
C A K E  P R I C E S
2 0 2 0

6”  8”  10”  12”

10p  20p  30p  40p

14p  24p  36p  48p

S PE CIALTY  PORTION S IZE

Thicker layers of sponge to make the cake tal ler 
than a traditional birthday cake

EXTRA
HIGH

Two cakes stacked on top of each other and 
separated by a board, masked as one cake

DOUB LE
HIGH

 $20  $29   $35   $44   $69    $86    $109

 $20  $29   $35   $44   $69    $86    $109

 $25   $35   $40   $55   $81    $104    $132 

 $29   $40  $49   $61   $90    $113    $150

 $35   $46  $58   $69   $86    $109    $132

 $44   $58   $71   $86   $118    $144    $173 

 $35   $46   $58   $69   $86    $109    $132 

 $26   $35   $40   $49   $81    $98    $121 

 $35   $45   $60   $75   $105    $140    $175 

 $35   $47   $60   $75   $110    $140    $175 

 $29  $40   $55   $69   $98    $127    $155 

 $35   $46   $58   $69   $90    $113    $150 

 $35   $46   $58   $69   $90    $113     $150 

 $-   $60   $81   $92   $115    $155     $201

 $-   $60   $81   $92   $115    $155     $201 

 $29     $44   $55   $69   $98      $127     $155   

 $31   $43   $55   $72   $109    $144     $201 

 $26   $35   $46   $-   $-    $-    $- 

 $35   $46   $58   $69   $92    $115    $138 

 $25   $36   $44   $55   $86    $108    $136
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C A KE S IZE

PORTIONS (2”  x  2”  SL ICES)

P I S T ACH IO  AND L IMONCELLO CREAM
Pistachio & lemon custard, topped w/ apricot glaze

TRADIT IONAL  SFOGLIA
2 layers chocolate cream & 1 layer vanil la custard cream

TUTT O FRUTTA Vanil la sponge w/ vanil la custard cream, 

D I PLOM ATICO
Sfoglia & Ital ian Rum Combination (vanil la & chocolate)

S TRAWBERR Y DEL IGHT
Optional al l  vanil la or al l  chocolate

S T .  HONOR E SFOGLIA  
Naked or completely covered in chocolate & vanil la cream puffs

BL ACK FOREST
Kirsch syrup, cherries,  & whipped cream

S F OGLIA  W/  FRESH STRAWBERRIES
2 layers of vanil la custard cream w/ fresh strawberries

RE D  VELVET  
Layered w/ cheese cream & topped w/ red velvet crumble

BA CIO  w i th  GANACHE TOPPING
Dark chocolate w/ hazelnuts mixed into the cream

L E MON CUSTARD CAKE
Vanil la sponge layered w/ lemon custard cream

AL L  CHOCOLATE  
Topped with delicious ganache & edible pearls

T I RAM ISU
Layered w/ mascarpone & whipped cream

I C E  CREAM  CAKE
Choose vanil la or chocolate sponge, flavours vary

I TA L IAN R UM
Van i l l a  sponge  w/  choco la te  &  van i l l a  cus ta rd  c ream

A L L  VANILLA  
Vanil la sponge & vanil la custard cream

C HE ESECAKE  
Strawberry, Blueberry, Cherry, Lemon

C OFFEE  CAKE  
Vanil la sponge, coffee custard cream 

S T .  HONOR E PYRAMID
Chocolate & vanil la creampuffs in the shape of a pyramid

NOCCIOLA
Hazelnut custard, decorated w/ cannoli  & almond shavings

covered in almond shavings. Kiwi,  peaches, pineapple, & straw. 


