
Matcha Strawberry 8”     $46
matcha white chocolate mousse, 
strawberry cremeux center, 
coconut sponge, matcha glaze
Gluten Free

Chocolate Passionfruit 8”     $46
Dark chocolate mousse, 
passionfruit cremeux center, 
chocolate sponge, chocolate glaze
Gluten Free

Black Tea Lychee 8”     $46
black tea infused white chocolate 
mousse, lychee cremeux center, 
coconut sponge, white chocolate 
glaze
Gluten Free

Milk Tea Caramel Macaron 8” $46

chocolate macaron shell, caramel 
cremeux center, milk tea cream
Gluten Free



Strawberry Shortcake 6” $29 8” $46

vanilla sponge, strawberry chunks, 
vanilla bean mousse, chantilly cream

Mont Blanc Opera 6” $29  8”$46
chestnut opera cake, almond sponge, 
chantilly cream
Gluten Free

Mango Shortcake 6” $29 8” $46

vanilla sponge, mango chunks, vanilla 
bean mousse, chantilly cream

Coffee Milk Tea Yin Yeung Cake
6” $29 8” $46

espresso sponge, milk tea mousse, 
espresso chantilly cream



Matcha Black Sesame 6” 
Buttercream Cake $50
Matcha buttercream, black sesame 
butter cake

Vegan Chocolate 6” $29 8” $46
Dark chocolate mousse (coconut base), 
vegan chocolate sponge

New York Cheesecake 8”  $46
New York style baked cheesecake, 
praline, chocolate sponge
Gluten Free

Ferrero Rocher 6”
Buttercream Cake $50
Nutella buttercream, hazelnut 
chocolate cake, praline

*Buttercream Cakes 
require 1 week notice



Custom Fondant Topper Cakes
Toppers range $15-50 on top of cake



Custom Buttercream Cake
6” $40-55
8” $55-70 dependent on design
Cake: vanilla, chocolate, hazelnut 
chocolate, earl grey, black sesame
Buttercream:  vanilla, chocolate, 
matcha, strawberry, mango, nutella

Custom Glaze Cakes



Custom Fondant Cakes
Cake: vanilla, chocolate, hazelnut 
chocolate, earl grey, black sesame
Buttercream:  vanilla, chocolate, 
matcha, strawberry, mango, nutella



Custom Cakes Examples
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