CAKES & PASTRIES 4 East 8th Street, Holland Micigan - Phone: 616-393-2111 %« ose
%rant & Café

Build-Your-Own Basic Cake Options

Cake Flavors:
Vanilla, Chocolate, Combo
Almond, Carrot, Lemon
(Carrot & Lemon require min. 48 hr. notice and are available in 6” and 10” only)
(Combo is alternating layers of vanilla and chocolate. Itis NOT a marble cake.)

Buttercream and Misc. Fillings: Mousse Fillings:
Vanilla Buttercream Caramel
Chocolate Buttercream Peanut Butter
Mocha Buttercream Chocolate
Chantilly Cream White Chocolate
Cream Cheese Icing Tiramisu
Vanilla Custard (Pastry Cream) Strawberry
Chocolate Ganache Raspberry

Fruit Preserves, Mousses, or Buttercream Fillings:
Apple, Blueberry, Lemon
Raspberry, Strawberry

Cake Finishes:

Vanilla Buttercream

Chocolate Buttercream
Chantilly Cream
Mousse (See Above Options)
Chocolate Ganache
Cream Cheese Icing
Rolled Fondant (Additional Charge — See Pastry Chef)
(Cakes with inscriptions must be finished in buttercream or ganache)

Cake Sides:
Dark Chocolate Curls
White Chocolate Curls
Candied Aimonds or Pecans
Sprinkles (Chocolate, White Chocolate, or Rainbow)
Coconut (Fresh or Toasted)
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