
Cakes
 

6” - $55 | 8” - $70 | 10” - $85 
½ SHEET 2 LAYERS - $140  

FULL SHEET 2 LAYERS - $220 
(Prices based on toppings and decorations)

 
White Chocolate Mousse 

Three layers of yellow cake layered with  
white chocolate mousse. Iced in a vanilla  

buttercream with a white chocolate  
ganache drip. Topped with white chocolate  

candies and truffles.

Trio of Chocolate 
Four layers of devil’s food chocolate cake  

layered with ganache, dark chocolate  
mousse and white chocolate mousse. Iced in 
 chocolate and vanilla buttercream with a  
dark chocolate ganache drip. Topped with  

white and dark chocolate candies and truffles.
 ($5 upcharge - 6”, 8”, 10” Only) 

Chocolate Peanut Butter 
Three layers of devil’s food chocolate  

cake layered with peanut butter mousse and  
ganache. Enrobed with a chocolate glaze and  
peanut butter drip. Topped with peanut butter  

cookies and candies. 

Chocolate Cookies and Cream 
Three layers of devil’s food chocolate cake  

layered with a cream cheese cookies and  
cream filling. Topped with chocolate cream filled 

 cookies and homemade marshmallows. 

Coconut Pineapple Cake 
Three layers of yellow cake layered with a coconut 

mousse and pineapple curd. Iced in a coconut rum 
buttercream and enrobed in coconut. Topped with a 

chocolate coconut and a pineapple chip.

Lemon Raspberry or Lemon Blueberry 
Three layers of lemon cake layered with  
lemon mousse and fresh raspberries or  

blueberries. Iced in a vanilla buttercream with  
a lemon drip. Topped with lemon slices,  

meringues and fresh raspberries or blueberries. 

Italian Rum 
Two layers of yellow cake and one layer of  
devil’s food chocolate cake layered with an  
Italian Cream. Iced in vanilla buttercream and  

toasted almonds. Topped with cherries  
and dark chocolate candies. 

Chocolate Chambord 
Three layers of devil’s food chocolate cake  

layered with a Chambord ganache and raspberry 
marmalade. Enrobed with a chocolate glaze.  

Topped with raspberry macarons, fresh  
raspberries and raspberry crispy. 

Strawberry Cream 
Three layers of yellow cake layered with  
strawberry mousse, white chocolate mint  

ganache and fresh strawberries. Iced in  
vanilla buttercream. Topped with fresh  

strawberries and mint meringues and candies.

Salted Caramel 
Two layers of chocolate cake and one layer of 

yellow cake layered with salted caramel and caramel 
buttercream. Iced in a vanilla buttercream and salted 

caramel drizzle. Topped with caramel corn, sea salted 
chocolate bark, and caramel crunchies.  

 

Carrot Cake 
Two layers of spiced carrot cake 

 layered with cream cheese buttercream. 
6” - $45, 8” - $55, 10” - $65

 

Chocolate Decadence 
Gluten Free Flourless Chocolate Cake 

 enrobed in ganache. 
6” - $36, 8” - $45 10” - $55



Signature
cakes + pies

484-777-7964 
72 hour notice is required. Custom orders and  

dietary restriction options are available. 

Fruit Tart
 

10” fruit tart - $50 
 
 

Cupcakes
 

starting at $3.25 ea.  
or $36 doz.  

(Prices based on toppings and decorations)

 
Flavors: 

Vanilla, Chocolate, Marble, Red Velvet, Carrot  

 
Icing:  

Vanilla Buttercream, Chocolate Buttercream,  
Cream Cheese Buttercream, Whipped Topping 

Pies $35
Apple Pie

Caramel Apple Pie
Apple Cranberry Pie
Lemon Meringue Pie

Pumpkin Pie
Chocolate Peanut Butter Pie

Strawberry Rhubarb Pie
Chocolate Mint Pie

Oreo Pie
Key Lime 

Peach Praline Pie ($40)
Chocolate Bourbon Pecan ($40)

 
 

Cheesecake
 

6” - $36 | 8” - $45 | 10” - $55
Vanilla 

Chocolate 
Orange Creamsicle

Raspberry White  
Chocolate Swirl 
Strawberry Swirl

Pumpkin 
Turtle  

Caramel, Pecans & Chocolate 

Fruit Topped 
 (6”- $45 | 8”- $55 | 10” - $65)


