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All cakes are subject to availability.

Should you have any allergens please notify it to our associates prior in advance.

Our products do not contain alcohol.
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Black Forest Cake (or Schwarzwalder Kirschtorte)
is a classic German cake made of several layers

of chocolate sponge,chocolate mousse, whipped
cream and cherries. The traditional garnish is dark
chocolate shavings with red cherries.
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The ideal option for your wedding celebration! cilish il dyie ales lelalaj Jaal Jiodll jLiadl
It's a rich cake layered with sponge and flavored
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be tailor made to become your dream cake. welags (nle lghasi elidoy (ailljgojlly adedll gpji



A popular American cake made with cream a8l Guall e (sgind due i dulypol dlel
cheese on a base made up of crushed cookies. 8laally giaiwl .goahall Cyglunll o éaclag

Say “Cheese” for our Baked Cheese Cake! 16jguaall Guall dbedd (gl

A fresh and light cake made of layered white <Ll Dlash (o diglo dajlhg dasai dies
sponge cake, the best of seasonal fresh fruits daypdg dajlall gupll allgs \papdll gaiawdll

and vanilla cream. duitall



This famous Viennese chocolate cake was
invented by the Austrian chef Franz Sacher

in 1832 for Prince Wenzel von Metternich in
Vienna, Austria. Its layers are made of sponge
cake, chocolate icing and apricot jam coated
with a rich chocolate ganache. The National
Sacher Torte Day is December 5.

o 8l il 6 gl dyglunaill ditlgdg il dde
Jujio podll 1832 ple Lalj jilya (soluwaill o lall
oo &l Kol Linailly lya (é Giriyyio (g0
uuseg daliall dilgsg il (aicwll Ll Lilarh
eiyg dyigll dildgdgill Ll lheo (ioiiall
}.Lo_uu)u.ou,u.obﬂdmpha Q)L'l’(og_;__! Jlaiadl

A rich fudge chocolate cake. Its distinct flavor
comes from walnuts and dark chocolate.
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Red Velvet Lake 5 | Chocolate Mousse Cake
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A well-known American cake dating back to Ol Dliaied (na Dygh dpgd &y ol died
the 1950s, it consists of red velvet sponge and gaidwdll el Slah o oodiig (el
cream cheese mousse layers. The trade mark gl ol Guge Go Wilathg joadll laiell
of this layer cake is its rich red color, originally ey i sl peadll lgigh ddedll oo jusiig

colored with natural beetroot. eshll priasill jgin Juoadll o Lgioli

It is a light chocolate cake made by layering soft W Ailaih oo diglall dagaill ditlglg il dws
chocolate sponge with light chocolate mousse. araall ditlgdguill Gugog daclill (aaiawill ditgdg.ill




A traditional Austrian cake, which has its origins ol Slives (na Cipgh diadaidigluai dses
in the 1850s. The cake’s distinct ingredients is agddllo dayys” Lgiligdo ol (og . mine gnlill
the “Cream Malakoff”, a light whipped vanilla dagaiall dararll Luilall dayys oc 8)lic iang

cream and sponge fingers. gaiawdl eLdll o g_ghaig

The renowned ltalian custard dessert is made of
coffee soaked savoiardi or lady fingers layered
with coffee flavored mascarpone mousse.
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A French cake made of almond sponge cake
soaked in coffee syrup and layered with coffee
butter cream and chocolate ganache.

A rich chocolate glaze gives the final touch.
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A fresh and light cake made of white sponge,
layered with rich strawberry pastry cream and
garnished with fresh strawberries.

Strautberry-Uanilla Cake
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» . ot & Raspberry-Cream
2 Bl ” 7 Cheese Cake
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A smooth and creamy cake which combines the S il Glighe G geai dyic dogyd dlss
ingredients of traditional cheese cake and fresh ajlhll gulell gl o g dyalaill
raspberry puree.

This is the perfect dessert for real chocoholics made oo 0ol s3I dilgdg il glinel Jio Il jLAI
of rich chocolate and pure chocolate ganache. il aiddgdg il Giiliag duisll ditlgdg il







