
 CAKE FLAVOURS 
CAKE CAN BE SERVED AS DESSERT SIZE OR COFFEE SIZE. 

DESSERT SIZE (1” X 2” X 4”) IS RECOMMENDED IF YOUR CAKE IS THE  
ONLY DESSERT THAT IS GOING TO BE SERVED DURING THE CELEBRATION OR WEDDING. 

COFFEE SIZE (1” X 1” X 4”) IS RECOMMENDED IF YOUR CAKE WILL BE SERVED  
ALONG WITH OTHER DESSERTS DURING THE CELEBRATION OR WEDDING. 

GLUTEN-FREE, NUT-FREE, VEGAN & EGGLESS OPTIONS ARE AVAILABLE UPON REQUEST.  
THESE FLAVOUR CUSTOMISATIONS WILL INCUR AN ADDITIONAL FEE.  PLEASE NOTE THAT THERE IS  

NO GUARANTEE THAT THE INGREDIENTS HAVE NOT COME INTO CONTACT WITH NUTS  
DURING THE MANUFACTURING PROCESS. 

ALL OUR CAKES ARE COVERED WITH ITALIAN MERINGUE BUTTERCREAM OR CHOCOLATE GANACHE 
& ARE MADE WITH ELLE & VIRE BUTTER, VALRHONA OR CALLEBAUT CHOCOLATE  

VANILLA LYCHEE 
ROSEBERRY ROMANCE+ 

VANILLA BEAN SPONGE CAKE WITH  
ROSE SCENTED BUTTERCREAM,  
RASPBERRY CONSERVE & FRESH LYCHEES

CHAMOMILE DREAM CHAMOMILE BUTTERCAKE WITH 
VANILLA HONEY BUTTERCREAM & YUZU CURD

ONDEH MY LOVE PANDAN BUTTERCAKE WITH MASCARPONE 
BUTTERCREAM & FRESH COCONUT STEEPED IN 
GULA MELAKA



PISTACHIO SPONGE CAKE WITH CREAM CHEESE 
FROSTING & MORELLO CHERRY CONSERVE

PISTACHIO TANGO* 

VANILLA BEAN BUTTERCAKE WITH KAHLUA SYRUP,  
COCOA & MASCARPONE BUTTERCREAM 

VINTAGE TIRAMISU* 

CHOCOLATE CAKE WITH  
EARL GREY BUTTERCREAM & SALTED CARAMEL

LONDON FOG 

CARROT CAKE WITH  
CREAM CHEESE BUTTERCREAM & HINT OF LEMON ZEST

CARROT 
CONNOISSEUR* 

* Contains nuts or alcohol   
+ Flavours with lighter sponge cakes are only available for celebration cakes & not wedding cakes (depending on the design)


