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Choose a filling and cake style to coordinate with the vision and fantasy of your reception.
We recommend using only three or four tiers for your cake to insure stability and serving additional tiers on the side.

Types of Cakes
White Cake
Chocolate Mocha
Butter Pound Cake
Yellow Sponge
Chocolate

Carrot

Types of Fillings

Tiramisu/espresso, mascarpone, marshal and chocolate shavings
Chantilly Cream/pastry cream and whipped cream
White, Milk or Bittersweet Chocolate Ganache
White, Milk or Bittersweet Chocolate Mousse
Fresh Kiwi and Strawberries (seasonal)

Mango and Papaya Mousse

Whipped Cream/flavored

Preserved Raspberry

Lime/Raspberry

Lemon/Raspberry

Tangerine Curd

Lemon Curd

Mocha Cream

Hazelnut

Cream Cheese

Types of Icing

White Chocolate Buttercream
Chocolate Buttercream
Mocha Buttercream

White Buttercream

Cream Cheese



