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

Locally grown Guavas made with Fresh Cream

Vanilla cake, Coconut Custard topped off with a dreamy
coconut buttercream and toasted coconut flakes

Choose a flavor! 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 smooth cream cheese frosting.

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

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

Maple Cookies & Cream 
Indulge in a delightful vanilla cake infused with a touch of maple and
layers of Oreo Cookie Buttercream.

Lemon Blueberry 
Layers of lemon Cake, paired with handcrafted blueberry jam, a tangy
lemon curd, and blueberry buttercream frosting.

German Chocolate 

Guavas & Cream

“ THE S ING ING BAKER”

All Cakes are 4 layers of Cake and 3 Layers of Filling 

Haupia (Coconut)

Custom Flavor


