
 

 

 

DESSERT MENU 

Vegan, Gluten Free, Dairy Free cakes/cupcakes available. 
 
Lemon Cake: Delicious lemon cake frosted with our lemon buttercream 
 
Chocolate Hazelnut: Chocolate cake filled with a thick layer of chocolate ganache and hazelnut buttercream 
 
Mocha: Chocolate filled with a delicious light mocha Buttercream. 
 
Pumpkin Chiffon: Light and airy chiffon with a cream cheese frosting 
 
Italian Rum Cake: Italian sponge cake soaked in rum with layers of chocolate and Vanilla Custard, fresh strawberries 
finished with a whipped cream frosting and toasted almonds on the side. 
 
Strawberry Shortcake: A light lemon-flavored cake filled with fresh strawberries and whipped cream. Available in vanilla 
cake too upon request.  
 
Chocolate Mousse: Chocolate cake filled and with our chocolate mousse, finished with a rich chocolate ganache.  
 
Lemon Raspberry: Lemon cake filled with raspberry mousse and lemon Mousse, finish a light whipped cream frosting. 
 
Red Velvet cake: A rich red velvet cake frosted with cream cheese frosting. 
 
Coconut: Coconut flavored cake with a light and airy coconut frosting and toasted coconut on the sides. Make it a key 
lime coconut by adding a Lime mousse filling. Ask when you place your order!  
 
Carrot Cake: Carrot cake with just carrots (craisins and walnuts upon request) frosted with a cream cheese frosting.    
 
Chocolate Peanut Butter: Chocolate cake with layers of creamy peanut butter buttercream, finished with a chocolate 
buttercream outside. Available in mousse for a lighter cake.  
 
Cannoli Cake: Vanilla cake filled with our house made cannoli filling, mini chocolate chips and finished with Chantilly 
cream. Optional add toasted almonds.  
 
Key Lime: Lime flavored cake filled with a fresh lime mousse topped with a crumbled graham topping, finished with 
Chantilly cream and white chocolate shavings.  
 
German Chocolate: Chocolate cake with a rich coconut and pecan filling, finished with a chocolate buttercream.  
 
Carmel Delight: Chocolate cake filled and frosted with our homemade caramel buttercream, finished with chocolate 
shavings.  
 
Cookies & Cream: Vanilla cake filled with our cookies and cream butter cream topped with Oreos. 
 
Cupcakes: 
Mini cupcake Sizes available in some flavors. $28/dozen and $30/dozen 



Specialty Cupcakes $49/dozen 

Cannoli (Can’t be mini) 
Margarita  
Pumpkin Cream Cheese 
Toasted Coconut 
Carrot  
German Chocolate 
Chocolate Peanut Butter 
Boston Cream Pie 
Smores (Can’t be mini) 
Lemon 
Lemon Raspberry 
 
Classic Cupcakes $39/dozen 
Choice of Vanilla buttercream, chocolate buttercream or cream cheese frosting 

 
Chocolate 
Vanilla 
Funfetti 
Red Velvet 
 

Mini Pastries $30/dozen 

Cannoli, Paragini, Eclair, Bismark, Cream Puff  

Tartlets $30/dozen 

Lemon, Pecan, Fruit Tart, Chocolate Mousse 

Donuts $39/dozen 

Yeast 

Vanilla Cake 

Chocolate 

 

Mini Pies $58/dozen 

Apple Crumb 

Blueberry Crumb 

Pecan 

Pumpkin 

Chocolate Cream Pies 

Banana Cream Pies 

Coconut Cream Pies  

 

 

 

 

 

 

 

 



Dessert Cups $52/dozen 

Tiramisu 
Chocolate Mousse (GF) 
Peanut Butter Mousse 
Lemon 
Key Lime 
Chocolate Raspberry 
 

Cookies  

Italian Cookies $16.95/lb about 15-20 per pound 

French Macarons $33/dozen 

Chocolate Chip $30/dozen 

Molasses $30/dozen 

Sprinkle $30/dozen 

M&M $30/dozen 

Smore $30/dozen 

Iced Cookies Bagged & Tied Starting: $4.50/ea  

 

Gluten Free Options 

Gluten Free Cupcakes $3.75/ea 

Gluten Free Chocolate chip cookies $3.50/ea 

Gluten Free Brownies $4.50/ea 

Gluten Free Vegan Options 

Vegan Gluten Free Chocolate cupcakes $4.25/ea 

Vegan Gluten Free Donuts $3.95/ea 

Vegan Gluten Free Chocolate Chip Cookies $3.75/ea     

 

**Prices Subject to change 


