
Decadent Chocolate Cake, delicately sweetened coconut,
pecans, and a light brown buttered sugar filling.

Classic Yellow Cake layered between 
Kalaoa Guava Whipped Cream

Reach out for custom flavors and we will
do our best to accommodate your requests!

Sebrina’s Kitchen
Carrot Cake
Made from scratch with a beautiful blend of freshly grated carrots, Apple,
cinnamon, raisins and pecans. Layered between a smooth cream cheese frosting.

Lilikoi (Passionfruit)
Classic Vanilla Cake layered between lilikoi butter and homemade
vanilla buttercream frosting. Bright, tangy, and tropical.

Strawberries & Cream
Classic Vanilla Cake, strawberries and fresh whipped cream finished
with a strawberry Buttercream 

Lemon Blueberry 
Bright zesty Lemon Cake, handcrafted blueberry jam, and a tangy lemon
curd with buttercream frosting.
German Chocolate 

Guavas & Cream

“ THE S ING ING BAKER”

Each Tier is 4 layers of Cake and 3 Layers of Filling 

Custom Flavor

Ube Halaya 
A delectable combination of Purple Sweet Potato, a creamy Cream
Cheese filling, and luscious Ube Buttercream.

Ask About our music, officiant and wedding services! 

Hawaiian Chantilly 
A rich, local-style dessert featuring layers of chocolate cake topped with a
unique, creamy butterscotch-like frosting and (Optional chopped macadamia nuts). 



Size Servings Investment

4” Mini 2–4 $45

6” Small 6+ $60

8” Medium 10+ $75

10” Large 14+ $95

Cupcakes 12 Dozen $38

Size Cake Flavor Date of Pickup/Drop Off

4” Mini

6” Small

8” Medium

10” Large

Cupcakes

Name:

Phone #

Address:

Payments:  Cash, Credit Card, Venmo, Cash App, Paypal Accepted! Invoice and
Payment made after order form is received.  Delivery: $25+ Mahalo! 

Sebrina’s Kitchen LLC.

Customer Information

Follow US!  Instagram/Facebook
@SebrinasKitchen @SebrinaBarronMusic
Sebrinabarronsmusic@gmail.com  808-264-6843


