Sponge Cakes
Sponge Cakes Price
Excepted for Matcha Fruit
6 INCH ( 4-6 People ) - $35
9 INCH ( 10-12 People ) - $50
10 INCH ( 15-20 People ) - $65
All Sponge cakes available in Vegetarian option, price as following:
6-INCH $35, 9-INCH $55, 10-INCH $70
Price Might be different due to extra decoration.

White Chocolate Avalanche

Cream Cheesecakes
Day & Night (Available GF)

Belgium Chocolate Cake (GF Available)

( 7-INCH $45, 9-INCH $55 )

( 6-INCH $40, 9-INCH $60 )

Chocolate Cake as base, layered real Vanilla Bean Cheesecake, chocolate ganache in
the middle, and Dark Chocolate Mousse on top, it will be sure spoils your tastebuds.

Three layers chocolate cake, filled with silky Callebaut Chocolate Ganache between
each layer. Let this to fulfil your chocolate cravings, simple but elegant.

Banana Walnuts Caramel (Contain Walnuts)

Chocolate Raspberry (GF Available)

( 7-INCH $45, 9-INCH $55 )

( 6-INCH $45, 9-INCH $65 )

Cold-set salted Caramel creamy Cheesecake and Choc Brûlée to construct on Spice
banana walnuts cake base, with hidden crunchy Walnuts and dressed in Caramel
Glaze. Curiously tempting!

Three layers chocolate cake is smothered in gorgeous chocolate ganache, filled with
fresh Raspberries.

Light-as-air Vanilla Sponge moistened with Vanilla Chantilly Cream and covered with
White Chocolate Curls. Excellently plain and gorgeous in flavour.

Passionfruit White Chocolate Pistachio
(GF, Contain Nuts)

Chocolate Avalanche

( 7-INCH $50, 9-INCH $60 )

Layers of light Chocolate Sponge filled with Chocolate Chantilly Cream and generously
covered with hand curled Chocolate. Taste buds are ready to sing.

White Forest
Layers of moist Vanilla Sponge soaked with Pineapple Syrup, filled with diced
Pineapples, filled and coated with light & airy Vanilla Cream. Time to please everyone.

Matcha Fruit
( 6-INCH $38, 9-INCH $55, Vegetarian 9-INCH $60 )

Layers of fluffy and airy Vanilla Sponge soaked with Matcha Syrup, moistened with
Matcha Chantilly Cream, filled with fresh fruit pieces in between layers. Rare and
delicate.

Black Forest
Layers of chocolate light & fluffy Sponge dressed with real Kirsch, filled with Vanilla
Cream and Cherries make this a lip-smacking goodie.

Aussie Special
Looking for a popular option? Three layers of moist Vanilla Sponge soaked with berry
flavour, fresh diced strawberry, filled and coated with light & creamy Vanilla Cream. I
wish say Yes!

Chocolate Strawberry
This luscious Chocolate cake has three layers of Vanilla Sponge, fresh Strawberry and
Chocolate Mousse Cream, finished with Chocolate Ganache drizzling on the top.

Mix Fruit Heaven

Epicure greedy for fruit and nut? Flourless Pistachio Sponge topped with Callebaut
White Chocolate and Vanilla Bean Velvety Cheesecake, and tangy Passionfruit Curd
caught in between layers. An extraordinary cake for this very moment!

Callebaut White Chocolate & Vanilla Bean Cheesecake
Buttery shortbread pasty forms the base for this smooth & light Callebaut white
chocolate & vanilla bean cheesecake.

Discover the marriage of Orange and Chocolate, a moist glutenfree Orange Cake, soaked
with Grand Marnier, filled with 54% callebaut dark Chocolate Ganache in between layers.

Chocolate Caramel Hazelnut (GF) (Contain Nuts)
( 7-INCH $50, 9-INCH $60 )

Classic Hazelnut Dacquoise with finely roasted crunchy Hazelnut, Sea Salted Carmel
and Chocolate Mousse.

Chef’s Special
Coffee Almond & Choc Cake (Contain Almond)

( 7-INCH $45, 9-INCH $55 )

( 22cm x 12cm - $65 )

Raspberry Cheesecake lays between coconut and almond dacquoise and Callebaut
White Chocolate Cream brulee finish with Raspberry Pure.

Mix Callebaut milk chocolate with almond crunch as a base, layered with coffee joconde
sponge and almond praline light butter cream.

Bailey Cheesecake (GF, Contains Nuts)

Strawberry Mascarpone & Pistachio Cake (Contain
Pistachio & Almond)

( 7-INCH $50, 9-INCH $60 )

Double layer Chocolate Almond Sponge, heavenly combined with Bailey Cheesecake
and Dark Chocolate Mousse, with Chocolate mirror glaze all over.

Tiramisu
( 7-INCH $45, 9-INCH $55 )

The bold flavours of Coffee Liqueur, with silky smooth Mascarpone Cheese and a touch
of Bailey, layered with vanilla Cake.

baked Cheesecakes

Mango Delight (Summer Edition)

All-time-favourite New York style baked cheesecake encased with tangy lemon curd.
Simple but extraordinary, just like a longstanding legend.

Three layers of vanilla sponges filled with butterscotch cream and crunch almonds,
perfect for sweet treat.

( 7-INCH $50, 9-INCH $60 )

Raspberry Delight (GF, Contain: Coconut, Almond)

Lemon Baked Cheesecake

Butter scotch (contains nuts)

Jaffa (GF) (Contain Nuts)

( 7-INCH $45, 9-INCH $55 )

Three layers of light air Vanilla Sponge, Light Vanilla Cream, with Seasonal fresh Mixed
Fruit in between each layer, so fresh, so light.

This sensational delight gathers diced Mango, three layers of Vanilla Sponge soaked
with Mango Syrup and Vanilla Cream, too summery to be true.

Chocolate Cakes

( 7-INCH $45, 9-INCH $55 )

Wild Berry Baked Cheesecake
( 7-INCH $45, 9-INCH $55 )

Scrumptious baked creamy cheesecake allied with fresh Blueberry and Raspberry,
topped with berry's puree.

( 7-INCH $50, 9-INCH $60 )

Crunchy pistachio sponge, light vanilla mascarpone cheese and top with strawberry
purée, misted with ruby chocolate. Perfect for dessert.

Mango Raspberry Pistachio
( 22cm x 12cm - $65 )

Pistachio joconde sponge filled with real raspberry puree and mango cheesecake,
simple & elegant flavour

Almond Mille-feuille
( 7-INCH $50, 9-INCH $65 )

Layers of thin butter puff pastry that is alternated with vanilla bean cream pastry topped
with a roasted caramelised almond

Carrot Cake

OLD IS GOLD

( 9-INCH $50 )

Old-fashioned favourite made with Fresh Carrots, Toasted Walnuts, rains and finely
finished with Cream Cheese Icing on top.

Flourless Orange Almond (G.F) (Contain Nuts)
( 7-INCH $40, 9-INCH $50 )

A delicious and moist flourless orange almond cake made with whole oranges and
almond meal! A simple gluten-free dessert that everyone will love.

Sticky Date
( 9-INCH $50 )

American style sticky date cake soaked with caramel source, topped with caramel
whipped ganache

Homemade tarts
Lemon Meringue Tart

Standard Cakes - 1 day notice in advance

Large Cakes - 1 week notice in advance

( 7-INCH $45, 9-INCH $55 )

A crispy base, tangy citrus centre and fluffy meringue top makes this a pie to die for,
behold the sweetness of the meringue and the tang of the lemon curd.

Apple Crumble Tart (Contains Nuts)

All cake’s price come with standard decoration.
If you are interested in customising a cake, please ask
us for a quote.

( 9-INCH $55 )

This tart feature seasonal apple & mixed berry, with delicious walnut & almond crumble
on top, which is sure to become a family favourite.

Fresh Fruit Tart
( 7-INCH $48, 9-INCH $60 )

Made sweet pastry tart and fill with vanilla bean cream pastry and seasonal fresh fruit on
top, simply irresistible.

*Additional charges may apply for extra
decorations.
*Please note that all items may have come into contact with
nuts, if you do have a any allergy, please inform us.

Frangipane tart (contain nuts)
( 9-INCH $50 )

We proudly make these frangipane tarts, with options from mixed berry to apricot or
pear, which would be perfect for a simple afternoon tea celebration.

Pecan tart
( 7-INCH $45, 9-INCH $55 )

Shortbread crust filled with sweet fudge like centre with a hint of caramel, spilling over
with whole pecan pieces.
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NOTE
Photo for illustration purpose only, finished design may
vary. Please specify any specific design Requirements you
may have at the time of ordering.
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