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Christmas desserts:  
 BǓCHE DE NÖEL (Christmas Yule Log 
Cake):  
-Chocolate Mousse buche de noel:  Chocolate sponge 
cake with chocolate mousse filling rolled into a log 
shape with chocolate buttercream icing, decorated 
with white meringue mushrooms & fresh Christmas 
greenery   
-$40 small (serves 8-10) $70 large (serves 16-20) 
-tiramisu buche de noel:  Chocolate sponge cake with 
espresso marscarpone filling, rolled into a log shape 
and covered with a rich dark chocolate glaze and 
decorated with white meringue mushrooms & fresh 
Christmas greenery 
 -$40 small (serves 8-10) $70 large (serves 16-20) 
 Chocolate candy cane cake –Chocolate Devils’ 
Food cake with a white chocolate buttercream with 
crumbled peppermint candies in filling and decorating 
outside  -6” $32, 8” $40 
 CHRISTMAS present CAKE –Present shaped 
princess cake made with white vanilla sponge cake, 
layered with raspberry jam, whipped cream, and pastry 
cream, covered with white fondant and red fondant 
ribbon to resemble a Christmas Present – 8”square 
(serves 15-20) -$50 
 Chocolate-hazelnut torte –Hazelnut sponge cake 
layered with hazelnut buttercream and chocolate 
ganache, iced with chocolate ganache and decorated 
with toasted hazelnuts -4” $14, 6” $35, 8” $45 
 Gateau basque –French almond cake with 
pastry cream filling -8” $30 

 Cranberry upside down cake  -9” $35 

 LINdZERTORTE–almond cookie crust with 
raspberry filling and lattice design  -9”$30 
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 Chocolate caramel tart –with 
Fleur de sel -9” $35 

 Pumpkin Pie $20 

 Pecan Pie $25    
 apple streusel pie $25 
 apple-cranberry pie with lattice crust $28 

 

CHRISTMAS COOKIES: 
 Gingerbread men, houses, and  bears;  Iced Christmas 
Cookies (snowmen, angels, bells, Christmas trees, 
snowflakes, stockings, stars); Christmas French 
Macarons – red with white or chocolate ganache 
filling, Cardamon Chocolate Moons; Chocolate 
Krinkles;  Apricot Rugelach; Candy Cane Shortbreads, 
Wedding Cookies; Raspberry Lindzertorte cookies & 
more!  $1.50-2.50 
CHRISTMAS COOKIE PLATTERS:  
Assorted Christmas cookies (see above) on a gold tray 
wrapped with cellophane and Christmas ribbon –One  
Dozen -$35 

CHRISTMAS PASTRIES: 
 Panettone – A house specialty – rich, brioche-like 
bread made with golden raisins, candied orange and 
lemon peel, orange flower water, vanilla, and butter - 
$25/large round 
 Cranberry-Orange Nut Bread $8/loaf  
 CHOCOLATE Gingerbread: $8/loaf 
 Cinnamon Raisin Buns & Pecan Sticky Buns in Ready-
To-Heat Pans - (6/pan) $15 
 Danish Braid –croissant braid filled with 
frangipane, fresh cranberry-apple-walnut filling, 
topped with glaze and toasted almonds (serves 10-12) -
$25 

Breads:  
 Dinner Rolls (Parker House rolls) in Ready to Re-heat 
Trays: $6/dozen   
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 French/sour/ pain 
LEVAIN/CIABATTA OR HERBED FOCACCIA Dinner 
Rolls -$6/dozen 
 Walnut-sage or cran-walnut batards-$5.95/each 
 French epi wreaths or pain levain wreaths -$8/each 
 Our Signature Bread –Pain Levain 4# Boule (serves 16-
20) European style sourdough made with a wine grape 
starter and a touch of wheat flour for a golden crumb 
decorated with a Christmas theme -$9/each 
 


