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Minimum 3-day
advance notice required 

~
We recommend placing 

special orders as early as 
possible, as our baking 

schedule often fills up prior 
to weekends & holidays

Available for pick up
Tuesday thru Sunday

~
Tuesday & Wednesday

pickups after 12pm

classic cakes
6-inch serves 8 / 36-   *   8-inch serves 16 / 49-

includes optional inscription & decorative sprinkles
~ 4” size available for in-store purchase ~

brooklyn blackout
Four layers of chocolate cake, three layers of 

chocolate pudding filling &fudge frosting

red velvet
A light red butter cake with a hint of cocoa & 

homestyle cream cheese frosting

yellow cake / chocolate cake
Two layers of classic yellow cake or chocolate cake with your choice 

of Swiss vanilla buttercream with spiral frosting & decorative sprinkles, 
or homestyle Chocolate fudge frosting & decorative sprinkles

carrot
A carrot spice cake with walnuts & cream cheese frosting,

decorated with classic buttercream carrots

banana*
(*available spring, summer & winter)

A moist banana cake made with fresh bananas & 
homestyle cream cheese frosting

pumpkin harvest*
(*available in the fall)

A super-moist pumpkin spice cake 
with apricot pumpkin cream cheese frosting &

buttercream fall leaf decoration

additional classic cake sizes available for special order
10” round

serves 25
$ 112

10” square
serves 35

$ 158

12” round
serves 45

$ 198

12” square
serves 55

$ 248
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Minimum 3-day
advance notice required 

~
We recommend placing 

special orders as early as 
possible, as our baking 

schedule often fills up prior 
to weekends & holidays

Available for pick up
Tuesday thru Sunday

~
Tuesday & Wednesday

pickups after 12pm

 specialty cakes
6-inch serves 8 / 44-   *   8-inch serves 16 / 68-

includes optional inscription
~ 4” size also available for in-store purchase ~

marble
Yellow cake & chocolate cake swirled together, with chocolate

fudge filling & Swiss vanilla buttercream frosting
with a full ring of white buttercream flowers

raspberry
Four layers of yellow cake with Beth’s Farm 

raspberry jam filling, raspberry buttercream frosting 
& fresh raspberry buttercream decoration

lemon
Four layers of lemon cake with lemon cream filling,

lemon buttercream frosting & a seasonal yellow flower decoration

coconut
Four layers of moist cocount cake, coconut pastry cream filling,

coconut buttercream frosting & finished with white coconut shavings

additional specialty cake sizes available for special order
10” round

serves 25
$ 175

10” square
serves 35

$ 245

12” round
serves 45

$ 315

12” square
serves 55

$ 385
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advance notice required 

~
We recommend placing 

special orders as early as 
possible, as our baking 

schedule often fills up prior 
to weekends & holidays

Available for pick up
Tuesday thru Sunday

~
Tuesday & Wednesday

pickups after 12pm

 cheesecake

new york cheesecake
6” serves 8 / 27-   *   8” serves 16 / 39-   *   10” serves 32 / 54-

Our classic New York cheesecake with a toasted graham cracker crust

cherry cheesecake
6” serves 8 / 32-   *   8” serves 16 / 46-   *   10” serves 32 / 64-

Our classic New York Cheesecake with a Michigan sour cherry topping

pumpkin cheesecake *
(*available fall)

6” serves 8 / 32-   *   8” serves 16 / 46-   *   10” serves 32 / 64-

A smooth & rich spiced pumpkin cheesecake 
with a molasses graham cracker crust confection
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Minimum 2-day
advance notice required 

Orders for Monday
pickup available 

after 4pm

cupcakes
by the half dozen

~ classics ~
mini 175 / large 3

    yellow or chocolate with your choice of:
Swiss vanilla buttercream (less sweet & silky smooth)

Chocolate fudge frosting 

red velvet with cream cheese frosting

carrot* with cream cheese frosting (& walnuts) 

marble (“black & white”) with a swirl of chocolate fudge & Swiss vanilla buttercream (350 large)

~ seasonal ~
mini 175 / large 3

banana with cream cheese frosting (winter, spring, summer)

pumpkin pumpkin harvest cake with pumpkin apricot cream cheese frosting (autumn) 

lemon gingerbread gingerbread cake with lemon cream cheese frosting (December)

~ filled ~
mini 175 / large 4

brooklyn blackout chocolate cake, chocolate pudding, fudge frosting

peanut butter fudge swirl* chocolate cake, PB buttercream filling, PB chocolate fudge swirl frosting

~ chilled ‘n’ filled ™ ~
mini 175 / large 4

boston cream chiffon cake, vanilla pastry cream filling, fudge &chocolate glaze with chocolate shavings 

~ in-store purchase only ~

key lime chiffon cake, key lime cream filling, key lime-infused whipped cream with fresh lime zest 

coconut cream chiffon cake, coconut cream filling, coconut whipped cream with toasted coconut shavings

~ seasonal ~

eggnog bavarian† chiffon cake, eggnog Bavarian cream, whipped cream & fresh nutmeg (December)

irish cream† chocolate chiffon cake, Irish cream filling (made with Bailey’s™), chocolate fudge & glaze (March)

* contains nuts                     † contains alcohol
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Winter Pies
10-inch serves 8  /  32-

*

apple 
A classic “double crust” apple pie made with McIntosh, Granny 

Smith & Golden Delicious apples & a dash of spice

apple  crumb
Our classic apple pie with a cinnamon oatmeal 

& brown sugar crumb topping

cherry
Michigan sour cherries with a classic lattice crust

pecan / chocolate pecan
A Southern tradition with toasted pecans & a sweet buttery filling 

with (or without) rich chunks of Callebaut 60/40 chocolate

 1652 Second Avenue (@86th Street), New York, NY 10028  ·  tel 212 452 0476
TwoLittleRedHens.com

01
-2

01
7



Two LiTTLe Red Hens
An AmeRicAn BAkeRy

Weekend Pies
~ available Friday, saturday, sunday ~

10-inch serves 8  /  32-

*

key lime
A classic Key Lime pie with fresh-squeezed lime juice,
decorated with whipped cream, thinly sliced limes & lime 

zest with a toasted graham cracker crust

chocolate mousse
Rich Chocolate mousse made with Callebaut semi-sweet 

chocolate, fresh whipped cream & chocolate shavings

coconut cream
Coconut pastry cream with whipped cream, & coconut shavings

with a toasted coconut graham cracker crust
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