[HOLE CAKES & TARTS

Bolo de Nozes ,(Wainut Cake ) ' ' Bolo Tropidcel

KRR sl s i s

~ Vanilla Cake tres Ieches filled h Fresh Strawberries
Y;gf& h(iake dtres leches with a layer of Custard and topped  weet Pineapple and light Past cam, rup;cd v ,;,?
4t c.rcam eonied Mth Walnuts, : 0w - Fresh Seasonai Fruit, A!monds and ’Wh ipped Cream

St!‘awbeﬂies'énd Chantilly Cake T R

Traditional Bolo Rei
Vanilla Cake tres leches with layers of (‘hantxllv Cream and

fresh Strawberries, decorated with Strawberries and Toasted o1 iguess FraitiCaics made with é’“eer dread
mixed Nuts, Chocolate Sh avings or Coconut. Dried Fruit, Nuts, Candied Fruit and Sweet Port Wine
: : o {Only made around the Holidays) 12" only $30

German Chocolate Cake ' :

5

Saint-Honore '
Shredded Coconut and Toasted Walnuts¥orm a filling be- e

w
tween layers of moist Chocolate Cake. This decadom Cake is Our version of this French traditional Cake is made
then covered with Belgian Chocolate. with flaky Puff Pastry, Cream Puffs, and toppe»d with

* i Fresh Fruit. 12%only ,

Port / Kahiua Cake"- ‘
: ¥ Lemon Cake >

Chocolate and Vanilla Cake drizzled in Port and Kahlua o sHd Svesel 1 Cake Aecnratid Witk

separated by a thin layer of Raspberry and a laver of Mocha ’dng) :n‘ A v.fetet mgos a g e(.oé\dtf:t o

Pastry Cream. This Cake is then finished cloaked in Belgian ¥OUL CUOICE §E thasted ANpnds OF LOCOBL

chocolate. #. « ’ "

. ¢ Chocolate Strawberry Cake

Mocha Cake Rich dark Chocolate Cake, Fresh Strawberries and

Vanilla Cake flavored with our Espresso Coffec Saeam,cover ed with Belgian ChecolatSgnd

with layers of Mocha Pastry Cream and decorated with Eresl]. St BEITICE: . .

Toasted Almonds.

* Carrot Cake
Black Forest Cake — \ R
We follow the traditional recipe using Fresh Carrots
Dark Chocolate Cake with lavers of Cherries, Whipped and Cream Cheese frosting. Sweet and decadent! b
Cream and Chocolate Shavings. Rich and delicious! 10" only &
£ i A .
Tiramisu ] - '
Light, Creamy layers of smooth Mascarpone with PRICES:
e ante essert! S o
- g the rich aroma of strong Coftee. A tantalizing de & Rbund (Sorves 4-Bocopl) 54 58",
Y4 Sheet or Y2 Sheet only .
8" Round &(.g\(\ 0-12 people) S$33.50

Fruit Tart © 10" Round (serves 12-13 people} .$43.00

. 127 Round (serves 25 34 peaplel S58.00
Buttery tart shell filled with our Custard and

Vs Sheet {serves 20-25 people $56.0
topped with Fresh Strawberries and Seasonal Fruit, /s Sheet (serves 20-25 peopie) 56.00

7
(Anv of our small individual tarts can be made also larger sizes): V. Sheet (serves 40-50 peopley $86 00
6 $19.95, 87 $28.95, 107 $39.95, 127 $53.95
o~
Sugar flowers extra charge . Wrting $2 50 5
Selectiony may vary on all bakery products. Pricing subject to change without notice i‘
Al orders require 48 hours advance nouce and a 507% deppsit i




