
LIMONCELLO MASCARPONE CAKE
Our luscious 10” mascarpone cake is a rich combination 
of lemon infused sponge cake along with a lemon 
mascarpone cream fi lling fi nished with European white 
chocolate shavings. A refreshingly light creamy dessert 
with the perfect combination of sweet and tart.

CHOCOLATE LAVA TOWER
Slowly baked dark, dense, buttery chocolate cake with 
a hint of vanilla. Finished with a rich chocolate ganache 
in the center for the ultimate chocolate dessert.  Heat in 
microwave for 30 - 40 seconds.  Serve with ice cream, 
gelato or fresh whipped cream.

KEY LIME PIE
A rich buttery graham crust is fi lled with a simple 
combination of key lime juice and condensed milk 
for a sweet and tart fi nish. We recommend topping this 
pie with fresh whipped cream.

MISSISSIPPI MUD CAKE
A rich chocolate brownie cake covered with our “made 
from scratch” chocolate mousse. We top this cake with 
more brownie chunks and is fi nished with chocolate 
ganache. 

NEW YORK APPLE CRUMB CAKE
An American favorite - sauteed buttered apples in a light 
fl akey crust, baked with a hint of spice and topped with a 
cinnamon butter streusel.

CARROT CAKE
Our traditional carrot cake  is made with real carrot, 
pineapple, chopped walnuts and mixture of spices. Our 
cake is then baked to a golden brown and fi nally fi nished 
with a rich, buttery cream cheese frosting.
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LARGE CANNOLI SHELLS
Hand made cannoli shells that are deep fried to crisp 
perfection, with a hint of cinnamon, vanilla and other 
natural flavors.

6 lb. CANNOLI CREAM
Whole milk ricotta impastata blended together with pure 
cane sugar, mini chocolate morsels, along with a blend 
of spice and natural flavors.

TIRAMISU CAKE
A luxurious Italian dessert made with espresso soaked 
Savoiardi cookies covered in a special mascarpone 
cheese mixture and finished with Dutch cocoa.

6 lb. CHOCOLATE CANNOLI CREAM
Whole milk ricotta impastata blended together with pure 
cane sugar, mini chocolate morsels, along with a blend 
of spice and natural flavors.

TOASTED ALMOND CREAM CUP
A luxurious Italian dessert made with amaretto soaked 
Savoiardi cookies covered in a special mascarpone 
cheese mixture and finished with a roasted almond brittle 
crunch topping.

OREO CHEESECAKE
Our rich and creamy New York style cheesecake topped 
with chocolate cookie pieces and drizzled with dark 
chocolate ganache - finished with fresh whipped cream. 
 

CHOCOLATE MOUSSE CUP
Our “made from scratch” chocolate mousse cup is 
finished with fresh whipped cream and topped with thin 
chocolate shavings. 

SMALL CANNOLI SHELLS
Hand made cannoli shells that are deep fried to crisp 
perfection, with a hint of cinnamon, vanilla and other 
natural flavors.

ITALIAN “RICOTTA” CHEESECAKE
Whole milk ricotta baked to perfection with pure cane 
sugar, pasteurized eggs and a special blend of spices.

18 lb. CHEESECAKE BATTER
All natural New York style cheesecake batter made with 
cream cheese, sour cream, whole eggs with a hint of 
vanilla. Pour and bake.

TIRAMISU CUP
A luxurious Italian dessert made with espresso soaked 
Savoiardi cookies covered in a special mascarpone 
cheese mixture and finished with Dutch cocoa.

SFOGLIATELLE  (Large & Mini)
Flakey clam shaped, multi-layered pastry shell that is 
filled with a moist ricotta filling flavored with diced 
orange and a hint of vanilla. Once baked, can be dusted 
with powdered sugar or served with gelato or ice cream.

TOASTED ALMOND CREAM CAKE
A luxurious Italian dessert made with amaretto soaked 
Savoiardi cookies covered in a special mascarpone 
cheese mixture and finished with a roasted almond brittle 
crunch topping.

PUMPKIN CHEESECAKE (seasonal)
A rich and creamy authentic cheesecake made with 
pumpkin and blend of spices. Baked slowly to perfection 
and topped with dollops of fresh whipped cream.

BLACK & WHITE MOUSSE CAKE
A buttery Oreo crumb crust filled with a layer each of 
our “made from scratch” chocolate and vanilla mousse 
topped with rich chocolate ganache.

LARGE CHOCOLATE CANNOLI SHELLS
Hand made cannoli shells that are deep fried to crisp 
perfection, with a hint of cinnamon, vanilla and other 
natural flavors. Cannoli shells are coated with a rich 
layer of chocolate inside out.

SMALL CHOCOLATE CANNOLI SHELLS
Hand made cannoli shells that are deep fried to crisp 
perfection, with a hint of cinnamon, vanilla and other 
natural flavors. Cannoli shells are coated with a rich 
layer of chocolate inside out.

18 lb. CANNOLI CREAM
Whole milk ricotta impastata blended together with pure 
cane sugar, mini chocolate morsels, along with a blend 
of spice and natural flavors.

TIRAMISU TRAY
A luxurious Italian dessert made with espresso soaked 
Savoiardi cookies covered in a special mascarpone 
cheese mixture and finished with Dutch cocoa.

NEW YORK CHEESECAKE
A rich creamy authentic New York style cheesecake 
made with only the finest ingredients baked slowly to 
perfection and topped with graham crumbs.

CHOCOLATE MOUSSE CAKE
Our “made from scratch” chocolate mousse surrounded 
by a buttery Oreo cookie crumb crust. Our cake is 
finished with fresh whipped cream and topped with thin 
chocolate shavings.

RASPBERRY CHEESECAKE
Our rich and creamy New York Style Cheese Cake 
topped with pure raspberry jam and drizzled with dark 
chocolate ganache - finished with fresh whipped cream.

WHITE CHOCOLATE MOUSSE CAKE
A buttery Oreo crumb crust filled with a layer of our 
“made from scratch” vanilla mousse topped with a rich 
chocolate ganache along with almond brittle crunch.

FLOURLESS CHOCOLATE CAKE
A rich chocolate cake made with only the finest 
ingredients. Our mixture of chocolate and pasteurized 
egg products is slowly baked to a soft chewy consistency. 
We finished this cake with an apricot glaze on top and 
sprinkled with confectionary sugar.
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