing: butter, sugar, egg whites, vanilla,
water.

Drizzle: : Belgian chocolate, cream.

Two layer of our “Moms” chocolate cake
smothered in real raspberry butter cream
and drizzled in ganache.

Cake: flour, brown sugar, sour cream,
Belgian chocolate, butter, eggs, baking
soda.

Icing: butter, sugar, egg whites, vanilla, "
water, raspberries, lemon juice. .. ~
Drizzle: : Belgian chocolate, cream.
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Our carrot cake is made with real oranges
to give it a refreshing citrus flavour. Frosted
in our famous Dark Chocolate Fudge Icing
and dressed with spiced wal-nuts.

Cake: flour, brown sugar, canola oil,
oranges, carrots, raisins, eggs, baking
powder, baking soda, nutmeg, cinnamon.
Icing: sugar, 35% cream, Belgian chocolate,
sour cream.

Topping: walnuts, butter, sugar, cinnamon.

Light red milk chocolate cake with Belgian 9
chocolate and frosted with cream cheese
icing makes this one of our signature cakes.

Cake: flour, sugar, butter, eggs, sour cream,
Belgian chocolate, baking powder, baking
soda, food coloring.

Icing: cream cheese, butter, icing sugar,
lemon juice.
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PASTRIES *SLICES BASED ON DEMAND

Rich brownie base baked with a creamy
vanilla cheesecake. Adorned with dark
chocolate ganache, our homemade
brownies and buttery caramel
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Created with the true chocolate lover in
mind, this "fudgin'" delicious cake features
three layers of decadent chocolate fudge
and chocolate devil's food cake, topped
with rich chocolate icing and creamy
chocolate ganache
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Creamy, hand-folded dark chocolate truffle,
made with real whipped cream and
chocolate cake are generously covered with
a chocolatey glaze.

Zesty lemon mousse and tangy house-made
lemon curd with Nellie & Joe's lemon juice.
All surrounded by layer's of light vanilla
cake and finished with white chocolate
curls.
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Moist velvet cake, with a touch of cocoa. is
layered with icing made with real cream
cheese

A layer of dark chocolate truffle and a layer
of white chocolate truffle sit atop a layer of
rich devil's food cake. Decorated with a
dark chocolatey coating and waves of white
chocolate curls
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