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6” (Serves 6 People) : $22.00 

8” (Serves 12 People) : $30.00 
10” (Serves 16 People) : $40.00 

12” (Serves 30 People) : $55.00   *Vienna Torte: $65.00 
14” (Serves 40 People) : $75.00   *Vienna Torte: $85.00 

16” (Serves 50 People) : $90.00   *Vienna Torte: $100.00 
¼ Sheet (Serves 25 People) : $55.00  *Vienna Torte: $65.00 

½ Sheet (Serves 50 People) : $90.00  *Vienna Torte: $100.00 
¾ Sheet (Serves 75 People) : $130.00  *Vienna Torte: $150.00 

Full Sheet (Serves 100 People) : $170.00  *Vienna Torte: $190.00�
�
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· Vienna Torte: Yellow chiffon cake layers filled with Bavarian ��

Cream��and fresh mixed fruit. Iced in white butter cream with slivered 
almonds on the sides. Cake topped with whole fresh fruit and  
finished with an apricot glaze. 
 
 
 
 

· Tri Torte: Chocolate chiffon cake filled with white and  
dark chocolate mousse. Iced in white butter cream and garnished 
 with white and dark chocolate curls. 
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· Strawberry-Bavarian Torte: Yellow chiffon cake filled 
 with Bavarian cream and fresh strawberries. Iced in white  
butter cream and garnished with white chocolate curls and  
whole fresh strawberries.  
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· Chocolate Mouse Torte: Chocolate chiffon cake filled  
with rich chocolate mouse. Iced in chocolate butter cream  
and garnished with dark chocolate curls. 
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· Lemon-Raspberry Torte: Yellow chiffon cake filled with  

one layer of our own fresh lemon curd and one layer of raspberry  
mousse. Iced in white butter cream and accented with fresh  
raspberries and candied lemon slices 
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· Raspberry Gateau Torte: Chocolate chiffon caked 
 filled with raspberry and dark chocolate mousse. Poured over  
with dark chocolate ganache and garnished with chocolate  
mousse rosettes and fresh raspberries. 
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· Death by Chocolate Torte: Fudge brownie bottom topped 
 with chocolate ganache, chocolate chiffon cake and chocolate  
mousse. Iced in chocolate ganache and topped with chocolate  
mousse rosettes and fresh raspberries. 
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· Chocolate Indulgence Torte: Chocolate Hi-Ratio cake  
filled with dark chocolate ganache and chocolate mousse. Iced 
 in chocolate ganache and garnished with dipped strawberries on 
 top. 
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· German Chocolate Torte: Chocolate chiffon layers filled 
 with a pecan, caramel, and coconut mixture. Iced in chocolate 
 ganache with the pecan, caramel, and coconut mixture on top.  
      
       
 
 

· Celebration Torte: Yellow chiffon cake layers filled with  
dark chocolate mousse. Iced in white butter cream and finished  
with curled ribbons and candy confetti. 
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· Carrot Torte: Carrot chiffon cake with cream cheese��
 filling. Iced with white butter cream and crushed walnuts on the  
sides, with candy carrots on the top.  
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· Flourless Chocolate Torte: •Rich moist flourless chocolate  
cake filled with dark chocolate mousse. Iced in ganache with  
chocolate mousses rosettes with a chocolate candy bean in the  
center of each rosette.  
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· Triple Banana Torte: Banana flavored cake with a banana 
 bavarian cream filling. Iced in banana flavored butter cream with 
 crushed walnuts in the side of the cake and toped with rosettes 
 with a walnut on each.  
 

 
 
 

· Raspberry Almond Torte: White hi ratio cake with  
raspberry mousse ganache icing and toasted slivered almonds  
on the sides and fresh raspberries on the top. 
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· Black Forest Torte: Three layers of chocolate chiffon 
 cake filled with chocolate mousse and maraschino cherries.  
Iced with a maraschino juice flavored butter cream. The sides  
are finished with crushed chocolate curls and topped with butter  
cream rosettes and a maraschino cherry. 
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· Chocolate Strawberry Torte: Three layers of chocolate 
 chiffon cake filled with chocolate mousse and fresh strawberries. 
 Iced in chocolate butter cream and topped with fresh whole  
strawberries and chocolate curls.  
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· Fresh Raspberry Torte: White hi ratio cake with white 
 mousse filling and fresh raspberry inside. White butter cream   
iced with combed sides and fresh raspberries all over the top. �� �� ��
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