
Cupcake Descriptions 
 
 
Strawberry Shortcake - Light & airy strawberry cake filled with a 
strawberry compote(strawberry marmalade & fresh strawberries with a 
touch of triple sec{orange liquer}) Topped with whip cream, strawberry & 
white chocolate garnish & croquant (sweetened, toasted puffed rice). 
 
 
Tiramisu - Light vanilla cake, dowsed with an Espresso/Kahlua syrup, 
then filled & topped with a light rum mascarpone cream, dusted cocoa 
powder & candied coffee bean. 
 
 
Cannoli - Chocolate speckled vanilla cake filled & topped with a light 
cannoli cream; garnished with white chocolate coated cannoli shells and 
chocolate deco. 
 
 
Red Velvet - Garnet colored red velvet cake, topped with a white 
chocolate cream cheese icing; garnished with white chocolate shavings & 
red velvet cake crumble. 
 
 
German Chocolate - Light chocolate cake filled & topped with a creamy 
full flavored traditional German chocolate icing. (composed of toasted 
pecans, shredded coconut & ooeey goodness), topped with gold dusted 
chocolate deco. 
 
 
Black Forest - Dark rich chocolate cake filled with lightly brandied 
morello cherries, topped with whip cream, dark chocolate shavings, cocoa 
powder & stemmed cherry. 
 

 


