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RASPBERRY CHOCOLATE MOUSSE
Dark Chocolate Sponge, Raspberry Preserves, Silky Chocolate Mousse and Fresh Raspberries
are flooded with Dark Chocolate Ganache and surrounded by Toasted Sliced Almonds.

CHOCOLATE HAZELNUT MOUSSE
Smooth Hazelnut Chocolate Mousse sits between layers of Chocolate Cake and is covered with
Hazelnut Chocolate Ganache and Toasted Hazelnuts.

CHOCOLATE ORANGE MOUSSE
Orange scented Chocolate Cake holds a deliciously Decadent Chocolate Orange Mousse,
Chocolate Buttercream and Toasted Almonds finish the presentation.

MOCHA MANIA

Coffee Cake and Chocolate cake are alternately layered with Mocha Whipped Cream and
centered with a layer of Dark Chocolate Fudge. Chocolate Shavings and Coffee Beans garnish
this creation.

TANGY LEMON
Lemon Scented Cake, filled with Tangy Lemon Curd and Lemon Buttercream, Vanilla
Buttercream, White Chocolate Shavings and Candied Lemon Zest complete the cake.

TRADITIONAL BLACK FOREST
Sour Cherry Preserves and Kirsch Whipped Cream fill Dark Chocolate Cake. Decorated with
Fresh Whipped Cream, Dark Chocolate Shards and Shavings.

LAYERED STRAWBERRY MOUSSE
Sweet Strawberry Mousse layered between Vanilla Chiffon Cake and covered in Fresh Whipped
Cream, decorated with Seasonal Fruit.

COMPLETELY COVERED COCONUT
Coconut flavoured Cake is sandwiched together with Buttercream and completely covered with a
mix of Toasted and Sweet Coconut Ribbons.

WHITE CHOCOLATE CRUNCH

Decadent White Chocolate Mousse, White Chocolate Crunch and White Chiffon Cake go
together with Sweet Vanilla Buttercream and White Chocolate Shavings to complete our “White”
Cake.

Indulgence takes pride in choosing only quality ingredients in our always made from scrateh desserts.
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CLASSIC CARROT CAKE
Moist Carrot cake, that includes Pineapple & Pecans is layered with a Pecan studded
Cream Cheese Frosting. Smothered with Frosting and topped with Marzipan Carrots.

MARSHMALLOW FROSTED DEVILS FOOD CAKE
Deliciously Moist Devils Food Cake filled with layers of Creamy Chocolate Fudge and
covered in a sweet White Marshmallow Frosting, a classic cake.

CHOCOLATE PECAN TURTLE

Dark Chocolate Sponge Layers are sandwiched together with a Creamy Caramel and
Chocolate Pecan Fudge Ganache. Dark Chocolate Buttercream, Toasted Pecans and a
Swirl of Caramel decorate the cake.

CHOCOLATE CHOCOLATE CHOCOLATE
Dark Chocolate Cake layers are filled with a Whipped Dark Chocolate Ganache and then
covered with a wonderfully Indulgent layer of Swirled Chocolate Fudge Icing.

Have any favourite flavour combinations you don’t see here, please do not hesitate to let
us know and we will be happy to create your perfect cake.
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