
CAKES
We do not make vegan or dairy-free cakes - sorry, but we love our butter way too much!

We suggest the best pairings below but you are free to mix & match any cake with any filling. Filling options are listed below. 

 

VERY VANILLA

A moist & fluffy vanilla bean sponge cake layered with vanilla crème patissiere and frosted with
vanilla Swiss Meringue buttercream

 

CHOCOLATE ON CHOCOLATE 

Moist chocolate cake filled with a rich chocolate ganache & frosted with chocolate 
Swiss meringue buttercream & a chocolate drip

 

MAGICAL MARBLE

Chocolate swirled into vanilla cake layers, filled with semi-sweet or dark chocolate ganache frosted 

with vanilla Swiss meringue buttercream
 

 ULTIMATE COOKIE BUTTER CAKE

Moist vanilla cake layers with a Lotus Biscoff cookie crust, filled with cookie butter & frosted with
a cookie butter buttercream & a cookie butter drip

 

 GERMAN CHOCOLATE

Chocolate cake layered with a rich coconut pecan filling & frosted with chocolate 
Swiss meringue buttercream

 

COOKIES & CREAM

Rich chocolate cake filled & frosted with cookies 'n' cream buttercream. finished with a chocolate drip
& Oreo cookies on top

 

BLACK FOREST

Moist chocolate cake soaked with a cherry liqueur filled with a rich cherry & chocolate ganache
filling & frosted with whipped cream

 

BERRYLICIOUS

A moist & fluffy vanilla bean sponge cake layered with a mixed berry compote and frosted with
raspberry Swiss meringue buttercream

 

 



NUTELLA OVERLOAD

Rich chocolate cake layered with Nutella & crushed Ferrero Rocher & frosted with Nutella
Swiss meringue buttercream.

 

BIRTHDAY FUNFETTI SPRINKLES

Moist vanilla cake with rainbow jimmies layered with chocolate ganache frosting & frosted with 

vanilla Swiss meringue buttercream
 

 

Fruit based fillings

     Mixed berry compote
  Strawberry compote 
  Raspberry compote

  Lemon curd
  Mango filling

  Pineapple filling
  Apple filling

   

   

 

 

 

Other fillings

  Cookie butter
  Peanut butter

  Salted caramel
  Dulce de leche
  Cream cheese

 

 

FILLINGS
Chocolate based fillings

Chocolate mousse
Chocolate ganache

 (semi-sweet or dark)

Nutella

DESSERT-STYLE CAKES
 

TIRAMISU

Genoise sponge cake layers & lady finger biscuits soaked in a mixture of expresso, Kahlua & amaretto,

 layered & frosted with the creamy mascarpone filling
 

TRES LECHES

A classic Mexican dessert with a genoise sponge soaked in a delicious homemade Tres Leches cream 

topped with vanilla chantilly cream & fresh strawberries
 


