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Round Servings Presidential 
White/ Gold

Devils Food, 
Chocolate, 

Marble, Half & Half
Tortes

6" 4 to 6 $	 11.95 $	 12.95 $	 17.95

8" 8 to 12 $	 21.95 $	 22.95 $	 30.95

10" 15 to 20 $	 31.95 $	 32.95 $	 40.95

12" 20 to 30 $	 46.95 $	 48.95 $	 56.95

14" 50 to 60 $	 69.95 $	 75.95 $	 92.00

16" 60 to 75 $	 90.00 $	 95.00 $	 122.00

18" 75 to100 $	 120.00 $	 130.00 $	 169.00

Square Servings Presidential 
White/ Gold

Devils Food, 
Chocolate, 

Marble, Half & Half

6" 4 to 6 $	 21.95 $	 22.95

8" 8 to 12 $	 46.95 $	 48.95

10" 15 to 20 $	 69.95 $	 75.95

12" 20 to 30 $	 90.00 $	 95.00

14" 50 to 60 $	 120.00 $	 130.00

16" 60 to 75 $	 140.00 $	 150.00

18" 75 to 100 $	 165.00 $	 175

Sheet Cakes Servings Presidential 
White/ Gold

Devils Food, 
Chocolate, 

Marble, Half & Half
Tortes

1/4 sheet 
single 10 to 20 $	 19.95 $	 20.95 NA

1/4 sheet 
double 20 to 30 $	 35.95 $	 38.95 $	 49.95

1/2 sheet 
single 30 to 40 $	 37.95 $	 39.95 NA

1/2 sheet 
double 40 to 50 $	 67.95 $	 69.95 $	 95.00

Full sheet 
single 40 to 60 $	 69.95 $	 75.95 NA

Full Sheet 
Double 80 to 100 $	 115.00 $	 125.00 $	 180.00

LAYING DOWN CUT OUTS - NO FILLINGS, SPECIALTY DETAIL EFFECTS PRICINGLAYING DOWN CUT OUTS - NO FILLINGS, SPECIALTY DETAIL EFFECTS PRICINGLAYING DOWN CUT OUTS - NO FILLINGS, SPECIALTY DETAIL EFFECTS PRICINGLAYING DOWN CUT OUTS - NO FILLINGS, SPECIALTY DETAIL EFFECTS PRICINGLAYING DOWN CUT OUTS - NO FILLINGS, SPECIALTY DETAIL EFFECTS PRICING

Sheet Cakes Servings Presidential 
White/ Gold

Devils Food, 
Chocolate, 

Marble, Half & Half

1/4 sheet 20 to 25 $	 75.00 $	 85.00

1/2 sheet 40 to 50 $	 135.00 $	 150.00

Full sheet 80 to 100 $	 200.00 $	 250.00

Doll Cake 20 to 30 $	 68.95 $	 69.95

3-D Cut-Outs Minimum 30 people - Price Varies3-D Cut-Outs Minimum 30 people - Price Varies3-D Cut-Outs Minimum 30 people - Price Varies3-D Cut-Outs Minimum 30 people - Price Varies3-D Cut-Outs Minimum 30 people - Price Varies

Computer Edible ImagesComputer Edible ImagesComputer Edible ImagesComputer Edible ImagesComputer Edible Images
1/4 sheet1/4 sheet 8.5x118.5x11 $	 12.00
1/2 sheet1/2 sheet 11x1711x17 $	 16.00

Gourmet Layer CakesGourmet Layer CakesGourmet Layer CakesGourmet Layer CakesGourmet Layer Cakes
Smores, Rocky Road, Caramel Mocha   Smores, Rocky Road, Caramel Mocha   Smores, Rocky Road, Caramel Mocha   Smores, Rocky Road, Caramel Mocha   $	 13.95
Traditional Layer Cakes Plain Chocolate and Vanilla    Traditional Layer Cakes Plain Chocolate and Vanilla    Traditional Layer Cakes Plain Chocolate and Vanilla    Traditional Layer Cakes Plain Chocolate and Vanilla    $	 9.95

Birthday Cakes
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Birthday Cakes  continued
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Hazelnut Cake - Flavor and texture of fresh ground 
hazelnuts. Moist dense pound cake filled with either French 
buttercream, hazelnut praline, fresh apricots, or a choice of 
flavored mousse.

Chantilly Fresh Fruit Cake - Choose any flavor cake, 
filled with fresh Chantilly Cream (light custard cream), with 
fresh Kiwi, Strawberries or Raspberries. 

Mandarin Orange Cake - Lightly flavored Orange Citron 
cake filled with white chocolate mousse and fresh mandarin 
oranges.

Lemon Chiffon Cake - 3 layers of Lemon Chiffon with 
a light and delicate lemon flavored white chocolate mousse 
filling. A great option - a layer of raspberry jam!

Gateau Charlene - 3 layers of moist chocolate cake 
brushed with Grand Marnier surrounding a sweet strawberry 
or raspberry filling and white chocolate mousse. Dipped 
strawberries, chocolate shavings create a striking presentation.

Raspberry White Chocolate Mousse - 3 layers of white 
cake, moistened with Grand Marnier and filled with white 
chocolate mousse and raspberry jam.

Dark Chocolate Mousse - Chocolate mousse fills 3 layers 
of chocolate sponge cake soaked with Rum syrup, finished 
with chocolate shavings.

Chocolate Mocha Espresso Truffle - A smooth mocha 
flavored Buttercream with 2 layers of truffle filling and Kahlua 
Liquor.

Chocolate Truffle - 3 layers of chocolate cake surrounding 
chocolate truffle filling. Finished with chocolate, dusted 
cocoa, and garnished with Candy Violet. 

Italian Rum Cake - Sponge layers generously soaked 
with rum syrup filled with alternating layers of chocolate and 
vanilla custard and fresh whipped cream.

Strawberry Shortcake - (Award Winner) Gold sponge 
layers loaded with freshest strawberries and whipped cream.

Black Forest - Chocolate layers with cherry kirsch and filled 
with tart cherries. Fresh whipped cream and dark chocolate 
shavings finish this torte.

German Chocolate - Chocolate layers filled with a 
delicious mixture of pecans, honey, brown sugar, coconut and 
finished with chocolate ganache.

Carrot Torte - 3 layers of traditional carrot cake filled with 
cream cheese filling, raisins, carrots finished with cream cheese 
icing and crumbled cake, garnished with cutter cream carrots. 

Raspberry White Cake - 3 layers of Presidential White 
Cake each layered with raspberry jam and Swiss buttercream.

Strawberry Gold Cake - 3 layers of rich gold cake with 
two layers of strawberry filling.

Pear William Torte - 3 layers of Genoise sponge filled 
with a white chocolate pear mousse and soaked with a Pear 
Williams liquor.

Raspberry Mousse Cake - 3 layers of Genoise Sponge 
cake soaked with raspberry cassis liquor and filled with a 
raspberry mousse and layers of jam.

Chocolate Raspberry Torte -  3 layers of dense chocolate 
cake soaked with a raspberry liquor layered with raspberry jam 
and chocolate truffle filling. 

Raspberry Almond Cake - Layers of Genoise Sponge 
cake wet with a lite Kirshwasser syrup with one layer of apricot 
preserve and a layer of raspberry jam covered with a  layer of 
marzipan and baked to golden brown

Hazelnut Daquoise - Dense and rich hazelnut gold cake 
layered with a rich hazelnut filling and a chocolate truffle 
separated by a light meringue dacquoise.

Champagne Ganache Gateau - Designer sponge cake 
with a champagne ganache and finished with chocolate 
shavings. 

Casatta - Moist Presidential White Cake soaked in coffee 
liquor, filled with a lite home made ricotta filling and mini 
chocolate chips finished with crushed cannoli shells and 
chocolate shavings. 

Red Velvet - A moist southern red velvet cake filled with 
fresh cream cheese filling, iced with cream cheese frosting with 
cake crumbles on sides, finished with cherries on top.

Chocolate Truffle Fudge - Rich moist chocolate cake 
filled with chocolate truffle and rich fudge filling covered in 
chocolate ganache and finished with chocolate shaving. 

Tiramisu Torte - 3 layers of Genoise Sponge soaked in 
sweet espresso and filled with mascarpone cheese with lady 
finger cookies on side dusted with cocoa on top.

Pistachio Torte - Moist pistachio cake layered with fresh 
cream cheese filling and iced with cream cheese frosting 
topped with crumbled pistachio.

Coconut Cream Cake - Moist white coconut cake filled 
with coconut buttercream and decorated with coconut 
shavings on top and edges of cake

Tortes Flavors
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Cupcakes Gourmet Cupcakes $2.65each

Cookie and Cream: Vanilla cake with 
bits of cookie iced with butter cream frosting 
and garnish with Oreo crumbs

Elvis: Rich moist chocolate cake iced with 
peanut butter banana frosting, drizzled with 
chocolate and peanut butter sauce, topped 
with a cherry.

Carrot Cake: A moist carrot cake iced 
with cream cheese frosting, cake crumble 
on sides and garnished with a cutter cream 
carrot.

Chocolate Mint: Moist chocolate cake, 
mint butter cream frosting, and garnished 
with chocolate shavings.	

Boston Cream: Vanilla cake filled with 
Bavarian cream, glazed with a chocolate 
ganache and garnished with a cherry.	

Chocolate Mocha: Moist chocolate cake 
with coffee liquor frosting, and drizzled with 
a chocolate ganache.

Chocolate Turtle: Moist chocolate cake, 
a caramel middle, chocolate butter cream, 
chocolate chips, pecans, and caramel drizzle.

Coconut Raspberry : Moist coconut 
cake, filled with raspberry preserve, iced with 
coconut butter cream frosting and garnished 
with shredded coconut.

German Chocolate : Moist German cake 
iced with chocolate butter cream, topped 
with a coconut pecan filling and drizzled 
with chocolate ganache.

Hostess : Moist chocolate cake filled with 
our home made cream, glazed with chocolate 
ganache, and garnished with white drizzle. 

Lemon Meringue Pie: Moist lemon cake 
filled with lemon curd, iced with a toasted 
meringue.

Peanut Butter Cup: Moist chocolate 
cake, peanut butter frosting, garnished with 
peanut butter cup and drizzled chocolate.

Lemon Cream: Moist lemon cupcake 
filled with lemon cream filling, iced with 
lemon buttercream frosting.

Pistachio : Moist pistachio cake, cream 
cheese frosting topped with crumbled 
pistachio.

Casatta: Moist Presidential white cake, 
soaked in coffee liquor, iced with homemade 
ricotta frosting and topped with mini 
chocolate chips.

Red Velvet:  A moist southern red velvet 
cake iced with cream cheese frosting with 
cake crumbles on sides

Rocky Road: Moist chocolate cake, 
chocolate buttercream with bits of nuts and 
marshmallows and drizzled with chocolate 
ganache.

Smores: Moist chocolate cake iced with 
buttercream frosting garnished with toasted 
marshmallow, graham cracker and drizzled 
with chocolate

Snicker Doodle: Moist vanilla cinnamon 
cake iced with cinnamon butter cream.

Seasonal		

Chocolate Peppermint : Rich chocolate 
cake, iced with peppermint frosting and 
sprinkled with crushed peppermint candies.

Gingerbread: Gingerbread cake iced with 
cinnamon cream cheese frosting. 	

Pumpkin Spice : Our scrumptious 
pumpkin spice cake frosted with maple 
cream cheese frosting sprinkled with 
chocolate shavings.

Red Velvet Apple : A moist southern red 
velvet cake, iced with cream cheese frosting, 
dipped with red sugar and finished to look 
like an apple. 

Apple Streusel: Apple spice cake filled 
with apple filling, frosted with cinnamon 
cream cheese frosting and topped with apple 
filling. 

Lemon Blueberry: Moist lemon cake 
frosted with blueberry cream cheese frosting. 	
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Traditional Cupcakes $1.65ea. 
•	Presidential White: Our famous 

fluffy moist white cake that’s been in 
our family for over 60 years, Gold 
Cake, Devil Food Chocolate

•	With your choice of our famous 
home-made Buttercream, French 
Buttercream, Chocolate Butter-
cream, or Chocolate Fudge icing. 

Speciality Cupcakes $2.95ea.
Sesame Street Cupcakes $2.95ea.

MINI CUPCAKES  
(must order 3 or more)
Includes all flavored cupcakes 	

•	 3 cupcakes $2.99
•	 1 Dozen $10.99		



Pastries
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Mini Pastry 
Individual (3 minimum) 	$    .99 
Dozen boxed             	 $10.95 
18 Piece Platter        	 $21.95 
2 Dozen Platter         	 $27.95 
3 Dozen Platter        	 $39.95

Neapolitan, Cannoli’s, Petitie Éclairs, 
Hazelnut Meringue, Linzer Squares, Cream 
Puffs, Chantilly Swans, Paggarina, Fresh 
Fruit Tarts, Lemon Citron Tarts, Chocolate 
Truffles, Chocolate dipped Strawberries, 
Pecan Diamonds, Pettie Fours, Cheesecake 
Squares, Ganache Brownie Squares, Mocha 
Rounds, Strawberry Shortcake, Tiramisu 
Diamonds, Cheesecake

Mini Breakfast Pastry
Dozen Boxed           	 $ 9.00
18 Piece Platter       	 $16.95
2 Dozen Platter        	 $21.95
3 Dozen Platter         	 $30.95

Medium Breakfast Pastry
Dozen Boxed           	 $11.95
18 Piece Platter       	 $21.95
2 Dozen Platter        	 $27.95
3 Dozen Platter        	 $39.95

Figure Eights, Lemon Snails, Raspberry 
Snails, Blueberry Snails, Apricot Snails, 
Apple Snails, Cheese Snails, Pecan Roll, 
Cinnomon Raisin Roll, Croissants, 
Blueberry Muffin, Cranberry Muffin, Corn 
Muffins, Chocolate Chip Muffin, Pistachio 
Muffin, Lemon Poppy Seed

Large Breakfast Pastry   $1.98 each
Figure Eights, Lemon Snails, Raspberry 
Snails, Blueberry Snails, Apricot Snails, 
Apple Snails, Cheese Snails, Pecan Roll, 
Cinnamon Raisin Roll

Pizzelles 		  $7.95 each
Croissants 		  $1.79 each
Chocolate Croissant	 $2.25 each
Mocha Round 	 $2.95
Large Whoopee 	 $2.95
Medium Whoopee Pie $2.49
Half Moon 		  $2.55
Medium Half Moon $1.95
Caramel Apples 	 $3.95

Muffins 		  $1.89 each
Blueberry, Cranberry Orange, Corn, 
Chocolate Chip, Pistachio, Lemon Poppy 
Seed, Pumpkin, Carrot and cream cheese, 
Sweat & Sour, Blueberry Oatmeal

Pastry Sticks	   	 $2.25 each
Raspberry, Cinnamon, Apple Spice

Turnovers 		  $1.89 each
Apple, Raspberry and seasonal

Fruit Squares		 $1.79 each
Fresh Fig, Blueberry, Lemon, Apple

Gourmet Cookies 
Dozen Boxed		  $ 9.95
2 Dozen Platter		  $26.95
4 Dozen Platter 		  $49.95      
Individual Cookie	 $    .89
Chocolate Chip, M&M, Sugar, Chocolate 
Sugar, Oatmeal, Peanut butter, Jumbles, 
Heath Bar, Ginger Snap, Double 
Chocolate, Chocolate White Chocolate 
Chip, Snicker Doodle

Holiday Sugar Cookie $  .98 each
Cut out: Leaf, Pumpkin, Apple, Shamrock, 
Bell, Star, Heart and many more occasions 

Plain Gingerbread Man with white 
icing    $1.95 each

Holiday Gingerbread Man $2.95 each
Holiday Gingerbread Man  -  bagged 
and bowed  $3.95 each

Cookies available for Valentines Day, 
Halloween, St Patrick’s Day, Thanksgiving, 
Christmas and more. 

Italian Butter Cookies
Assorted  Boxed 		 $10.95 per lb 
Dozen  Assorted Trayed	 $  9.95
1 1/2 lb Trayed		  $16.95
2 lbs Trayed                      $22.95
3 lbs Trayed                      $32.95

Assortment of Italian Butter Spritz, 
Quasmalli Biscotti, Almond Biscotti, Anise 
Biscotti, Chocolate Biscotti, Almond, 
Sesame Seed, Champagne Spritz, Pistachio 
Macaroon, Almond Macaroon, Plain 
Cherry Macaroon, Coconut Macaroon, 
Chocolate Thumbprint, Raspberry 
Thumbprint, Apricot Bow Tie, Raspberry 
Bow Tie, Raspberry Rougelach, Italian 
Wedding

Gourmet Cheese Cake
Vanilla
6”  (serves 4-6) 		  $14.95             
8”  (serves 8-12)  		 $23.95
10” (serves 15-20)	 $32.95
Flavored or with Fruit
6” (serves 4-6)		  $16.95
8” (serves 8-10)		  $25.95
10”(serves 15-20)		 $34.95

Slices 			   $3.89

Flavors: Any fresh fruit with apricot 
glaze, Oreo, Brownie Caramel, Chocolate, 
Raspberry Preserve, Lemon, Pumpkin, 
Blueberry, Crème Brule  
Seasonal: Pumpkin Carrot Cake, Egg 
Nog, Gingerbread, Peppermint, Pistachio

Multi Flavored Cheese Cake  
(8 piece)  		  $25.95

Gourmet Brownies
Individual		  $  1.59
18 piece Trayed		  $11.95

Hawaiian Eye 	 $18.95
Puff pastry ring filled with italian custard, 
blueberry, Strawberry and pineapple filling 
dusted with powdered sugar and topped 
with fresh fruit. 

Fruit Flan
Fresh Italian custard filled in a pastry pie 
crust topped with a variety of fresh fruit and 
brushed with apricot glaze. 
8” (serves 8-10) 		  $19.95
10” (serves 10-15) 	 $25.95

Pastry Slices 		  $3.89 per
Strawberry Shortcake, Tirimisu, Italian 
Rum, Strawberry Gateau, Strawberry Grand 
Marnier, German Chocolate, Coconut 
Cream Cake, Chocolate Mocha Espresso 
Truffle, Black Forest, Carrot Cake, 3 layer 
Chocolate Mousse, Red Velvet, Eclaire, 
French Eclaire, Neopolitan, Bismarks, 
Peanut Butter Mousse Cup, Sfogliatelli.



Pastries continued
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Cream Puff			   $2.95
Chocolate Cream Puff	 $3.25

Tarts				    $3.95                                   
Assorted Fresh Fruit Tart, Fresh Strawberry Tart, Caramel Apple 
Tart, Lemon Crème Tart

Lobster Tail                     
Large				    $4.95
Small				    $3.89

Sfogliatelli			   $1.59 

Cannoli			   $2.95
Flavored Cannoli		  $3.25
Chocolate Chip, Pistachio, Italian Cream and Chocolate Custard

Pies		

Four Flavored Pie 		  $13.95

Apple   			   $13.95

Blueberry  			   $14.95

Apple Crumb  		  $13.95

Lemon Meringue 		  $12.95

Pumpkin  			   $12.95

Custard  			   $12.95

Mixed Berry Apple Crusted $14.95

Key Lime  			   $13.95

Pecan   			   $14.95

Ricotta Pie  			   $12.95

Cherry   			   $13.95

Boston Cream Pie 		  $12.95

Banana Cream Pie 		  $13.95

Chocolate Cream Pie 	 $13.95

Lemon Mousse Cream Pie 	$13.95

Strawberry Ruebarb  	 $13.95
	
4” Pies 	 $4.95  
Includes all flavors above


