
Fruit Pies    are available frozen, to bake at home, or ready to serve. 
We use high quality fruits; fresh and local in season;     organic sugar 
and flour.  Most are dairy free. 6-8 servings.     
Baked $19.50, frozen $16.50      

      Fresh Maine Apple  •   Wild Maine Blueberry  •  Cherry
      Apple Cranberry Crumb  •   Strawberry Rhubarb
      Three Berry  •    Wild Berry  •    Peach Crumb  •Pumpkin
      Peach Raspberry  •   Key Lime  •   Bourbon Pecan

Handmade Specialties: our favorites
Pear and Almond Tart $28.50                   Fresh Fruit Tart $28.50
Chocolate Mousse Cake $28.50                  Chocolate Regal  $38.

Cheesecakes: NY Style; plain or topped with lemon, raspberry or chocolate 
7” $24-$28, 10” $40-$46.

Individual Pastries
2 dozen minimum per variety, priced per dozen
Platters of  pastries: 4 dozen pastry assortment on 18" tray  $48. 
˙All Cookie Assortment $38.

•Fresh Fruit Tartlets- shortbread filled with lemon curd and         
     fresh fruit $12.
•Babycakes- beautifully frosted mini cupcakes, double chocolate, 
     lemon poppyseed or carrot $12.
•Espresso Frosted Brownies- back of the house favorite; chewy     
     brownie w/ espresso buttercream & ganache  $8.50
•Lemon Squares- shortbread base w/ tangy lemon filling. $8.50
•Chocolate Peanut Butter Cup- delicate chocolate cup  w/             
     creamy peanut butter filling $8.50
•Cheesecake Bars- shortbread crust w/ creamy cheesecake. Plain, 
     raspberry swirl or blueberry. $8.50
•Magic Bars- 7 layer bar of chocolate chip, nuts, coconut on
     graham cracker crust $8.50

Cakes and Tortes
Cakes are available in sizes from 9”, 12-18 servings, to double layer 
sheet cakes serving 100-120. Cakes are finished with     buttercream 
frosting, piped border, simple flower decoration, and any message 
you like. Many other flavor combinations and decorations are possi-
ble and are priced to order. 

Chocolate • White •  Carrot •  Lemon • Orange Sponge
Lemon Raspberry Torte: light lemon cake filled with raspberry 

     puree, vanilla buttercream.

Grand Marnier Torte: orange sponge cake, Grand Marnier Syrup, 
     vanilla buttercream.

Triple Chocolate Torte: dark chocolate cake filled with ganache,   
     frosted with chocolate buttercream.

Chocolate Raspberry Torte: chocolate cake layered with                
     raspberry puree, chocolate buttercream

Lemon & White Chocolate Torte: vanilla cake layered with lemon 
     curd and white chocolate buttercream.

Lime & Coconut Torte: white cake, lime curd filling, vanilla           
     buttercream, toasted coconut on sides.


 9”, 12-18 servings, cake $36, torte $42.


 12” or 9x13”, 25-30 servings, cake $54, torte $65.


 14” , 35-45 servings, cake $80, torte $92.


 16” or 12x18”, 50-60 servings, cake $95, torte $110.


 18x24, 75-90 servings, cake $135, torte $156.


 18x24, 100-120 servings, cake $200, torte $225.

  We make wonderful wedding cakes
 and fine desserts to order. Much of our work is custom, 

so please contact us to discuss your ideas.
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