CHEF MARIAN

ME
NU

el
?mﬂ.,.,,n

Looking for dessert table, petit fours, cake pops, mousses,
tarts or any other gourmet item?
Contact us for menu options.
VEGAN Cupcakes options available. Vegan flavors: Red
Velvet, Chocolate Passion, Birthday Cake.

Birthday Cake

Traditional vanilla cake with vanilla Funfetti buttercream
frosting. Perfect for the kiddos!

Blueberry Streusel

Vanilla blueberry cake and crunchy cinnamon streusel
topped with American-style buttercream frosting.
Farmhouse fresh!

Carrot

Carrot cake with pecans, pineapple pieces, coconut, and
cinnamon baked right in filled with pineapple curd and
finished with a silky smooth cream cheese frosting. A
pastry shop essential!

Chocolate Passion

Chocolate cake smothered in a deep chocolate ganache,
chocolate mousse. A chocoholic's dream!

Pineapple Upside-Down Cake
Caramelized pieces of pineapple over buttery cake with
vanilla buttercream frosting. A tropical delight!

Red Velvet

A marriage of sinfully rich red cake and white cream
cheese frosting. A touch of Southern charm!

Wedding Cake

A light and moist cake is infused with vanilla, almond and
brandy-and finished with delicate Italian vanilla
buttercream frosting. Life changing!

Pistachio & Cherry

Layers of pistachio cake, cherry jam, pistachio mousse.

Cappuccino Cream
Mocha cake, Kahlua filling, and vanilla frosting sprinkled
with cinnamon. A coffee shop delicacy!
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Caramel Pop Corn
Vanilla sponge cake and home-made salty caramel,

Caramelia mousse, crispy pears filling finished off with a
swirl of salty caramel frosting.
Don't forget the pop corn caramelized pop corn topping!

Caribbean Coconut

White chocolate coconut ganache hidden inside a coconut
cake frosted with coconut cream cheese frosting. For
coconut lovers like me!

Lemon

Sweet and tangy lemon curd filling tucked inside a lemon
cake frosted with smooth vanilla buttercream. A vision in
lemon!

Peanut Salty Caramel

Chocolate cake surrounds delicious salty caramel filling, all
crowned with peanut butter frosting. Jaw dropping!

White Chocolate Raspberry

Vanilla cake with white chocolate pieces, fresh raspberries,
swirled with raspberry jam, white chocolate mousse and
topped with cream cheese frosting.

S’mores

Chocolate cake over a graham cracker cake, filled with
chocolate ganache and mousse and topped off with
marshmallow. A campfire treat!

Strawberry Shortcake

Vanilla sponge cake and strawberry jam filling finished off
with a swirl of strawberry vanilla frosting. A timeless
classic!

Dulce De Leche & Strawberry
Vanilla-sponge cake, dulce the leche mousse and swirl,
fresh-strawberry and jam, Italian buttercream. Delicioso!

La Passion

Coconut cake, chocolate sponge, passion creme, coconut
mousse.

Hazelnut Praline Chocolate

Chocolate sponge cake, caramelized hazelnut pieces,
praline custard, milk chocolate mousse, and praline crunch.
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Fruit Mousse
Choose your favorite fruit & cake combination!

Create Your Own Cake
Tell me what flavors inspired you. Set yourself apart from
others with uniquely delicious cakes.

All of our cupcake flavors are available for wedding cakes.
If you don’t see what you're looking for, don’t worry! You
can always choose to create your own. We can even match
your event colors! We can also adapt recipes to account
for any dietary restrictions or preferences. Visit our
Instagram to see a few examples!



