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SIZES 
 

 

SERVINGS 
1 regular serving   equals 

2 child-size servings 

CLASSIC CAKES 
Any classic cake (above)

with any filling & frosting 

SPECIALTY CAKES 
Any specialty cake (above) 
with any filling & frosting 

EXTRAS 
Seasonal fruit or  

special order flowers 

6” ROUND    6 - 8 $ 39 $ 49 add $15 

8” ROUND   10 - 15 $ 59 $ 70 add $20 

10” ROUND   20 - 25 $ 85 $ 110 add $25 

10” SQUARE   25 - 35 $ 115 $ 155 add $30 

12” ROUND   35 - 45  $ 150 $ 200 add $35 

12” SQUARE   45 - 55 $ 180 $ 245 add $40 

14” ROUND   55 - 65 $ 215 $ 285 add $45 

HALF SHEET   65 - 75 $ 250 $ 330 add $55 

16” ROUND   75 - 85 $ 280 $ 375 add $65 

16” SQUARE   85 - 95 $ 350 $ 465 add $75 

FULL SHEET  100 - 120 $ 395 $ 530 add $90 

FROSTING / ICING 
~ BUTTERCREAM ~ 

        Vanilla      Strawberry 

        Chocolate              Raspberry 

        Mocha      Orange 

        Coffee                    Lemon 

        Coconut      Apricot 

        Almond*                Peach 

        Hazelnut Praline* 

~ OTHER FROSTINGS ~ 

        Fudge 

        Chocolate Glaze 
           (with a thin layer of buttercream or fudge) 

        Dairy-Free Chocolate Glaze 

        Dairy-Free Mocha Frosting 

        Cream Cheese Frosting 

        Whipped Cream   

DECORATION 

        Flowers            Balloons 

        Custom Drawings 

        Special Occasion Themes 

* Contains nuts 
◊ Lightly soaked with your choice of liqueur or an alcohol-free simple syrup.  (Liqueur choices include: Grand Marnier, amaretto, Kahlúa, crème  
  de cacao, framboise, pear, peach or apricot brandy, kirsch, rum, et al.) 

FILLING 
~ BUTTERCREAM ~ 

        Vanilla      Strawberry 

        Chocolate              Raspberry 

        Mocha      Orange 

        Coffee                    Lemon 

        Coconut      Apricot 

        Almond*                Peach 

~ OTHER FILLINGS ~ 

        Fudge     

        Chocolate Pudding 

        Chocolate Mousse 

        Chocolate Hazelnut Ganache* 

        Vanilla Pastry Cream 

        Cream Cheese Frosting 

        Whipped Cream 

        Lemon Curd 

        Apricot Purée        

 

        Hazelnut Praline* 

        Seasonal Fruit (see “EXTRAS” below) 

         

        Strawberry or Raspberry Jam 

CAKE 
~ CLASSIC CAKES ~ 

Yellow (a classic vanilla butter cake) 

Chocolate Devil’s Food (a classic chocolate butter cake) 

Chocolate Sour Cream (extra chocolaty, rich & moist) 

Dark Chocolate (moist, chocolaty & dairy-free) 

Red Velvet (deep red & moist with a hint of cocoa) 

Carrot* (moist & perfectly spiced) 

Lemon (a lemon butter cake) 

~ SPECIALTY CAKES ~ 

White (a white vanilla butter cake) 

Orange (butter cake w/ fresh orange juice & orange zest)  

Mocha Chiffon (soft, velvety chocolate cake) 

Marble (yellow & dark chocolate combined) 

Almond* (moist & rich almond cake)  

Banana (moist with fresh bananas, no nuts)  

Sponge Cake (light & airy with a hint of citrus)  

Genoise◊: (European-style sponge cake 
                        lightly soaked with liqueur or simple syrup) 

          •  Vanilla  •  Chocolate 

          •  Almond*  •  Hazelnut* 

 
PRICES INCLUDE:  INSCRIPTION PLUS FLOWER OR BALLOON DECORATION  •  DRAWINGS, THEMES, STACKED OR TIERED CAKES ARE PRICED 

& SCHEDULED INDIVIDUALLY  •  ASK OUR HELPFUL SALES STAFF FOR PHOTO ALBUMS WITH EXCITING IDEAS! 

3 Day Advance Notice 
For example, order on Tuesday  

& pick up on Friday! 

1652 Second Avenue (86th St.) 
New York, NY 10028 

(212) 452-0476  CUSTOM                 CAKES 


