
Menu 

BAKERY HOURS 
 
 
 

Monday & Tuesday 6:30 am – 1:00 pm 

Wednesday-Friday 6:30 am –6:00 pm           

Saturday 7:00 am –6:00 pm 

Sunday 8:00 am –2:00 pm 

 

  
        CAKE TYPES 

 
All specialty cake flavors must be 
ordered at least 7-10 days prior to 
their pick up date 

SIGNATURE CAKES 
 

Miss Divine 
Light Pink Champagne Cake, layered with  

Strawberry Mousse 

40% extra 
 

Pick Me Up 
Classic White Cake, infused with espresso, layered 

with Mascarpone and Marsala  
Whipped Cream 

30% extra 
 

Neapolitan 
Layers of White, Chocolate, and Strawberry Cake 

filled with Chocolate Buttercream and  
Strawberry Buttercream                                             

20% extra                                       

The Elvis 
Chocolate Cake layered with our Dark Chocolate 

Ganache, Banana Pudding and Peanut Butter 
Buttercream 
20% extra 

 

Coconut Passion 
Our tropical Coconut Cake, layered with Passion 
Fruit Mousse, frosted with Vanilla Buttercream    

40% extra 

Black & White 

Classic White Cake layered with Whipped Cream and 
Fresh Fruit 

 
50/50 Cake 

Orange and White Cake, filled with Bavarian Cream, 
frosted with Vanilla Buttercream 

 40% extra 
 

Banana Cake 20% 

Black & White Cake   

Carrot Cake 20% 

Chocolate Cake   

Coconut Cake 20% 

Confetti Cake   

Gluten-Free Chocolate Cake 20% 

Gluten-Free White Cake 20% 

Lemon Cake 20% 

Pink Champagne Cake 20% 

Red Velvet Cake 20% 

Spice Cake 20% 

Strawberry Cake 20% 

White Cake   

Vegan Chocolate Cake   

Vegan White Cake   

Cake 

 
Specialty cake orders must  
be placed at least 7-10 days  

in advance. 
Placing your order further in 

advance is recommended and 
encouraged! 

For information specifically 
regarding wedding cakes 

or to set up a cake tasting, 
please call our Weddings 

and Events office at 
(909)625-5377 



 

FILLINGS 

BUTTERCREAMS WHIPPED CREAMS MOUSSES OTHER 

Assort. Fruit Buttercreams* Assort. Fruit Whipped Creams* Assort. Fruit Mousses* Apple Filling (v) 

Choice of: Banana, Cherry,  
Lemon, Raspberry, Strawberry 

Choice of: Cherry , Lemon,  
Raspberry, Strawberry  

Choice of: Banana, Cherry, 
Lemon, Raspberry, Strawberry 

Apricot Jam (v) 

Chocolate Buttercream Chocolate Whipped Cream Bavarian Cream* Banana Cream 

Cinn. Espresso Buttercream Cinnamon Whipped Cream Caramel Mousse* Boysenberry Jam (v)  

Coconut Buttercream* Coffee Whipped Cream Chocolate Mousse* Cherry Filling (v) 

Coffee Buttercream Mocha Whipped Cream Cinn. Espresso Mousse* Coconut Cream* 

Cookies & Cream Buttercream* Nutella Whipped Cream Coconut Mousse* Cream Cheese* 

Peanut Butter Buttercream*   Coffee Mousse* Fresh Fruit* (v) 

Vanilla Buttercream   Passion Fruit Mousse* Ganache 

Vegan, Choc. Or Vanilla (v)   Peanut Butter Mousse* German Chocolate* 

White Chocolate Buttercream*   White Chocolate Mousse* Lemon Cream 

    
 

Lemon Curd* 

      Raspberry Jam (v) 

      Strawberry Jam (v)  

    Vanilla Custard* 

                                                            *-implies a 20% extra charge                                  (v)=vegan 

 

  
 

STANDARD SIZES 

SIZE SERVES PRICE 

4” round 2 to 4 15.00 

4” square up to 4 20.00 

6” round up to 6 27.00 

6” square up to 12 37.00 

7” round up to 10 32.00 

8” round up to 12 37.00 

8” square up to 30 67.00 

9” round up to 20 50.00 

9” square up to 35 77.00 

10” round up to 25 60.00 

10” square up to 50 87.00 

12” round up to 35 77.00 

12” square up to 72 110.00 

14” round up to 55 100.00 

14” square up to 98 145.00 

16” round up to 80 125.00 

1/4 sheet up to 35 82.00 

1/2 sheet up to 60 110.00 

Full Sheet up to 120 190.00 

Tiny Tier up to 2 25.00 
 

CUSTOM SIZES 

SHAPE SERVES PRICE 

Grad Cap up to 15 50.00 

Heart, Sm. up to 4 25.00 

Heart, Lrg. up to 8 35.00 

Tiered cakes start at $5.50 per 
person and may increase depending 

on the intricacy of decoration. 
(Some limitations apply)  

                             
                 FROSTINGS                           COMMON INCLUDED DECORATIONS 

  

                   All of our cakes are decorated in pastel colors  
                  unless otherwise noted by the customer.  

                   Bright colors or character drawings may be an  
                    additional cost. Below are a few of our most  

                    common decorations that are included in the  
                                    base price of the cake: 

  

 

 

American Buttercream Available in 
various flavors  

European Buttercream Available in 
various flavors   

Cream Cheese*  20% 

Ganache   

Whipped Cream* Available in 
various flavors   

Vegan Chocolate or 
Vanilla 

  

*Can only accommodate simple decorations & 
pastel colors 

Extra charge for flavored frostings may apply.  
Note: If you choose a frosting that has a tint 
of color to it due to the ingredients used to 

flavor it, your frosting will be that color 

Roses and Leaves Victorian Swirls 

Leaves and Vines Ganache Shadow 

Abstract Designs Carrots 

Swiss Dots Cherry Blossoms 

Balloons Stripes 

Spirals Asst Flowers 

Personalized message is included! 


