” * NAKED BUTTERCREAM

“A PA RTY WITH O UT 4 Se&gg ND 318/7520 light coat with cake showing
6" ROUND $38/*$40 NAKED GANACHE

Serves 8-12 light coat with cake showing

‘ A I(I 9" ROUND $59/*363 CARAMEL BUTTERCREAM
erves 1a- our salted caramel + buttercream
|S JUST A MEE‘” NG ” 2_l!&58§(9UND $84/+389 SMOOTH BUTTERCREAM
° even coat of frosting
- JULIA CHILD 3-TIER ROUND $167/*3179

Serves 40-55

SMOOTH GANACHE

even coat of frosting

OMBRE BUTTERCREAM*

choose 2 pastel shades buttercream

ALLOW 72 HOURS
P LEASE"' FOR CAKE ORDERS
*add $2 - $10

CLASSICS ! Frostings listed in the Flavor Descriptions are Standards, :

Frostings listed in the Flavor Descriptions are Standards,
TOTAL ECLIPSE: Chocolate Cake, Chocolate Mousse but you may select your own frosting from the list
Frosting: Smooth Ganache & Chocolate Sprinkles above. Otherwise your cake will have

the frosting we have listed.

STRAIGHT UP: Vanilla Cake, Vanilla Buttercream NS smmssmssmSsmmsmmsmmenes .
Frosting: Smooth Buttercream BUTTERCREAM PEARLS
white
EOQKl ES &' CR;AM: Chocolate Cake, Chocolate GANACHE PEARLS
ookie Crumbs in Vanilla Buttercream chocolate
CHOCOLATE SPRINKLES
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YOUTHFUL CRUSH: Vanilla Cake, Vanilla Butter-

cream, Mixed Berry Crush

PASTEL BUTTERCREAM PEARLS*

choose 1shade

B
O
Frosting: Cookie Buttercream with Ganache Drizzle R
D
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Frosting: Berry Buttercream *add $2 - $10

MADAME ROUGE#*: Chocolate Cake, Chocolate ERS.SI;SBE;IEIES*

Mousse, Raspberries, Chopped Toasted Hazelnuts a B

Frosting: Naked Ganache with Raspberries FRESH MICRO FLOWERS*
*add $3 - $12

METROPOLIS: Chocolate Cake, Vanilla Cake, Coffee
Simple Syrup, Caramel, Chocolate Mousse
Frosting: Caramel Buttercream with Vanilla Pearls ADD ON

CARAMEL DRIZZLE

PARTY CAKE: Vanilla Cake with Rainbow Sprinkles, or GANACHE DRIZZLE
Vanilla Buttercream, Sprinkles add $1-5
Frosting: Vanilla Buttercream with Sprinkles
AFTERNOON DELIGHT*: Vanilla Cake, Earl Grey ATTENTION...
Simple Syrup, Vanilla Custard, Fresh Raspberries Our Cakes are made with
Frosting: Naked Buttercream with Raspberries 0¥ l REAL BUTTER.
GOLDEN CHILD*: Flourless Banana Pecan Cake, FCI)I' beSIt flavor Oknd tex:ure’
Choc. Mousse, Ganache, Toasted Pecans, Banana Caramel USRS s ) ) e out for
Frosting: Caramel Buttercream with Ganache Drizzle 1- 2 hours to enjoy cake
near room temperature.
SEASONAL
SPICE GIRL*: Buttermilk Spice Cake, Pastry Cream, Apple NEED SOMETHING WRITTEN ON
Butter, Candied Ginger YOUR CAKE?
Frosting: Spiced Buttercream, Candied Ginger, Caramel Drizzle Messages are written in White Buttercream

on a Fondant Banner.
GERMAN CHOCOLATE*: Chocolate Cake, Classic Specify the Fondant Color or we'll choose for you!
Coconut Pecan Filling, Dark Chocolate Ganache
Frosting: Naked Ganache Topped with Coconut Pecan Filling

PEANUT BUTTER ON TAP*: Chocolate Cake, Stout THE CAMP 1 NORTH PARK DTSA
Simple Syrup, Peanut Butter Buttercream, Crunch, Ganache 2937 Bristol 4686 .‘7)0 211 N Broadway
Frosting: Salted Peanut Butter Buttercream with Ganache Coa e S Dz Sl e

: 714.662.3095 619.641.0081 714.571.0801

Drizzle & Toasted Peanuts




