
Cake Combination Ideas 

We just had time to list a few…Almost ANY flavor is possible! 

Traditional Wedding 

 Vanilla flavored cake with Raspberry filling (seedless is available upon request) 

Neopolitan 

 A layer of Chocolate, Strawberry, and Vanilla cake filled with Chocolate and Vanilla Buttercream 

Spiced Chai 

 Spiced Chai cake with a Chai Flavored Buttercream Filling 

Almond Cake with Almond Ganache, Almond with Milk Chocolate Ganache 

 Our Almond cake doesn’t just use flavoring, we also use actual Almonds in the batter! Delicious!  

Yellow Fruit Cake 

 Yellow Cake filled with a fruit glaze and a layer of Buttercream Filling 

 FRUIT Choices: Strawberry, Raspberry, Cherry, Pineapple, Apricot 

Sweet Apple 

 Fresh  Apple Cider  and the perfect combination of spices make this cake absolutely heavenly! 

Chocolate and Cinnamon 

 Chocolate-Cinnamon cake filled with a Cinnamon Buttercream filling 

Banana Split Cake 

 Vanilla cake filled with Milk Chocolate Ganache, fresh Banana slices, and Maraschino 

Cherries…Yum! 

Green Tea with Honey 

  Green Tea cake sweetened with a Honey flavored Buttercream Filling 

A Nutty Monkey 

 Fresh Banana cake filled with Peanut Butter filling…. 

The Blues 

 Fresh Blueberry cake filled with White Chocolate Ganache…. 



Caramel Swirl 

 Vanilla cake swirled with Caramel, Caramel filling and frosting….VERY sweet! 

Baker’s Favorite Flavor   

 Sweet Cherry cake filled with Almond Ganache filling…. 

Double Chocolate Chunk 

 Chocolate batter, loaded with Chocolate Chunks, filled with Milk Chocolate Ganache. Warning: 

Must Love Chocolate! 

Chocolate Mocha Chunk 

 Chocolate Mocha batter, loaded with Chocolate Covered Coffee Beans, filled with Chocolate 

Mocha Ganache. Not responsible for caffeine overload! 

Chocolate Pecan 

 Chocolate batter, filled with Milk Chocolate and Pecan Ganache 

German Chocolate 

 Chocolate batter, filled with Caramel Coconut filling 

Chocolate Peanut Butter 

 Chocolate batter with creamy Peanut Butter filling 

Coconut  

 Moist Coconut cake with creamy Coconut filling 

“When life brings you Lemons…..Eat Cake!” 

 Lemon cake with a refreshing and creamy Lemon filling 

Citrus Twist 

 Lemon cake with Lime filling….perfect for summer! 

Orange - A Dose of Vitamin C 

 Orange cake with sweet White Chocolate Ganache filling 

“Beer” 

 Root Beer cake (yes, Root Beer!) with White Chocolate Ganache filling 



Peaches and Cream 

 Sweet Peach cake with White Chocolate Ganache filling 

A Tropical Delight 

 Moist Pineapple cake with a creamy Coconut filling…. 

Chocolate Covered Strawberry 

 Vanilla Cake with Milk Chocolate Ganache and fresh Strawberries (in season) 

 Vanilla Cake with White Chocolate Ganache and fresh Strawberries (in season) 

Strawberries and Cream 

 Strawberry cake and White Chocolate Ganache filling (in season) 

“The Perfect Match” 

 Raspberry cake with Dark Chocolate Ganache filling 

 Dark Chocolate cake filled with fresh Raspberries and Buttercream filling 

Quite A Pear 

 Sweet and delicate Pear cake with White Chocolate Ganache filling 

Southern Pecan 

 A Butter Rum flavored cake loaded with ground Pecans, filled with a Butter Rum Ganache 

“White Chocolate Mountain” 

 White Chocolate Chunk cake, filled with White Chocolate Ganache, covered with White 

Chocolate shavings….Bring your skis! 

“Green with Envy” 

 Pistachio cake with White Chocolate Ganache 

Pumpkin Spice 

 Spice cake filled with a creamy Pumpkin filling 

“Hop! Hop!” 

 Delicious Carrot Cake, filled with White Chocolate or Chocolate Ganache 

“Amaretto Latte….or maybe Hazelnut?” 



 Coffee flavored cake with Amaretto Ganache….Hazelnut Ganache can also be substituted if you 

so dersire….. 

 

 


