
 
 
 
 
 
 
 

Signature Menu Items 

 
 
 

 

Breakfast Menu 
$2.00 - $3.50 each 

Coffee Cake 
Crumb Cake 

Muffins 
Scones 

Turnovers 
Strudel 

Cinnamon Rolls 
Caramel Pecan Rolls 

Croissants 
Danish Pastry 

 

Dessert Bars 
$1.75 - $3.00 

Outrageous Brownies 
Lemon Bars 

Key Lime Bar 
Pierrette 

Caramel Chocolate Bar 
 

Cookies 
$1.00 

Peanut Butter 
Oatmeal Raisin 
Triple Chocolate 

Indulgence 
Chocolate Chunk 
MexicanWedding 

Snickerdoodle 
Palmiers 

Oatmeal Scotchie 
 
 
 
 
 

Specialty Cookies 
$1.25 - $3.00 

*Signature White Sugar 
Decorated Shortbread 

Orange Cardamom 
Madeleine 

Ganache Dipped 
Madeleine 

Lavender Madeleine 
French Almond 

Macaron 
Almond Joy Macaroon 

Black and White Cookie
Biscotti 

 

Specialty Desserts 
$3-5/individual, 
$25 - $55 whole 

Cream Puff 
Éclair 

Napoleon 
Cream Horn 

Tarts 
Shortcakes 

Tiramisu 
Cheesecake 

 

Cupcakes 
$1.50 (Petites) - $2.50 

Specialty 
$2.75 - $3.50 
Red Velvet 
Chocolate 

Vanilla 
 
 
 

Cake Truffles 
$1.00 ea 

3 for $2.75 
Dozen - $10 

Assorted Flavors 
and Decorations 

 

Whole 
Cakes/Pies/Tarts 

5” 8” or 10” 
$15 - $65 

Red Velvet 
Italian Cream 

Chocolate Truffle 
White Chocolate 

Raspberry 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

See reverse side for flavors 



 

 

Muffins: 
Lemon Syrup Muffins 

Raspberry White Chocolate 
Blueberry Streusel Muffins 
Cranberry Orange Muffins 
Pear Maple Spice Muffins 

Morning Glory Muffins 

Scones: 
Lavender Infused 

Strawberry 
Apricot White Chocolate 
Brown Sugar Cinnamon 

Cherry Almond 
Cranberry Nut 

Blueberry 
Chocolate Chip 

Butterscotch 

Croissants: 
Black Forest Ham & 

Gruyere 
Almond 

Chocolate 
Pain au Raisin 

Plain 

Danish Pastry: 
Raspberry 
Blueberry 

Apricot 
Cream Cheese 

Cream Cheese & Preserves 

Coffee Cake: 
Sugar Cookie Apple 

New York Crumb 
Brown Sugar Cinnamon 
Strawberry Ripple Tea 

 
Pies: 

Pumpkin 
Pecan 
Cream 
Fruit 

 
 
 
 
 
 

Dessert Bars: 
Tart Cherry Streusel 

Maple Macadamia Nut 
Toasted Almond Macaroon 

Pecan Pie 
Pecan Diamond 

Orange 
Peanut Butter Cup Brownie 

Cream Cheese Brownie 
Sacher Torte Brownie 
Hungarian Shortbread 

Raspberry Crumb 
Congo 
7 Layer 

First Kiss 
Fudge Full Peanut Butter 
Peanut Butter and Jelly 

Sour Cream Raisin 
Sour Cream Green Apple  

Brown Sugar Date 
Caramel Apple Cheesecake 

Raspberry Bronwnie 
Apricot Almond 
Apricot Crunch 
Coconut Citrus 

Nut Goodie 
Scotcheroo 

Blueberry Swirl Cheesecake 
Strawberry Streusel 

Pumpkin Gingerbread 
Pumpkin Swirl Cheesecake 

Pumpkin Streusel 
Spicy Butterscotch 

Toffee Squares 
White Chocolate Cherry 

Blondies 
Cheesecake with Fresh Fruit

 
3-Layer Cakes 

Red Velvet 
White Chocolate 

Raspberry 
German Chocolate 
Chocolate Truffle 

Italian Cream 
Carrot 

Coconut 
Lemon 

 
 
 

Cupcakes: 
Madagascar Bourbon Vanilla 

Chocolate 
Red Velvet 

Root Beer Float 
Orange Creamsicle 

Chocolate Malt with Cherry 
Buttercream 

Cherry Limeade 
Lemon Berry 

S'mores/Toasted Marshmallow 
Frosting 

Strawberry/Swiss Meringue 
Buttercream 

Bananas Foster 
Roasted Banana 

Spice Cupcake with Penuche 
Frosting 
Caramel 
Marble 

Lavender Cupcake/Lavender 
Buttercream 

Key Lime 
Carrot Cake 

Coconut 
Chocolate Peanut Butte 

Chocolate with Caramel and 
Fleur de Sel 

Chocolate with a Twist 
Tiramisu Cupcake 

Tres Leche 

Cakes-Bundt, 1 Layer and 
Roulade: 

Apricot Almond Coffee Cake 
Citrus with Orange/Lemon 

Glaze 
Cinnamon Streusel 

Apple Dapple 
Butterscotch Bundt 
Pumpkin Roulade 

Chocolate Roulade 
Flourless Chocolate Torte 

Bavarian Torte 
Opera Torte 

Blueberry Crumb 

 


