With some seasonal
variations, these cakes are
normally available on very
short notice, so call us to
reserve your selection or
drop in to pick up one.
OAKLAND (510) 655-3209
ALAMO (925) 837-6337

Almond Vanilla
Creamy vanilla bean Bavarian studded with raspberries between
layers of moist almond pound cake under a finish of white
chocolate buttercream.
8” $52.00

6” $42.00
Almond Pound Cake

Gianduja Mousse
Silky milk chocolate hazelnut mousse layered with rich devil’s food
cake, finished with dark chocolate ganache.

Decadently moist, flavorful almond pound cake layered with fresh
lemon curd and finished with Italian meringue buttercream crushed
and toasted almonds. Seasonal; call for availability.

8” $48.00

8” round $49. 00

6” $38.00
Obsession

Mango-Lime Chiffon

Whole raspberries folded into rich chocolate mousse resting
between layers of devil’s food cake, finished with dark chocolate
ganache and classic chocolate piping.

Tender chiffon cake layered with exotic mango mousse and tangy
lime mousse, finished with buttercream and delicate pastel piping.
Light and refreshing, this cake has become a new warm weather
favorite. Seasonal: Spring and Summer

8” $48.00

6” $38.00
Erica Torte

Sublimely creamy milk chocolate caramel truffle filling layered
between moist devil’s food cake, finished with white chocolate
buttercream and adorned with delicate piping work.
8” $48.00

6” $38.00
Mint Seduction

Refreshing mint-chocolate mousse studded with chocolate covered
our silky buttercream. Seasonal: December
8” $51.00

6” $41.00
Valencia

Tangy orange mousse laced with Grand Marnier and fresh orange
zest accented with dark chocolate mousse and layered with moist
devil’s food cake, finished with dark chocolate ganache. Seasonal;
call for availability.
8” $52.00

6” $42.00
Mocha Madness

Katrina developed this cake in 1987 for her wedding, and the
resulting madness of her cake-crazed siblings is now legendary.
You, too, can lose control with moist devil’s food cake, mocha
mousse, toasted almonds, and milk chocolate caramel under a soft
blanket of coffee buttercream.
8” $52.00

6” $42.00
Totally Nuts

Go crazy with chewy coconut filling, toasted almonds, milk chocolate hazelnut mousse, and moist devil’s food cake beneath silky
chocolate buttercream Seasonal: June
8” $52.00

6” $42.00
Coconut Cake

The old Southern recipe for this moist, tender, full-bodied and
luscious cake generously layered with chewy coconut filling must
have a touch of magic—every piece just disappears!
8” $50.00

6” $40.00

8” $50.00

6” $40.00
Lemon Cheesecake

Our flax seed and certified gluten-free oatmeal crust is also nutfree , so this luscious, lemony beauty is now a popular treat that
nearly everyone can enjoy.
8” $41.00

6” $31.00
Lemon Chiffon

Our intensely tart and tangy lemon mousse infuses layers of airy
chiffon cake under a simple finish of fresh whipped cream.
8” $48.00

6” $38.00
Strawberry Lemon Chiffon

Delicate chiffon cake layered with tangy lemon mousse and lots of
fresh strawberries, finished with silky buttercream and topped
with pretty pastel piping. This flavor is so popular that we can’t
seem to make enough! Seasonal: Spring and Summer
8” $52.00

6” $42.00
Tiramisù

Katrina’s thoughtful interpretation of this classic Italian pick-me-up
combines imported Mascarpone cheese, dark rum, strong coffee,
rich cocoa, and airy genoise in a heavenly marriage of flavors. Both
light and satisfying, this popular dessert tends to disappear very
quickly. Seasonal; call for availability.
8” $49.00

6” $39.00
Carrot Cake

Moist carrot cake studded with fresh walnuts and flavored with a
hint of cinnamon. Our version is layered with cream cheese filling
and finished with our silky buttercream.
8” $49.00

6” $39.00
Classic White Cake with Fresh Strawberries

Full-bodied white cake layered with silky vanilla bean Bavarian
cream ad fresh strawberries, enrobed in our silky buttercream.
Seasonal; call for availability.
8” $51.00

6” $41.00
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