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A delicate vanilla génoise layered with silky pastry cream,

fresh strawberries, and light whipped cream

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 11 AM for the next day

Gateau du Printemps
Can be Made Gluten-Friendly

The Tanzanian
Can be Made Gluten-Friendly

Triple decker of dark truffle ganache and mocha sponge

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 11 AM for the next day

Tiramisu Cake

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 48 Hours

Light vanilla sponge, soaked with orange scented espresso,

layered with marscarpone and whipped ganache

Cakes



Black Forest
Black out sponge with sweet and sour cherries, chocolate pastry

cream masked in fresh whipped cream

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 48 Hours

Coconut sponge, layered with coconut cream,

caramelized pineapple wrapped in fresh whipped cream

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 11 AM for the next day

Pineapple Coconut
Can be Made Gluten-Friendly

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 48 Hours

Tender carrot cake layered with traditional cream cheese

frosting, surrounded by coconut shavings

Carrot Cake
Can be Made Gluten-Friendly



Red Velvet

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 48 Hours

Vibrant red velvet with notes of cocoa and vanilla,

and sweet cream cheese frosting

Lemon Blueberry Cake

Available Sizes: 6”, 8”, 10”, ¼ Slab, ½ Slab, Full Slab

Lead Time: 48 Hours

Tender and fluffy vanilla cake, tart lemon curd,

fresh greek yogurt whipped frosting and wild

blueberry compote. All encased in sweet vanilla

whipped cream

Can be Made Gluten-Friendly



Crisp buttery phyllo with a vanilla cheesecake centre and a

blend of pistachios and walnuts soaked in a honey syrup

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

Cheesecake Baklava
Chocolate shortbread, soft caramel, chocolate ganche,

topped with dark chocolate whipped ganache

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

Chocolate Caramel

A delicate round tart with smooth Tahitian vanilla cream,

topped with a caramelized sugar crust

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

Is Paris Buring?

Tarts



Crisp vanilla crust filled with tangy pineapple, coconut

cream and vanilla whipped ganache

Pineapple Coconut
Vanilla cremeux, diced pear compote, white chocolate

ganache, on a sweet dough base

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

Vanilla Pear Tart

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

A sweet pastry base, classic French vanilla cream,

topped with seasonal fruits and berries

Available Sizes: 7” Round, 10” Round

Lead Time: 48 hours

Orchard



Cake Size Price Serves

6"
(6" x 6")

$28.00 4-6 Guests

8"
(8" x 8")

$45.00 6-8 Guests

10"
(10" x 10")

$56.00 10-14 Guests

¼ Slab
(12 ¾” x 8.5")

$75.00 20-35 Guests

½ Slab
(15" x 10")

$115.00 35-65 Guests

Full Slab
(20" x 14.25")

$165.00 65-120 Guests

Tart Size Price Serves

7" Round $40.00 6-8 Guests

10" Round $50.00 10-12 Guests

Notes:
Edible Images on an 8"x11" sheet: $16.00/unit. Suitable for a quarter slab

Ordering an Edible Image Changes Lead Time to a Minimum of 48 Hours

Servings are approximately 2.5" x 2.5"

An additional fee applies for Gluten-Friendly Alternatives

Sizing & Pricing


