


Wholesale Price List

 

                                          1½” - 2” 

Squares and Brownies           

 Mini        Regular  

Half Tray          Full Tray

Biscotti           Mini        Regular  

Lollies
Chocolate-dipped Rice Krispie Squares
Chocolate-dipped Marshmallows
Chocolate-dipped Brownies

 

        
         

    
                   
 
     

Cupcakes

 

 

es                                                                                                                        
Assorted mini shapes and flavours which may include mousse,                             
cheesecakes, sponge cakes, tarts, brownies, profiteroles,
squares, eclair and cannoli.                

Vanilla Cupcake
Icing: vanilla, chocolate, strawberry and lemon

Chocolate Cupcake
Icing: chocolate, vanilla, mint, raspberry, hazelnut

Squares
Coconut, Lemon, Mixed Berry,Strawberry Rhubarb, 
Blueberry Almond,  Apricot Almond, Pecan, Apple 
Crumble , Lemon Cake, Chocolate Mousse Cake, 
Chocolate Banana Cake.

Brownies
Iced, Marshmallow, Pecan, Caramel Walnut, Coconut.

$110.0

Varieties: Almond, Cranberry, Chocolate, 
                    Citrus Poppy Seed, Apricot, Fig.

VIP: $ 2.10

$ 1.15             $ 1.50

$ 1.55                $ 2.75

$ 1.55                $ 2.75

$ 125.00           $ 250.00

$ 125.00           $ 250.00

3” Sugar Cookies      $ 2.00
$ 1.85
$ 1.85
$ 1.85
$ 1.85 / $ 2.10

Minimum
order of 36

Chocolate-dipped Cake / Cheesecake

Mini Pastries

Mini Pastries, Lollies, & Cookies

$ 1.60



Wholesale Price List

$40.00

    N/A     N/A

Cakes                        10” ¼ Slab ½ Slab Full Slab

 

Chocolate Fudge:
Old-fashioned chocolate cake between rich buttercream 
and covered in dark chocolate.

Chocolate Divine:
Melt in your mouth layers of chocolate mousse and sponge 
cake smothered in dark chocolate ganache.

Chocolate Carnivale:
Crisp meringue layered with chocolate mousse surrounded 
by dark chocolate shavings.

Chocolate Bliss:
Dense fudgey layers smothered in chocolate ganache. A 
chocoholics dream. Gluten-free.

Carrot Cake:
Spicy, moist carrot cake with ground hazelnuts and a 
smooth cream cheese icing.

Lemon Cloud:
Light luscious layers of vanilla cake, lemon curd and lemon 
buttercream.

Tiramisu:
A traditional Italian delicacy. Triple-cream mascarpone 
cheese, espresso-soaked lady fingers and a hint of Kahlua.

Double Apple Whippy:
Apples infused with pure apple juice layered with fresh 
whipped cream and light vanilla sponge cake.

Blackforest:
Classic chocolate cake layered with cherries and pure 
whipped cream.

Chocolate Banana:
Layers of rich and moist chocolate banana cake covered 
with chocolate frosting.

Red Velvet:
Densely delicious cream cheese layered and covered with 
smooth cream cheese icing.

Cookies and Cream:
Made with Oreo cookies and buttercream

 Gluten-free.

   N/A

$ 40.00     $ 65.00       $ 130.00       $ 260.00

$ 40.00     $ 65.00       $ 130.00       $ 260.00

$ 40.00

$ 40.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00

$ 36.00     $ 65.00       $ 130.00       $ 260.00



Wholesale Price List

Cheesecakes                        10” ¼ Slab ½ Slab Full Slab

Classic Layer Cakes:
These cakes are ideal for birthdays and special occasions 
for all ages. Choose a cake flavor and buttercream to create 
your perfect combination.
Vanilla   Hazelnut
Chocolate  Mocha
Lemon   Marble 
Coffee

Shortcakes:
The perfect light tasting dessert. Alternating layers of fruit 
and cake surrounded by fresh whipped cream, even more 
fruit and decorated with your choice of silvered almonds or 
chocolate shavings.

Chocolate Raspberry 
Strawberry 
Mixed Berry

Cheesecakes:
Rich, creamy cheesecake made with the finest quality 
ingredients and topped with fresh fruit or drizzles of 
caramel and chocolate.
Strawberry   Blueberry     
Cherry    Chocolate Marble 
Brulee    Cappucino                                                            
      

Mousse:
Raspberry, Mango,  Strawberry, Passionfruit, Chocolate and
Lemon Basil.

Maple Walnut Cake:
Maple Walnut sponge cake, layered with 
maple buttercream icing

Chocolate-Peanut Butter Mousse Cake:
Chocolate sponge cake, layered with 
peanut butter mousse filling

Fresh Rhubarb Sponge Cake :
Celebrate summer’s arrival with fresh 
rhubarb and billows of cream cheese icing 

Cakes                        10” ¼ Slab ½ Slab Full Slab

Wholesale Price List

$28.00 $50.00 $70.00 $140.00

Cheesecakes                        10” ¼ Slab ½ Slab Full Slab

Classic Layer Cakes:
These cakes are ideal for birthdays and special occasions 
for all ages. Choose a cake flavor and buttercream to create 
your perfect combination.
Vanilla   Hazelnut
Chocolate  Mocha
Lemon   Marble 
Coffee

Shortcakes:
The perfect light tasting dessert. Alternating layers of fruit 
and cake surrounded by fresh whipped cream, even more 
fruit and decorated with your choice of silvered almonds or 
chocolate shavings.

Chocolate Raspberry 
Strawberry 
Mixed Berry

Cheesecakes:
Rich, creamy cheesecake made with the finest quality 
ingredients and topped with fresh fruit or drizzles of 
caramel and chocolate.
Strawberry   Blueberry     
Cherry    Chocolate Marble 
Brulee    Cappucino                                                            
      

$27.00 $40.00 $60.00 $120.00

$27.00 $40.00 $60.00 $120.00

$27.00 $40.00 $60.00 $120.00

$27.00 $40.00 $60.00 $120.00

$27.00 $40.00  $60.00  $120.00

$27.00 $40.00 $60.00 $120.00

Mousse:
Raspberry, Mango,  Strawberry, Passionfruit, Chocolate and
Lemon Basil.

Maple Walnut Cake:
Maple Walnut sponge cake, layered with 
maple buttercream icing

Chocolate-Peanut Butter Mousse Cake:
Chocolate sponge cake, layered with 
peanut butter mousse filling

Fresh Rhubarb Sponge Cake :
Celebrate summer’s arrival with fresh 
rhubarb and billows of cream cheese icing 

Cakes                        10” ¼ Slab ½ Slab Full Slab

Crispy Apple Tart
Puff pastry layered 
with a custard base 
with fresh sliced 
apples over top 

$23.00

9” 1/2 Crispy Apple Tart:
Pu� pastry layered with a custard base
with fresh sliced apples over top

slivered

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 36.00      $ 65.00         $ 130.00         $ 260.00

$ 38.00      $ 67.50         $ 135.00         $ 270.00



Wholesale Price List

    

 

Pies, Tarts, Flans 2“    3½”             9½”          12”                                   

Chocolate Pecan Tart:
Crunchy pecans and a sweet filling on a shortbread 
crust and drizzled with melted dark chocolate.

French Apple Custard: 
Layers of sliced apples tossed in brown sugar and 
cinnamon together with custard in a shortbread crust.

Hazelnut Chocolate Tart:
Smooth dark chocolate ganache filling with chopped 
roasted hazelnuts on top.

Apricot Almond Tart:
Sweet almond cream piled high with fresh apricots in a 
shortbread crust.

Blueberry Almond Tart:
Sweet almond cream piled high with fresh blueberries 
in a shortbread crust.

Lemon Tart:
Bursting with tart flavour! A smooth lemon filling in a 
light shortbread crust.

Strawberry and Fresh Fruit Flan:
Choose from blueberry, strawberry or mixed berry with 
custard in a delicious, buttery crust.

Apple Crumble:
Apple chunks with a touch of cinnamon and brown 
sugar topped with a golden buttery crumble.

Strawberry Rhubarb Crumble:
Crunchy buttery crust with a strawberry and rhubarb 
filling topped with a golden buttery crumble.

Pumpkin Pie:
Rich and creamy pumpkin puree and spice baked in a 
home made crust.

       

All seasonal pies and tarts are available upon request.

Wholesale Price List

    

 

Pies, Tarts, Flans 2“    3½”             9½”          12”                                   

Chocolate Pecan Tart:
Crunchy pecans and a sweet filling on a shortbread 
crust and drizzled with melted dark chocolate.

French Apple Custard: 
Layers of sliced apples tossed in brown sugar and 
cinnamon together with custard in a shortbread crust.

Hazelnut Chocolate Tart:
Smooth dark chocolate ganache filling with chopped 
roasted hazelnuts on top.

Apricot Almond Tart:
Sweet almond cream piled high with fresh apricots in a 
shortbread crust.

Blueberry Almond Tart:
Sweet almond cream piled high with fresh blueberries 
in a shortbread crust.

Lemon Tart:
Bursting with tart flavour! A smooth lemon filling in a 
light shortbread crust.

Strawberry and Fresh Fruit Flan:
Choose from blueberry, strawberry or mixed berry with 
custard in a delicious, buttery crust.

Apple Crumble:
Apple chunks with a touch of cinnamon and brown 
sugar topped with a golden buttery crumble.

Strawberry Rhubarb Crumble:
Crunchy buttery crust with a strawberry and rhubarb 
filling topped with a golden buttery crumble.

Pumpkin Pie:
Rich and creamy pumpkin puree and spice baked in a 
home made crust.

0

     

5 $18.00

All seasonal pies and tarts are available upon request.

0

$27.00

$27.00

$27.00

$27.00

$27.00

$27.00

$27.00

$27.00$ 1.50           $ 3.35

$ 26.00           $ 34.00

$ 26.00           $ 34.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.90             $ 30.00          $ 38.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

$ 1.60             $ 3.75             $ 28.00          $ 36.00

 $ 1.60             $ 3.75            $ 28.00           $ 36.00



Wholesale Price List

Signature Desserts

 

April in Paris                                                                                                                                                
Praline dark chocolate mousse with Tuiles and caramelized hazelnut straws.                              
Red Romanoff                         
Shortbread tulips filled with strawberry romanoff and candied red orange peel. 
Chocolate Springtime                                                          
Dark chocolate tulip filled with fresh fruit mousse.
Carmen Madrid                                                                                           
Blood orange and saffron mousse in a chocolate egg shell.
Mount Fuji              
Smoked chocolate mousse green tea layer Cake.
Giza                       $2.90
Dark chocolate raspberry mousse on a meringue base drizzled chocolate and fresh raspberries.
Bangkok             
Lemon leaves and lemon grass coconut cake.
Arctic Sun             
Lemon and raspberry mousse.

Individual Desserts

                                                                                                                                                                                                                    
mid                    

amid                                   
ome                                       

ome                                             
ome                                       

      
    
isp                                                                  

e                 

amisu                                                              
e                                                                                                                

e                                              
e                                     

          
y                                    

e           
udding                      

Tart    75 

Logos, emblems or any personalized drawing can be printed on any cake or cookie.  Additional charges will apply.

$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00

$ 4.00
$ 4.00

$ 4.00
$ 3.75
$ 4.25
$ 4.25

$ 3.75
$ 4.00
$ 4.00
$ 4.00

$ 4.50

$ 4.50

$ 4.50

$ 4.50

$ 4.50

$ 4.25

$ 4.25

$ 4.25

Chocolate Mousse Pyramid
Raspberry Mousse Dome
Mango Mousse Dome
Passion Fruit Mousse Dome
Chocolate Banana Molten Cake
Lemon Tart
Apple Crisp
Dark and White Chocolate Mousse Cake

Tiramisu
Lemon Cake
New York Cheesecake
Caramel Apple Cheesecake
Cherry or Blueberry Cheesecake
Double Apple Whippy
White Chocolate Hazelnut Cake
English Sticky Toffee Pudding
Apple Cheesecake Tart

$ 4.25

$ 3.75

White and Dark Chocolate Mousse




