
 

Price List - Private Customers – 12.07.2017 

Orders must be placed 3 days prior to delivery/collection 

Cheese Cakes  

Baked cheese cake with summer fruit 24.50 

Baked Tartlets, various toppings ( minimum order x9 ) 2.30 each 20.70 

Fresh Fruit Tartlets with Custard ( minimum order x9 ) 2.70 each 24.30 

 

 

Baked Cakes 7" 11" 

German Apple  24.00 

Apple Crumble  24.00 

Carrot Cake 9.50 26.00 

Lemon Meringue  24.00 

Rhubarb Meringue  26.00 

Lemon Drizzle with Apricots 8.50 24.00 

Pear & Almond  24.00 

Coffee & Walnut 9.50 26.00 

Gluten Free Lemon Drizzle  24.00 

 

 

Gateaux 7.5” 11" 

Black Forest with fresh cream & kirsch  40.00 

Strawberry with fresh cream & Cointreaux  40.00 

Chocolate with rum & apricot 9.50 40.00 

For personalisation with piped writing and fresh fruit decoration add 5.00 included 

   

Banoffee with bananas and fresh cream 26.00 

Pavlova with fresh cream and fruit 24.00 

 

 

Quiche 11" 

Vegetarian with broccoli, red pepper and courgette 22.00 

Ham and tomato 22.00 

Goats cheese and sundried tomatoes 24.00 
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Large Cakes 

VANILLA SPONGE CAKE 

Hand-folded Sponge with Fresh Cream 

with fruit conserve, soaked with fruit  

juice and liquor, decorated with fresh 

cream and glazed fruit 

12” x 12” or 31 x 31 cm 

11” x 14” or 28 x 36 cm 

22” x 15 ½” or 40 x 56 cm 

60.00 

60.00 

75.00 

VANILLA SPONGE CAKE 

Hand-folded Sponge with Sugar Paste & Royal 

Icing soaked in liquor, a layer of butter  

crème and covered with sugar paste  

and delicate hand-piped royal icing 

11” (round) 

12” x 12” or 31 x 31 cm 

11” x 14” or 28 x 36 cm 

22” x 15 ½” or 40 x 56 cm 

60.00 

75.00 

80.00 

94.00 

LEMON MADEIRA CAKE 

Madeira or Hand-Folded Sponge  

soaked in liquor, with layers of real butter crème 

11” (round) 

12” x 12” or 31 x 31 cm 

11” x 14” or 28 x 36 cm 

22” x 15 ½” or 40 x 56 cm 

43.50 

60.00 

65.00 

78.00 

CHOCOLATE CAKE  

with apricot conserve, soaked with fruit  

juice and rum, truffle filling, covered with  

chocolate ganache 

12” x 12” or 31 x 31 cm 

11” x 14” or 28 x 36 cm 

22” x 15 ½” or 40 x 56 cm 

60.00 

60.00 

75.00 

Prices include writing and glazed fresh fruit decoration 

 


