
ll our wonderul cakes are made using only the finest ingredients 

Flavors and Fillings

Signature European Raspberry Cake
Roasted Almond cake brushed with Amaretto and filled with raspberry preserves and house butter cream.

Amaretto Double Chocolate Cake
Roasted Almond cake filled with chocolate butter cream and semi-sweet chocolate Ganache.

Southern Hazelnut Praline Cake
Vanilla cake brushed with Frangelico and filled with hazelnut praline butter cream. 
This cake is also excellent with a thin layer of dark chocolate Ganache.

Italian Rum Cake
Roasted almond cake brushed with Dark Rum and filled with vanilla pastry creamand dark chocolate Ganache. 
Nuts can be added.

Classic Velvet Lemon Cake
Vanilla cake filled with smooth lemon curd butter cream. 
Raspberry preserves can be added to combine the taste of sweet and tart.

Chocolate Decadent Cake
Our house dark chocolate cake brushed with Amaretto and filled with chocolate butter cream 
and semi-sweet chocolate Ganache.

Classic French Vanilla Cake
Our vanilla cake filled with a thin layer of butter cream and smooth vanilla pastry cream. 
This cake is light and delicious.

Florida Orange Essence Cake
If you are in for a wild flavor combination you must go for our decadent chocolate cake 
with Grand Marnier Ganache and orange marmalade filling.

Chocolate Truffle Cake
Chocolate decadent cake brushed with Chambord and filledwith chocolate Ganache 
and a hint of European raspberry.

Cafe Latte Cake
Layered Chocolate decadent cake and Roasted Almond cake brushed with 
Kahlua and filled with chocolate espresso butter cream and semi-sweet Ganache.

Think Pink Strawberry Swirl Cake
Vanilla cake swirled with pureed strawberries and filled with crushed strawberry cream.

Old Fashioned Carrot Cake
This is a classic carrot cake filled with raisins, fresh carrots and walnuts,then finished off with cream cheese icing.

Red Velvet Cake from the South
This cocoa based red cake is rich and sweet. It has a mild chocolate flavor, which is perfect with cream cheese icing. 

(All cakes can be iced with a variety of flavored butter creams, semi-sweet Ganache, and cream cheese frosting)
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