Café Specialties
Call for today’s selection!
Cake Balls- Cake, icing, and fillings all rolled into one, and dipped into chocolate and tossed in a
variety of toppings.
$0.95
Gourmet Cupcakes- The biggest cupcakes around, filled and decorated with almost anything
you desire. $4.50
Individual Cheesecake- 4 oz. Cheesecake cupcake, topped with a variety of toppings.
$3.75
Mini Cannoli’s- Sweetened ricotta, orange zest and chocolate chips inside a crisp spiced shell.
3 for $2.75
Traditional and Chocolate Dipped Cannoli- Sweetened ricotta, orange zest, and chocolate chips
inside a crisp spiced shell.
$3.50
Sfoglistella- Sweet citrus ricotta filling wrapped in a flakey pastry.
$3.00
Panna Cotta- Italian vanilla citrus custard topped with whipped cream and fresh fruit.
$2.75
Praline Tart- Walnut and Pecan caramel praline in a chocolate shell and topped with drizzled
chocolate
$5.50
Mini Fruit Tart- Vanilla pastry cream inside a buttery shortbread crust topped with fresh
seasonal fruit.
$5.50

Good Morning Selections
Eclairs- Pastry shell filled with vanilla pastry cream and topped with chocolate ganache.
$2.95
Cream Puffs- Pastry shell filled with Chantilly cream, chocolate ganache and caramel.
$2.95
Croissants- Layers of buttery flakey goodness, filled with delicious fillings.
Pain aux chocolate- Dark Chocolate rolled into flakey croissant $2.25
Ham and Cheese- Ham and Swiss rolled into buttery croissant dough $3.75
Pizza Pockets- Pizza Sauce, Mozzarella, Salami, and Pepperoni folded into buttery croissant
dough $3.75
Fruit Turnovers- Croissant filled with delicious fruit jams. $1.75
Fruit Snails $1.75
Flavors available- Apple, Raspberry, Cherry, Strawberry, Blueberry, and blackberry.
$3.25
Breakfast Pizza- New York Style crust topped with various toppings and melted cheese.
Veggie Pizza- Scrambled eggs, Peppers, Tomatoes, Spinach, Onions, Mozzarella, and American
Cheese.
Meat Pizza- Scrambled eggs, Breakfast Sausage, Crisp Bacon, Ham, Mozzarella, and American
Cheese.
$2.00 a slice
Muffins
Call For Todays Selection
$2.00
SconesCall for Todays Selection
$1.75
*Good Morning breakfast trays are available. Perfect for any special occasion, office meeting,
or brunch. Coffee to go is also available with all the fixings. Call or email today to cater
breakfast! *

Tanino Sweet Favorites
French Silk- Flourless chocolate truffle cake flavored with coffee, Irish cream, and hazelnut
liquor.
10”- $45.00
Tiramisu Cake- Vanilla cake soaked in espresso layered with marsala tiramisu cream. Topped
with fresh fruit, lady fingers and dusted with cocoa.
6” $20.00 8” $29.50 10” $39.00 ½ Pan- $50.00 Full Pan $90.00
Italian Lemon Cream Cake- Shortbread cake filled with a lemon pastry cream topped with
strudel and mixed berries.
10” $32.00
New York Cheesecake- Creamy Vanilla cheesecake on top of a crunchy graham cracker crust.
6” $15.00 8” $22.00 10” $32.00
Toppings- Apple, Blueberry, Strawberry. Cherry, Raspberry, Blackberry. Chocolate Oreo.
$8.00
Seasonal Cheesecake- Creamy cheesecake mixed with seasonal flavors.
Call for today’s selections!
6” $18.00 8” $25.00 10” $35.00
*Prices vary by flavor requested. *

Cakes from the Case
Italian Cream Cake
Spiced walnut and coconut cake soaked in rum layered with cream cheese frosting covered in
toasted coconut and walnuts. Similar to carrot cake but without the carrots.
Cannoli Cake
Vanilla cake soaked in orange liquor, filled with our sweetened ricotta and chocolate chip
cannoli cream, iced in vanilla buttercream, coated in mini chocolate chips and topped with mini
cannoli’s.
Chocolate Peanut Butter Cake
Chocolate cake layered with peanut butter cream covered in chocolate ganache and mini
chocolate chips. Topped with mini resees pieces.
Chocolate Raspberry Cake
Chocolate cake layered with chocolate ganache and raspberry preserves, iced in chocolate
buttercream, coated in chocolate ganache and mini chocolate shavings.
Chocolate Hazelnut Cake
Chocolate cake layered with hazelnut buttercream and topped with chocolate ganache and
chocolate shavings.
S’mores Cake
Graham cracker cake layered with marshmallow buttercream and chocolate ganache, iced in
marshmallow buttercream and chocolate ganache, topped with toasted mini marshmallows
and graham cracker crumbs.
Neapolitan Cake
Strawberry cake filled with chocolate mousse and covered in vanilla buttercream.
PB&J Cake
Vanilla cake filled with raspberry preserves and iced in peanut butter buttercream.
Raspberry Amaretto Cake
Vanilla cake soaked in amaretto, filled with raspberry preserves and vanilla pastry cream, iced
in vanilla buttercream and covered in toasted almonds.

Oreo Cake
Chocolate cake layered with Oreo cream and drizzled with chocolate ganache, topped with
crushed Oreo cookies.
Mocha Cake
Chocolate cake soaked in espresso layered with chocolate mousse and iced in mocha
buttercream.
German Chocolate Cake
Chocolate cake layered with chocolate ganache and coconut pecan icing, coated in chocolate
buttercream.
Strawberry Passion Cake
Strawberry cake layered with fresh strawberries and decorated with whipped cream icing.
White Chocolate Lemon Cake
Lemon cake layered with lemon curd covered in white chocolate buttercream and covered in
white chocolate shavings.
Coconut Cream Cake
Vanilla cake soaked in coconut rum layered with coconut pastry cream, iced in vanilla
buttercream and coated with shredded coconut.

Carrot Cake
Carrot cake packed with raisins, walnuts, and carrots layered with cream cheese icing and
coated in walnuts.

Prices for the above cakes
6” $18.00
8” $28.50
10” $39.00
½ Sheet $62.00
Full Sheet $92.00
*Above cakes can be made into ½ and full sheet multi-layer cakes. Prices stated above. Additional
charge depending on decoration. *

Build your Own!
Cake- Chocolate, Vanilla, Marble, Carrot, Italian Cream, Spice, Orange, Lemon, Funfetti, Red
Velvet, Hazelnut, Almond, Graham Cracker, Strawberry, and Chocolate Chip.
Fillings
Preserves- Raspberry, Apple, Strawberry, Cherry, Blueberry, and Blackberry.
Nut Fillings- Hazelnut cream, Peanut Butter cream, Almond Cream.
Pastry Creams- Vanilla, Chocolate, Coconut, Lemon Curd, Key Lime, Raspberry Amaretto,
Cheesecake and Cannoli.
Ganache- Milk Chocolate, Dark Chocolate, White Chocolate.
Mousses- Dark Chocolate, White Chocolate, Strawberry, Raspberry, Lemon, Peanut Butter,
Hazelnut, Almond, Oreo, Blueberry, Blackberry.
Buttercream- Vanilla, Chocolate, Peanut Butter, and White Chocolate
Icing- Milk Chocolate Ganache, Dark Chocolate Ganache, White Chocolate Ganache, Cream
Cheese.
*Fresh Fruit and cheesecake filling is available. Priced on seasonal availability. *
*All of our specialty cakes can be decorated for special occasions. When placing your order be sure to let
us know how you would like your cake decorated! We do require a 48-hour notice on all special orders.
*

