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Lemon Coconut
Vanilla cake brushed in cocnut
rum flavour, layered with coconut
and lemon cream, frosted with
whipped topping and coconut 
shavings.

Bliss
Light chocolate cream,
moist chocolate cake soaked
with milk, roasted almond flakes
and nogut. Blissful experience.

Classic ganache layered
generously between chocolate
sponge. Twist of nutty nougat.
Crunchy!

Nougat

German Chocolate

Belgian Chocolate
Belgian chocolate ganache
layered between moist
chocolate cake, elegantly 
decorated.

Rich chocolate cake, soaked
with flavour of rum (optional),
ganache topped with white
chocolate shavings.

CAKE DECORATIONS
Every cake we make is treated special, no matter the occasion. Regular decoration are included in the
price. However, for a small extra price, you can add: personalized monograms, edible images, fondant or
gum paste flowers, extra amounts of buttercream flowers, toy kits and, many more.

BENEFIT OF FONDANT
Fondant is a rolled sugar frosting that is placed over an iced cake. Fondant allows us to do things we
cannot do with buttercream, like icing the cake in dark bold colors such as red, black, midnight blue, or
dark purple. These colors look so much better in fondant than they do in buttercream. Also, fondant
allows us to paint your cake in many different designs such as gold or with animal prints.

Do not keep fondant cake in fridge as it creates condensation and leads to melted fondant. The cake
will need to be in a cold dry spot away from sunlight. If you have leftover cake it can be stored in an
airtight container and refrigerated.

ADVICES AND AWARENESS

CAKE TRANSPORTATION
Box with cake needs to be levelled on a seat, not
leaning on its side. We will place the cake in your 
vehicle, just ask!

Drive with CAUTION! Avoid sudden stops,
excessive acceleration or sudden lane
changes. Air conditioning must be running
during travel.

We strongly recommend to choose 
“pick up” option for Customised Cakes
 from one of our outlets.

REFUND POLICY

STORING

If you insist on choosing “home deliver” option
for customised cake, it is organised through third
party. Cost and risk is entirely borne by the
customer.
*Refer to T&C

Do not leave cake in a hot car. Bring cake indoors
away from sun. Must be refrigerated overnight or
left in a cool area.

All our cakes and pastries are specially prepared for your 
order. Our team takes great effort to prepare the ingredients 
and artwork. We do not encourage any last minute changes 
or cancellation which may lead to dissatisfaction in final
deliverables. If you are eligible for any refund it will be made 
in the form of shop credit.

Refunds cannot be given if the fault is a result of your own
actions such as temperature abuse, providing misspelt
message, low resolution off size image.

We will not be able to refund products which are not 
delivered due to faulty addresses, recipient unavailable and 
other causes beyond our control.

We deal in highly perishable food items. We strongly request
that food once sold will not be taken back or exchanged.

Menu subject to stock availability. We advice you to enquire your favourites with shop associate for item specific availability.
Prices are in INR inclusive of taxes. Prices are subject to change without prior notice.
Decoration of cakes may vary depending on seasonal fruits availability.

Pictures are for reference only.

For group, party or corporate order please call or whatsapp +91 88102 21791
Most of the products can be customised as per your diet preferences. Please call or whatsapp +91 88102 21791
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Moist chocolate cake layered 
with whipped topping and 
chopped cherries, with chocolate
flakes and red cherries to finish.

Fresh whipped topping 
and pineapple fruit layered
in vanilla sponge cake.

Gooey Moist Chocolate cake,
layered and iced in choco ganache.

Moist vanilla cake with mid fill
of whipped topping, butterscotch
crunch and butterscotch sauce.
Topped with butterscotch glaze
and classic butterscotch crunch.

Two flavors in one cake.
One part fresh fruit
and one part truffle cake.

Classic red velevet cake
layered with cream cheese 
frosting.

Chocolate cake layered 
with light chocolate whipped 
filling. Topped with dripping 
chocolate ganache.

Chocolate cake layered 
with light chocolate whipped 
filling. Topped with colourful
gems on top.

Classic truffle layered
generously with chocolate 
fudge sauce.

Vanilla cake layered with
whipped custard cream and
fresh seasonal chopped fruits.
Garnished with fresh cut seasonal
fruits and roasted almond flakes.

Blackforest

Pineapple

Truffle

Butterscotch

Fifty Fifty

Fresh Fruit

Fudge

Kit Kat

Lite Choco

Red Velvet
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Royale Caramel

Chocolate Hazelnut

Baked Blueberry
Cheesecake

Mud Pie

New York style cheesecakes
with blueberry topping.

Chocolate-based dessert pie
contains a gooey chocolate sauce
on top of a crumbly chocolate crust.

Cannoli

Almond Butter

Tiramisu Cake

Irish Cream

Five Spiced Carrot

Vanilla cake layered with
cannoli filling, iced in whipped
cream and then topped with
mini canollis.

Chocolate cake with almond
butter mousse, iced with 
chocolate whipped topping, 
finished with almond butter cups.

Vanilla sponge cake brushed
in espresso and coffee liquor
flavour, layered with creamy
mascarpone cheese.

Vanilla cake brushed with
Irish cream layered with
chocolate mousse and fudge toffee.

5 Spiced carrot cake layered
and frosted with cream cheese.
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Lightly moist, delicious layer cake 
with milk chocolate and almond 
flakes.


