Eocles f Tois

12 6 12 6
White Chocolate Macadamia 10.00 5.00 Macadamia Nut Lace 12.00 6.00
Sugar 10.00 5.00 Dipped in White Chocolate
Oatmeal Raisin 10.00 5.00 70 35
Chocolate Chip 10.00 5.00 Lemon Bars 35.00 17.50
Oatmeal Chocolate Chip 10.00 5.00 Pecan Bars 35.00 17.50
Pecan Lace Dipped in Chocolate 12.00 6.00
ﬂ/t/é 9” 4” 9” 4”
Pecan Coconut in a Chocolate Crust 30.00 5.00 Sweet Potato Pecan 30.00 5.00
Pistachio in a Chocolate Crust 30.00 5.00 Passionfruit 30.00 5.00
Lemon in a Toasted Walnut Crust 30.00 5.00

Peach Cobbler halfpan  30.00 72 36

Mixed Berry Br?ad Pudding ; half pan  35.00 Miniature Sweet Potato Cupcakes 35.00 17.50
Chocolate Kahlia Bread Pudding half pan  35.00 Miniature Banana Cupcakes 35.00 17.50
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Vanilla Bean 35.00 6.00 Bailey’s Irish Cream with a 40.00 7.00
Vanilla Bean with Fresh Berries & 40.00 7.00 Macadamia Nut Crust

Whipped Cream Sweet Potato with a Ginger Snap Crust 40.00 7.00
Passionfruit Curd 40.00 7.00 Kahlta with a Chocolate Crust and 40.00 7.00
Lemon Curd 40.00 7.00 Topped with Chocolate Ganache 40.00 7.00

El

9” 6” 9 6

Yellow 4-Layer with Godiva Liquer 45.00 20.00 Chocolate 4-Layer with Fresh Berries 40.00 20.00

Buttercream, Praline Filling, and Godiva Liquer Buttercream

and Chocolate Ganache Chocolate 4-Layer with 35.00 17.50
Yellow 4-Layer with Fresh Berries, 40.00 20.00 Chocolate Buttercream

Whipped Cream, and Buttercream Sweet Potato with Cream Cheese Frosting ~ 35.00 17.50
Yellow 4-Layer with Passionfruit Curd ~ 40.00 20.00 Banana with Cream Cheese Frosting 35.00 17.50

and Alizé Buttercream and Candied Almonds
Cream Cheese Pound Cake 30.00

Cake Fillings & Buttercreams

Chocolate Buttercream, White Chocolate Buttercream, Chocolate Kahlua Buttercream, Lemon Buttercream, Raspberry Buttercream,
Passionfruit Alizé Buttercream, Caramel Buttercream, Bailey’s Irish Cream Buttercream, Coconut Pastry Cream, Whipped Cream Filling



