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ORDER PETAILS
Orders for Fridays or Saturdays must be placed by 10am on Wednesday mornings.
All other days require 7 days notice.
We are closed Sundays. Most cakes can be kept refrigerated overnight if picked up on a Saturday.
We don’t recommend ordering an edible image cake for the following day.

When advising time of pick-up, please provide us with the earliest time that you would pick-up so that
we can ensure your cake is ready when you arrive.

We do not make cakes with fondant icing.
Please note that toppings and decorations can vary from time to time depending on availability.
Suggested serving sizes are approximate and should be used as a guide only.

If you have any ideas or suggestions you have seen on Instagram, Facebook etc please send them
through. We will use them as inspiration.

Mousse cakes start at $24 and fudge cakes start at $44.
Please email emma@bakedpatisserie.com.au or call 0415 232 557 to place an order.

OPTIONAL EXTRAS
Ombre inside (white chocolate fudge cake only) - $10-$15
Ombre icing - $10-$15
Bunting - $12-$15
Foil balloon & tassels cake topper — number or letter - $20
Coloured, caramel or chocolate drip - $10
Kewpie doll cake topper - $15
Flowers - $40 for cake topper or POA for custom design
Macarons - $3 each
Edible image - $20
Custom made wooden cake topper — POA (minimum of three weeks notice required)



Chocolate fudge cake, malt milk
oham,titg cream and salted caramel
fudge sauvce with layers of crushed

Oreos, Maltesers, popcorn and
caramel. Examples of toppings
tnelude chocolate bark with smashed
cookies and caramelised popeorn,
Oreos, Maltesers, caramel popeorn,
strawberries, raspberries, blucbervies,
macarons and edible flowers and/or
micro herbs.




White chocolate fudge
Moist, two-layer fudge cake with a

layer of white chocolate ganache
decorated with white buttercream
icing, mixed berries and/or edible
flowers/micro herbs/mini
meringues

Chocolate fudge

Rich, moist two-layer fudge cake
with a layer of chocolate ganache
decorated with chocolate glaze,
mixed berries and/or edible
flowers/micro herbs/mini
meringues

Caramel fudge

Moist, two-layer fudge cake with a
layer of caramel ganache
decorated with white buttercream
icing, mixed berries and/or edible
flowers/micro herbs/mini
meringues




Triple chocolate mousse

Layers of dark chocolate, milk chocolate and white chocolate
mousse separated by almond success with a dark chocolate
glaze, decorated with mixed berries and/or edible flowers/
micro herbs/mini meringues

White chocolate & mixed berry

White chocolate mousse with a mixed berry jelly on a coconut
daquoise based, decorated with mixed berries and/or edible
flowers/micro herbs/mini meringues

Caramel & brownie _mousse

Caramel mousse on a rich chocolate brownie base, decorated
with mixed berries and/or edible flowers/micro herbs/mini
meringues




The highlight of this
caramel fudge cake is the
multiple layers of caramel

cream, salted caramel
ganache and salted caramel
sauce. The cake Ls ﬂnished
with a caramel drip and
caramelised popcorn.




NAKED CAKE

At Baked, we prefer to semi-ice our naked cakes in buttercream rather than
Leave them completely ‘naked’ as icing helps support the cake and creates a
soft, rustic look. Naked cakes will come in white chocolate fudge unless
another flavour is requested. It is recommended that naked cakes are
finished with flowers and/or a cake topper.

PRICING:
Small (8 inch, 3 layers — serves approx 25): $60

Large (8 inch, 4 layers — serves approx 35+): $80
Two-tier: $195
Flowers: $40




SWEET & SIMPLE CAKES

Plain cakes that can be decorated with flowers,
bunting or cake toppers as per the list below

Medium (8 inch, 3 layers — serves approx 25) : $60 »u
Tall (8inch, 4 layers — serves approx 35+): $80

Cake Flavours: white chocolate fudge cake, chocolate fudge

cake, caramel fudge cake, Madeline sponge, red velvet or P

carrot cake (red velvet and carrot cakes can not have coloured '
icing)

Extras

Fresh flowers: $40
Kewpie doll: $15

Animal toy set: $21

Edible confetti: $3

Bunting: $12-$15

Glitter heart toppers: $3 each
Foil balloon & tassels: $20
Ombre cake inside: $15
Ombre icing: $15
Coloured, chocolate or caramel drip: $10
Custom wooden cake topper: POA (minimum three weeks)




FLOWER CAKE

- A fudge cake topped with beautifil
resh flowers ffom our friends at
Florist on Port Hacking

OPTIONS
Cake flavours: Chocolate fudge cake, white
chocolate fudge cake or caramel fudge cake

Icing colours: pink, pastel pink, peach, mint green,
yellow, white/cream, pastel blue, lavender

| _ Flowers will be order to match icing colour unless
b~ specific colours are requested

\ A ; PRICING (inclusive of flowers):
- Small (8 inch, 3 layers — serves approx 25): $100
“hﬁ‘ Large (8 inch, 4 layers — serves approx 35+): $120




RUFFLE CAKE

A tall cake with a soft, pretty
ruffle finish.

Perfect for any special oceasion.

OPTIONS
Cake flavours: Chocolate fudge cake, white chocolate
fudge cake, caramel fudge cake or madeleine sponge

Icing colour: pink, pastel pink, peach, mint green,
yellow, white/cream, pastel blue, lavender

PRICING:

Small (6 inch, 4 layers — serves approx. 18): $60
Large (8 inch, 4 layers — serves approx. 35): $80
Bunting: $12-$15
Flower cake topper: $40



A fudge cake ieed in naked style
buttercream ieing topped wit
four of our delicious cronuts.

OPTIONS
If options are not specified, the cake will come as is in the picture

Caramel & Vanilla Bean Cronut Cake: caramel fudge cake, white
buttercream naked icing, caramel drip, caramel popcorn and

caramelised vanilla slice cronuts

Raspberry Jam & Vanilla Bean Custard Cronut Cake: White
chocolate fudge cake, white buttercream naked icing, coloured
drip, sprinkles, and raspberry jam & vanilla bean custard cronuts




CROWN CAKE

Our Crown Cake Ls a white chocolate
fudge cake with Llayers of white
chocolate and vanilla bean ganache. It
Ls Leed in a semi-naked style in our
SWiss Meringue buttercréam. The
standout of this cake is the white
chocolate crown that sits on the top of
the cake and is surrounded by piped
meringue, caramel popcorn, mixed
berries and edible flowers/micro herbs.

The colowr scheme of the icing, drip
and meringue can be changed.

PRICING:
Small (8 inch, 3 layers — serves approx 25):
$145

Large (8 inch, 5 layers — serves approx 45+):
$195

Two-tier: $295




Two layers of Red
Vvelvet cake with layers
of cream cheese ieing
decorated with mixed
berrvies and microherbs

Please note that cream cheese icing can not be
coloured




Two Layers of moist carrot
and walnut cake with
layers of cream cheese

etng decorated with mixed
berries, microherbs and

crushed p[staahios/watnuts




LOVE BY 5 CAKE

PRICING:
Small (8 inch, 3 layers — serves
approx 25): $70
Large (8 inch, 4 layers — serves
approx 35+): $90

Balloon Cake Topper: $20

OPTIONS
If options are not specified, the cake will come as is in
the picture

Cake flavours: Chocolate fudge cake, white chocolate
fudge cake, caramel fudge cake or madeleine sponge

Icing colours: pink, mint green, blue, white/cream,
yellow, purple, peach

Balloon: Can be ordered in silver or gold. Tassels will

be ordered to match icing colour

A ﬂcn pm/tg cake Znspirea’ by
our friends next door at
Love BY Five



SPARKLE CAKE

OPTIONS
If options are not specified, the cake will come as is
in the picture

Cake flavours: Chocolate fudge cake, white
chocolate fudge cake, caramel fudge cake,
madeleine sponge

Icing colours: pink, mint green, sky blue, white/
cream, yellow, purple, peach

Balloon: Can be ordered in silver or gold. Tassels
will be ordered to match icing colour

A sweet § simple party SRICING:
care Small (8 inch, 3 layers — serves approx 25): $60
, , , Large (8 inch, 4 layers — serves approx 35+): $80
with a SPBGL&?L SPH’M’IQI’B Balloon Cake Topper: $20

twist



GUMBALL CAKE
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The gumball cake has Layers of white
chocolate fudge cake decorated with giant
lolly gumballs, hand-made meringues,

coloured lollies and edible rocks and pearls.

PRICING:
Large (8 inch, 5 layers): $185
Small (8 inch, 3 layers): $135

Two-tier: $280
Foil balloon & tassels: $20

OPTIONS
Flavours: White chocolate,
chocolate or caramel fudge cake

Colour scheme: can be changed

for boys or to match a theme

Drip: the coloured drip is optional
and will not be added unless
requested



Chocolate fudge cake with Layers of
Nutella ganache. It is iced in a semi-
naked style in our Swiss Meringue
buttercream with a dark chocolate drip
and jar of Nutella. Toppings on the cake
will vary from one cake to the next.
Examples of toppings include chocolate
bark with smashed cookies and
caramelised popcorn, Oreos, Maltesers,
caramel popcorn.




A bright and colourful party cake that
will make any birthday extra special

OPTIONS

If options are not specified, the cake will come as is in the picture

Cake flavours: Chocolate fudge cake, white chocolate
fudge cake or caramel fudge cake

Ribbon: hot pink, light pink, blue, green, teal, mint
green, yellow, black



The Lolly Mess cake has Layers of
< § white chocolate fudge cake iced in

raspberry chantily cream. Toppings
well vary but will inelude bright and
§ | colowrful lollies, white chocolate bark
A and mixed berries. Lollipops can also
| 0 requested. Colour theme can be
changed for boys.




A 4 classy nautical style cake
perfect for a child’s burthday
or naming day celebration

OPTIONS

If options are not specified, the cake will come as is in the picture

Cake flavours: Chocolate fudge cake, white
chocolate fudge cake or caramel fudge cake




Layers of white
chocolate fudge
cake in the #
colours of the
rainbow, Leed tn
smooth white
Outtercream.



BAPTISM & COMMUNION CAKES

NAKED CAKES, RUFFLE
CAKES AND SWEET §
SIMPLE CAKES ARE ALL
POPULAR OPTIONS FOR
SPECIAL OCCASIONS
SUCH AS BAPTISMS AND
COMMUNIONS. THE
ADDITION OF FLOWERS
AND A BUNTING OR
WOODEN CAKE TOPPER
ADD A SPECIAL TOUCH
TO HELP CELEBRATE THE
OCCASION.




Edible image cakes are a great
option for licensed themes cakes
such as Disney Princesses or
Batman ete. and for logo cakes

(Please note that edible image
cakes can not go L the fn’dge
and therefore should be picked

up on the day they are to be
served)




Large Tarts
Large Mixed Berry Tart: $44

Large Lemon Tart: $33

Large Chocolate & Salted Caramel
Tart: $33

Mini cakes & Tarts
(Minimum order of 12 for mini tarts)
Mini Strawberry Tart: $3.20
Mini Lemon Tart: $3.20

Mini Chocolate & Salted Caramel Tart:
$3.20

Mini Triple Chocolate Mousse: $2.40

Mini White Chocolate & Mixed Berry
Mousse: $2.40

Mini Caramel & Honeycomb Mousse: $2.40 ©
Mini Caramalised Vanilla Slice: $1
Mini Chocolate & Caramel Brownie: $1.40



