
M A U R I C E  F R E N C H  P A S T R I E S

A L L  T I M E  F A V O R I T E  C A K E S  &  J E A N - L U C ' S  S P E C I A L T I E S

D O B E R G E
Five layers of butter cake filled with fresh custard then
lightly iced with butter cream & poured icing.

FLAVORS: Chocolate, Lemon, Strawberry, Vanilla,
Caramel, Irish Cream, Amaretto and Praline

HALF & HALF AVAILABLE WITH A $5.00 SURCHARGE

6 " / 6 - 8 8 " / 8 - 1 2 1 0 " / 1 6 - 2 0 8 X 1 2 / 2 5 - 3 0 1 2 X 1 2 / 4 0 - 4 8

$ 3 6 . 0 0 $ 5 2 . 0 0 $ 6 6 . 0 0 $ 9 4 . 0 0 $ 1 2 8 . 0 0

C H O C O L A T E  D E L I G H T
Two layers of devil’s food cake with chocolate custard
filling, iced in whipped cream with pecans, & topped with
your choice of chocolate dipped cherries OR strawberries.

$ 3 6 . 0 0 $ 5 2 . 0 0 $ 6 6 . 0 0 $ 9 4 . 0 0 $ 1 2 8 . 0 0

S H O R T C A K E
Two layers of yellow butter cake filled with Bavarian cream &
fresh strawberries OR bananas, & topped with your choice of
fresh strawberries OR bananas & toasted almonds.

$ 3 6 . 0 0 $ 5 2 . 0 0 $ 6 6 . 0 0 $ 9 4 . 0 0 $ 1 2 8 . 0 0

F R E S H  F R U I T  C A K E
Three layers yellow butter cake filled with a medley of
seasonal fresh fruit & Bavarian cream, iced in Bavarian cream
with toasted almonds & topped with seasonal fresh fruit.

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0 $ 1 0 8 . 0 0 $ 1 4 4 . 0 0

S T R A W B E R R Y  G R A N D  M A R N I E R *
Four layers of chocolate cake sprinkled with Grand Marnier
Liquor ® filled with mascarpone cream cheese & fresh
strawberries, iced with whipped cream & chocolate vermicelli,
topped with chocolate covered strawberries & drizzles.

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0 $ 1 0 8 . 0 0 $ 1 4 4 . 0 0

S I Z E / S E R V I N G S :



M A U R I C E  F R E N C H  P A S T R I E S

A L L  T I M E  F A V O R I T E  C A K E S  &  J E A N - L U C ' S  S P E C I A L T I E S

C H A M B O R D *
Four layers of yellow cake sprinkled with Chambord
Liquor® filled with raspberry preserves & mascarpone
cream cheese, then iced in white chocolate French butter
cream & white chocolate vermicelli.

6 " / 6 - 8 8 " / 8 - 1 2 1 0 " / 1 6 - 2 0 8 X 1 2 / 2 5 - 3 0 1 2 X 1 2 / 4 0 - 4 8

C H A N T I L L Y  C A K E *
Four layers of delicate white almond cake layers brushed
with Grand Marnier Liquor®, filled with mascarpone
cream cheese & seasonal berries, iced with brandied
whipped cream & toasted almonds (OPTIONAL) & topped
with seasonal berries.

D A R K  C H O C O L A T E  T R U F F L E
Four layers of chocolate cake filled with chocolate
ganache & strawberry OR raspberry preserves then iced
with dark chocolate truffle, chocolate covered
strawberries & chocolate shavings.

C H O C O L A T E  D E C A D E N C E
Our single layer, flourless chocolate cake is made with
almond meal, dark chocolate & Grand Marnier Liquor®
GLUTEN FREE

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0 $ 1 0 8 . 0 0 $ 1 4 4 . 0 0

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0 $ 1 0 8 . 0 0 $ 1 4 4 . 0 0

$ 4 2 . 0 0 $ 6 4 . 0 0 $ 7 8 . 0 0 $ 1 0 8 . 0 0 $ 1 4 4 . 0 0

* A L L  A L C O H O L  ( L I Q U O R ® )  I N  O U R  C A K E S  I S  O P T I O N A L
* * S U G A R  F R E E  A N D  G L U T E N  F R E E  I T E M S  A V A I L A B L E  U P O N  R E Q U E S T

S I Z E / S E R V I N G S :



M A U R I C E  F R E N C H  P A S T R I E S

C L A S S I C  C A K E S

C A R R O T
Three layers of cake made with freshly grated carrots
along with Philadelphia cream cheese & fresh pecans. 
Available without nuts

6 " / 6 - 8 8 " / 8 - 1 2 1 0 " / 1 5 - 2 0 8 X 1 2 / 2 5 - 3 0 1 2 X 1 2 / 4 0 - 4 8

R E D  V E L V E T
Four layers of cherry-chocolate flavored cake with vanilla
custard filling then iced with crushed cherry butter cream. 
Available with cream cheese filling & icing

G E R M A N  C H O C O L A T E
four layers of classic milk chocolate cake with pecans &
coconut icing & filling.

B L A C K  O U T
Four layers of devil's food cake filled & iced with milk
chocolate mousse & covered with chocolate crumbles.

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0

* A L L  C A K E S  R E Q U I R I N G  F O N D A N T  M U S T  B E  O R D E R E D  A T  L E A S T  4 8  H O U R S  A D V A N C E
* * S U G A R  F R E E  A N D  G L U T E N  F R E E  I T E M S  A V A I L A B L E  U P O N  R E Q U E S T

S I Z E / S E R V I N G S :

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0

I T A L I A N  C R E A M
Three layers of delicate cake with chopped pecans,
grated coconut, filled & iced with cream cheese &
chopped pecans. 

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0



M A U R I C E  F R E N C H  P A S T R I E S

C L A S S I C  C A K E S

C O C O N U T  B U T T E R  C A K E
Four layers of white, yellow, or devil's food cake filled &
iced with your choice of pineapple, raspberry, or butter
cream, topped with grated coconut

6 " / 6 - 8 8 " / 8 - 1 2 1 0 " / 1 5 - 2 0 8 X 1 2 / 2 5 - 3 0 1 2 X 1 2 / 4 0 - 4 8

T I R A M I S U
Four layers of yellow sponge cake soaked with dark
Jamaican rum & espresso coffee flavoring, filled with
mascarpone cream cheese, iced in Italian butter cream
with a sprinkle of cocoa powder & mocha beans.

B L A C K  F O R E S T
Four layers of devil's food cake filled with whipped cream
& brandied cherries, iced in whipped cream with
chocolate shavings & brandied cherries.

B A V A R I A N  C R E A M  C A K E
Four layers of yellow sponge cake soaked in brandy with
Bavarian cream filling, brandied French butter cream &
chopped pecans

$ 3 5 . 0 0 $ 4 8 . 0 0 $ 5 9 . 0 0 $ 7 9 . 0 0 $ 1 0 8 . 0 0

* A L L  C A K E S  R E Q U I R I N G  F O N D A N T  M U S T  B E  O R D E R E D  A T  L E A S T  4 8  H O U R S  A D V A N C E
* * S U G A R  F R E E  A N D  G L U T E N  F R E E  I T E M S  A V A I L A B L E  U P O N  R E Q U E S T

S I Z E / S E R V I N G S :

$ 3 5 . 0 0 $ 5 2 . 0 0 $ 6 9 . 0 0 $ 8 2 . 0 0 $ 1 1 6 . 0 0

$ 3 5 . 0 0 $ 5 2 . 0 0 $ 6 9 . 0 0 $ 8 2 . 0 0 $ 1 1 6 . 0 0

$ 3 5 . 0 0 $ 5 2 . 0 0 $ 6 9 . 0 0 $ 8 2 . 0 0 $ 1 1 6 . 0 0



M A U R I C E  F R E N C H  P A S T R I E S

L A Y E R  C A K E S

C A K E :
Yellow Butter
White Almond
Devil's Food

* S U G A R  F R E E  A N D  G L U T E N  F R E E  I T E M S  A V A I L A B L E  U P O N  R E Q U E S T
W E  D O  N O T  D O  A R T W O R K  W H I C H  I S  R E G I S T E R E D ,  T R A D E M A R K E D  &  C O P Y R I G H T E D

F E E S  V A R Y  F O R  S P E C I A L  A R T W O R K  -  2 0 %  D E P O S I T  T O  H O L D  A L L  S P E C I A L T Y  O R D E R S
D R A W I N G S ,  C U T - O U T S  &  S P E C I A L  S E T U P S  A R E  A N  A D D I T I O N A L  C O S T .  

P L E A S E  I N Q U I R E  W H E N  P L A C I N G  A N  O R D E R
E D I B L E  I M A G E  A V A I L A B L E  $ 1 5 . 0 0

S P E C I A L  F I L L I N G S :
Strawberry
Raspberry
Pineapple
Fudge
Fresh Fruit
Custard
Fresh Creams
French Butter Cream
Ganache Truffle ($1.50 extra per
serving)

Prices are based on cakes filled with butter cream. Additional
cost for special fillings.


