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Cakes & Specials



Signature Carrot Cake

Our Great Taste Award winning, signature
moist carrot cake with a cream cheese
frosting, finished off with pumpkin seeds and
carrot decoration. The round cakes are extra
special with an additional layer of frosting
sandwiching 2 layers, making it perfect for a
celebration. 

Lead time: 24 hours for a loaf cake  48 hours
for round cakes

Allergens: Nuts/Seeds, Gluten, Dairy, Eggs
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*Celebration/Birthday plaque can be added*

Size 

Price 

Serving portions 6-8

£24.95

10-12

£30.95

8-10

Loaf 

£30.95

 (2 layers sandwiched with
frosting) 

 (2 layers sandwiched with
frosting) 

6” round 8” round 



Size 

6-10

7” round

£28.95

48 Hours 

10-12

9” round

£38.50

48 Hours 

20 - 24 

1 Week 

20cm x30cm

£73.95

40 - 50 

1 Week 

40cm x30cm

£132.95

Red Velvet Cake

Traditional chocolate red velvet
cake made to a classic recipe and
finished off with a cream cheese
frosting. Beautifully decorated
with rosettes. Very popular with
kids and adults alike.

Lead time: 48 hours 

Allergens: Dairy, Gluten, Eggs 
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*Celebration/Birthday plaque can be added*

Price

Serving
Portions

Lead Time



 Variations available:

Blueberry 
Strawberry 
Raspberry

Baked Cheesecake

Classic baked cheesecake made
with a a traditional biscuit base.
Velvety and moreish, this can be
made in many flavours as below.

Lead time: 48 hours 
 Allergens: Gluten (in the base), Dairy, Eggs
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Size 

Price 

Serving portions 

8” round

10-12

£35.50

*Celebration/Birthday plaque can be added*

Mango
Passionfruit
Coconut



Size 8” 

Price £32.95 

Serving portions 10-12

Basque Cheesecake

A delicious Gluten-free treat - Rich,
crustless cheesecake with a deeply
caramelised top and an irresistibly
creamy centre. Not too sweet, and
baked for intensity of flavour -  simply
indulgent and utterly moreish.

Lead time: 24 hours 

Allergens: Eggs, Dairy
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*Celebration/Birthday plaque can be added*

*Our products contain nuts, dairy, eggs and wheat. While
we take steps to minimise the risk of cross contamination,
we cannot guarantee that any of our products can be
safely consumed by people with nut, dairy,egg or wheat
allergies.



Size 

Price 

Serving portions 

9” 

10-12

£41.95

20 - 24 

£78.95

20cm x30cm 

40 - 50 

£142.95

40cm x30cm 

 Decadent Chocolate Cake 

Our classic decadent chocolate cake – a
dark, moist, chocolate sponge layered with
velvety rich chocolate ganache and finished
off with dark chocolate shavings. 

Lead time: 24 hours 

Allergens: Gluten, Eggs, Dairy, Soya
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*Celebration/Birthday plaque can be added*



Black Forest Cake

Luscious chocolate and cherry cake made
with a moist chocolate sponge, fresh
chantilly cream and dark cherries. A hint of
rum makes it even more special.

Lead time: 48 hours 

Allergens: Gluten, Dairy, Eggs, Soya
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Size 

Price 

Serving portions 6-8

£28.95

7” round 

10-12

£38.95

9” round 

*Celebration/Birthday plaque can be added*



 Double Chocolate Cake 

A white & dark chocolate cake
made with moist dark chocolate
sponge, and alternate layers of
dark & white chocolate mousse.
Finished with swirls of both
chocolate. Beautiful dinner party
dessert or a cake for a special
occasion. 

Lead time: 48 hours  

Allergens: Dairy, Gluten, Eggs, Soya
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Size 

Price 

Serving portions 

9” 

10-12

£42.95

*Celebration/Birthday plaque can be added*



Gluten-free Chocolate Cake

A light, flourless chocolate sponge - airy
yet indulgent. Layered with rich chocolate
mousse and a thin layer of our homemade
raspberry jam for a bright, balancing
contrast. Finished with a smooth dark
chocolate ganache. Nut-free.

*Our products contain nuts, dairy, eggs and wheat. While
we take steps to minimise the risk of cross contamination,
we cannot guarantee that any of our products can be
safely consumed by people with nut, dairy,egg or wheat
allergies.

Lead time: 48 hours

Allergens: Eggs, Dairy, Soya
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Size 

Price 

Serving portions 

9” round

10-12

£43.95

*Celebration/Birthday plaque can be added*



Size 7” round 9” round

Price £28.95 £37.95 

Serving portions 6-8 10-12

 Salted Caramel Cake  

A beautiful flavourful cake for those who love
salted caramel. Can be made with either a
vanilla sponge or dark chocolate sponge cake
layered with delicious salted caramel cream. A
great celebration cake!  

Note: The default is a vanilla sponge,so please
specify if you want a chocolate 
sponge base. 

Lead time: 48 hours 

Allergens: Dairy, Gluten, Eggs, Soya
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Valentine Special “Caramel Cake”

*Celebration/Birthday plaque can be added*



Size 

Price 

Serving portions 8-10

£28.95

Loaf cake 

Banana Bread Loaf

Our  version of the universally
popular Banana bread. This loaf
cake is nut free making it a good
option for anyone with intolerances.
Made with ripe bananas and a hint
of spices, it’s lovely with a cuppa or
eaten warm.

Lead time: 24 hours 

Allergens: Dairy, Gluten, Eggs 
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*Celebration/Birthday plaque can be added*



Lemon Drizzle Loaf Cake

Classic lemon and poppy seed cake,
soft and moist and finished with a
lemon sugar glaze and poppy seeds.

Lead time: 24 hours   

Allergens: Eggs, Gluten, Dairy
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Size Loaf 

Price £28.95 

Serving portions 8-10

*Celebration/Birthday plaque can be added*



Size 8” round

Price £29.95 

Serving portions 10-12

Santiago Cake (GF & DF)

A light, flourless cake made entirely
with ground almonds and lightly
scented with orange & lemon zest. A
timeless Spanish classic - moist,
fragrant, and naturally satisfying.

An ideal birthday cake for anyone with
gluten or dairy intolerance or as a
dessert served with some berries and
Crème Fraîche.

Lead time: 24 hours 

Allergens: Eggs, Nuts
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*Celebration/Birthday plaque can be added*

*Our products contain nuts, dairy, eggs and wheat. While
we take steps to minimise the risk of cross contamination,
we cannot guarantee that any of our products can be
safely consumed by people with nut, dairy,egg or wheat
allergies.



Size 

Price 

Lead time 

Serving portions 6-8

£23.95

6” round 

10-12

£33.95

8” round 

48 hours 

20 - 24 

£67.95

1 Week 

20cm x 30cm 

40 - 50 

1 Week 

£126.95

40cm x 30cm 

48 hours 

Victoria Sponge Cake

An all-time English classic - vanilla sponge
sandwiched with vanilla butter cream,
homemade berry jam and finished off with a
light dusting of icing sugar.

The top of the cake can be altered to
make it suitable for a birthday cake with a
birthday plaque.

Allergens: Gluten, Eggs, Dairy 
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*Celebration/Birthday plaque can be added*



Size 

Price 

Serving portions 

6”  round

6-8

£26.95

8”  round

10-12

£39.95

Fraisier (Strawberry) Cake

A traditional French-style sponge cake
made with vanilla sponge, mousseline
cream and finished with fresh fruit. Light
and fresh tasting this can be made with
raspberries or strawberries. This is the
Strawberry version.

Lead time: 48 hours 

Allergens: Gluten, Eggs, Dairy 
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*Celebration/Birthday plaque can be added*



Size 

Price 

Serving portions 

6” 

6-8

£26.95

8” 

10-12

£39.95

Framboisier (Raspberry) Cake

A traditional French style sponge cake
made with vanilla sponge, mousseline
cream and finished with fresh fruit. Light
and fresh tasting this can be made with
raspberries or strawberries. This is the
Raspberry version.

Lead time: 48 hours 

Allergens: Gluten, Eggs, Dairy 
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*Celebration/Birthday plaque can be added*



Size 6” 8” 

Price £25.95 £29.95 

Serving portions 6-8 10-12

Mocha Nut Cake

A grown-up twist on a chocolate
cake. Vanilla sponge filled with
mocha buttercream - made with
dark chocolate and our Allpress
espresso coffee. Coated with a
generous amount of toasted
almonds, dark, flavourful and
perfect for a dinner party dessert.

Lead time: 48 hours   

Allergens: Eggs, Nuts/seeds, Gluten, Dairy, Soya 
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*Celebration/Birthday plaque can be added*



Size 7” 9” 

Price £25.95 £31.95 

Serving portions 6-8 10-12

Hazelnut Paris Brest

The large version of our delicious Paris
brest, filled with hazelnut crunch cream
and topped off with flaked almonds.
Beautifully golden choux pastry freshly
baked and filled on the day of the order.

Lead time: 48 hours 

Allergens: Dairy, Gluten, Eggs. Nuts
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*Celebration/Birthday plaque can be added*



 Fresh Fruit Tart   

Homemade crisp, buttery tart shell
filled with smooth vanilla custard and
topped with an elegant arrangement
of fresh seasonal fruit. Light, vibrant
and delicately sweet, finished with a
light glaze.

Choose from:

Strawberry
Raspberry

Lead time: 48 hours 

Allergens: Gluten,Eggs, Dairy
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*Celebration/Birthday plaque can be added*

Size 

8” Mixed Fresh
Fruit /
Strawberry /
Blueberry / 

8” Fresh
Raspberry

11” 
Fresh Fruit /
Strawberry /
Blueberry 

11” 
Fresh
Raspberry

Price £28.95 £30.95 £39.95 £41.95

Serving portions 6-8 6-8 10-12 10-12

Mixed fruit
Blueberry



Size 8” Lemon Yuzu Tart 

Price £27.95 

Serving portions 6-8

Lemon Yuzu Tart

A silky curd made with lemons & yuzu
(an aromatic Japanese citrus fruit) set
in crisp buttery pastry case, delivering
the perfect balance of zesty freshness
and gentle sweetness. Finished with
torched meringue - clean, bright and
irresistibly classic.

Lead time: 48 hours 

Allergens: Gluten,Eggs, Dairy
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*Celebration/Birthday plaque can be added*



Size 
8” Passionfruit
Tart 

Price £27.95 

Serving portions 6-8

Passionfruit Tart

An absolutely delicious & aromatic
passionfruit curd, which contrasts
beautifully with the crisp, buttery
pastry case, delivering the perfect
balance of tropical passionfruit and
silky custard for a palate tingling
freshness. Finished with a torched
meringue edge.

Lead time: 48 hours 

Allergens: Gluten,Eggs, Nuts
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*Celebration/Birthday plaque can be added*



Size 8” Tart 11” Tart 

Price £27.95 £38.95

Serving portions 6-8 10-12

Frangipane Fruit Tart

A crisp pastry base filled with rich
almond frangipane - soft, buttery and
delicately fragrant. Baked until
golden, with a gentle sweetness and a
tender crumb, this is a timeless,
comforting classic. 

Choose a wide range of fruit toppings:

Pear & Chocolate
Apricot
Peach
Cherry
Pear
Fig (seasonal, please check
availability)Lead time: 24 hours 

Allergens: Eggs, Dairy, Nuts, Gluten
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*Celebration/Birthday plaque can be added*



Size 

Price 

Serving portions 

8” 

8-10

£23.95

Pumpkin Pie 
(Seasonal: Oct-Nov) 
A traditional Thanksgiving favourite -
Crisp short-crust pastry base filled with a
delicious, spiced pumpkin filling. Light
and perfect for autumn. Beautifully
decorated with autumn leaves! 

Lead time: 24 hours 

Allergens: Gluten, Eggs, Dairy 
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*Celebration/Birthday plaque can be added*



Pecan Tart 
(Seasonal: Oct-Nov)

Another traditional autumn and
Thanksgiving favourite – Crisp short-
crust pastry base with a fudgy caramel
filling hand-finished off with a generous
layer of crunchy pecans carefully
placed in circles. Delicious served with
a dollop of whipped cream. 

Lead time: 24 hours 

Allergens: Gluten, Eggs, Nuts, Dairy
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*Celebration/Birthday plaque can be added*

Size 8” 11” 

Price £25.95 £39.95 

Serving portions 8-10 12-14 



Size 

Price 

Serving portions 

10” 

10-12

£33.95

Galette de Rois 
(Seasonal: Dec-Jan)

A traditional French festive treat, used
to celebrate Epiphany. Made with our
homemade 100% butter puff pastry,
filled with frangipane (almond filling),
and a traditional porcelain figure hidden
inside. The one who finds it - is the king
or queen for the day!

Lead time: 24 hours  

Allergens: Dairy, Gluten, Eggs, Dairy, Nuts 
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*Celebration/Birthday plaque can be added*

*The Galette contains a porcelain Fève / Charm.
Please be very careful when eating the Galette, as it
can be a choking hazard if swallowed.



Size 

Price 

Serving portions 

11” 

12-14

£46.95

Dubai Kunafa Tart

Opulent chocolate tart inspired by
Dubai’s love of bold flavour and
indulgence. Silky dark chocolate
ganache sits in a crisp chocolate pastry
shell, layered with roasted pistachio and
kunafa pastry. Our ‘not too sweet
version’  uses dark chocolate - a dessert
as luxurious as it tastes.

Lead time: 24 hours  

Allergens: Dairy, Gluten, Eggs, Nuts 
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*Celebration/Birthday plaque can be added*



   4" Round 

Customised Celelebration Plaques

Chocolate plaques for adding to
cake orders.  For Birthdays and
other occasions. (Can be
customised)

Lead time: 24 hours

Allergens: Dairy, Soya

 

Price £3.95

To place on top of cakes 


	Cakes & More
	Cakes & Specials
	Signature Carrot Cake
	Lead time: 24 hours for a loaf cake  48 hours for round cakes Allergens: Nuts/Seeds, Gluten, Dairy, Eggs
	*Celebration/Birthday plaque can be added*

	Our Great Taste Award winning, signature moist carrot cake with a cream cheese frosting, finished off with pumpkin seeds and carrot decoration. The round cakes are extra special with an additional layer of frosting sandwiching 2 layers, making it perfect for a celebration.
	Size
	6” round
	8” round
	Loaf
	Price
	£24.95
	£30.95
	£30.95
	Serving portions
	6-8

	10-12
	8-10



	Red Velvet Cake
	Traditional chocolate red velvet cake made to a classic recipe and finished off with a cream cheese frosting. Beautifully decorated with rosettes. Very popular with kids and adults alike.
	Lead time: 48 hours  Allergens: Dairy, Gluten, Eggs
	Size
	Price
	Serving Portions
	Lead Time
	7” round £28.95
	6-10
	48 Hours
	9” round £38.50
	10-12
	48 Hours
	20cm x30cm £73.95
	20 - 24
	1 Week
	40cm x30cm £132.95
	40 - 50
	1 Week


	Baked Cheesecake
	Lead time: 48 hours   Allergens: Gluten (in the base), Dairy, Eggs
	Classic baked cheesecake made with a a traditional biscuit base. Velvety and moreish, this can be made in many flavours as below.
	Variations available:
	Blueberry
	Strawberry
	Raspberry
	Mango
	Passionfruit
	Coconut
	Size
	8” round
	Price
	£35.50
	Serving portions
	10-12


	Basque Cheesecake
	Lead time: 24 hours  Allergens: Eggs, Dairy
	A delicious Gluten-free treat - Rich, crustless cheesecake with a deeply caramelised top and an irresistibly creamy centre. Not too sweet, and baked for intensity of flavour -  simply indulgent and utterly moreish.
	Size
	8”
	Price
	£32.95
	Serving portions
	10-12


	Decadent Chocolate Cake
	Lead time: 24 hours  Allergens: Gluten, Eggs, Dairy, Soya
	Our classic decadent chocolate cake – a dark, moist, chocolate sponge layered with velvety rich chocolate ganache and finished off with dark chocolate shavings.
	Size
	Price
	Serving portions
	9”
	£41.95
	10-12
	20cm x30cm
	£78.95
	20 - 24
	40cm x30cm
	£142.95
	40 - 50


	Black Forest Cake
	Lead time: 48 hours  Allergens: Gluten, Dairy, Eggs, Soya
	Luscious chocolate and cherry cake made with a moist chocolate sponge, fresh chantilly cream and dark cherries. A hint of rum makes it even more special.
	Size
	Price
	Serving portions
	7” round
	£28.95
	6-8
	9” round
	£38.95
	10-12


	Double Chocolate Cake
	A white & dark chocolate cake made with moist dark chocolate sponge, and alternate layers of dark & white chocolate mousse. Finished with swirls of both chocolate. Beautiful dinner party dessert or a cake for a special occasion.
	Lead time: 48 hours   Allergens: Dairy, Gluten, Eggs, Soya
	Size
	9”
	Price
	£42.95
	Serving portions
	10-12


	Gluten-free Chocolate Cake
	Lead time: 48 hours Allergens: Eggs, Dairy, Soya
	A light, flourless chocolate sponge - airy yet indulgent. Layered with rich chocolate mousse and a thin layer of our homemade raspberry jam for a bright, balancing contrast. Finished with a smooth dark chocolate ganache. Nut-free.
	Size
	9” round
	Price
	£43.95
	Serving portions
	10-12


	Salted Caramel Cake
	Lead time: 48 hours  Allergens: Dairy, Gluten, Eggs, Soya
	A beautiful flavourful cake for those who love salted caramel. Can be made with either a vanilla sponge or dark chocolate sponge cake layered with delicious salted caramel cream. A great celebration cake!
	Note: The default is a vanilla sponge,so please specify if you want a chocolate  sponge base.
	Valentine Special “Caramel Cake”
	Size
	7” round
	9” round
	Price
	£28.95
	£37.95
	Serving portions
	6-8
	10-12


	Banana Bread Loaf
	Our  version of the universally popular Banana bread. This loaf cake is nut free making it a good option for anyone with intolerances. Made with ripe bananas and a hint of spices, it’s lovely with a cuppa or eaten warm.
	Lead time: 24 hours  Allergens: Dairy, Gluten, Eggs
	Size
	Loaf cake
	Price
	£28.95
	Serving portions
	8-10


	Lemon Drizzle Loaf Cake
	Classic lemon and poppy seed cake, soft and moist and finished with a lemon sugar glaze and poppy seeds.
	Lead time: 24 hours    Allergens: Eggs, Gluten, Dairy
	Size
	Loaf
	Price
	£28.95
	Serving portions
	8-10


	An ideal birthday cake for anyone with gluten or dairy intolerance or as a dessert served with some berries and Crème Fraîche.
	Victoria Sponge Cake
	Allergens: Gluten, Eggs, Dairy
	An all-time English classic - vanilla sponge sandwiched with vanilla butter cream, homemade berry jam and finished off with a light dusting of icing sugar.
	The top of the cake can be altered to make it suitable for a birthday cake with a birthday plaque.
	Size
	6” round
	Price
	£23.95
	Serving portions
	6-8
	Lead time
	48 hours
	8” round
	£33.95
	10-12
	48 hours
	20cm x 30cm
	£67.95
	20 - 24
	1 Week
	40cm x 30cm
	£126.95
	40 - 50
	1 Week


	Fraisier (Strawberry) Cake
	Lead time: 48 hours  Allergens: Gluten, Eggs, Dairy
	A traditional French-style sponge cake made with vanilla sponge, mousseline cream and finished with fresh fruit. Light and fresh tasting this can be made with raspberries or strawberries. This is the Strawberry version.
	Size
	6”  round
	8”  round
	Price
	£26.95
	£39.95
	Serving portions
	6-8
	10-12


	Framboisier (Raspberry) Cake
	Lead time: 48 hours  Allergens: Gluten, Eggs, Dairy
	A traditional French style sponge cake made with vanilla sponge, mousseline cream and finished with fresh fruit. Light and fresh tasting this can be made with raspberries or strawberries. This is the Raspberry version.
	Size
	6”
	Price
	£26.95
	Serving portions
	6-8
	8”
	£39.95
	10-12


	Mocha Nut Cake
	A grown-up twist on a chocolate cake. Vanilla sponge filled with mocha buttercream - made with dark chocolate and our Allpress espresso coffee. Coated with a generous amount of toasted almonds, dark, flavourful and perfect for a dinner party dessert.
	Lead time: 48 hours    Allergens: Eggs, Nuts/seeds, Gluten, Dairy, Soya
	Size
	6”
	8”
	Price
	£25.95
	£29.95
	Serving portions
	6-8
	10-12


	Hazelnut Paris Brest
	Lead time: 48 hours  Allergens: Dairy, Gluten, Eggs. Nuts
	The large version of our delicious Paris brest, filled with hazelnut crunch cream and topped off with flaked almonds. Beautifully golden choux pastry freshly baked and filled on the day of the order.
	Size
	7”
	9”
	Price
	£25.95
	£31.95
	Serving portions
	6-8
	10-12


	Fresh Fruit Tart
	Lead time: 48 hours  Allergens: Gluten,Eggs, Dairy
	Homemade crisp, buttery tart shell filled with smooth vanilla custard and topped with an elegant arrangement of fresh seasonal fruit. Light, vibrant and delicately sweet, finished with a light glaze.
	Choose from:
	Strawberry
	Raspberry
	Mixed fruit
	Blueberry
	8” Mixed Fresh Fruit / Strawberry / Blueberry /
	8” Fresh Raspberry
	11”  Fresh Fruit / Strawberry / Blueberry
	11”  Fresh Raspberry


	Lemon Yuzu Tart
	Lead time: 48 hours  Allergens: Gluten,Eggs, Dairy
	A silky curd made with lemons & yuzu (an aromatic Japanese citrus fruit) set in crisp buttery pastry case, delivering the perfect balance of zesty freshness and gentle sweetness. Finished with torched meringue - clean, bright and irresistibly classic.
	Size
	8” Lemon Yuzu Tart
	Price
	£27.95
	Serving portions
	6-8


	Passionfruit Tart
	Lead time: 48 hours  Allergens: Gluten,Eggs, Nuts
	An absolutely delicious & aromatic passionfruit curd, which contrasts beautifully with the crisp, buttery pastry case, delivering the perfect balance of tropical passionfruit and silky custard for a palate tingling freshness. Finished with a torched meringue edge.
	Size
	8” Passionfruit Tart
	Price
	£27.95
	Serving portions
	6-8


	Frangipane Fruit Tart
	A crisp pastry base filled with rich almond frangipane - soft, buttery and delicately fragrant. Baked until golden, with a gentle sweetness and a tender crumb, this is a timeless, comforting classic.
	Choose a wide range of fruit toppings:
	Pear & Chocolate
	Apricot
	Peach
	Cherry
	Pear
	Fig (seasonal, please check availability)
	Lead time: 24 hours  Allergens: Eggs, Dairy, Nuts, Gluten
	Size
	8” Tart
	11” Tart
	Price
	£27.95
	£38.95
	Serving portions
	6-8
	10-12


	Pumpkin Pie  (Seasonal: Oct-Nov)
	Lead time: 24 hours  Allergens: Gluten, Eggs, Dairy
	A traditional Thanksgiving favourite - Crisp short-crust pastry base filled with a delicious, spiced pumpkin filling. Light and perfect for autumn. Beautifully decorated with autumn leaves!
	Size
	8”
	Price
	£23.95
	Serving portions
	8-10


	Pecan Tart  (Seasonal: Oct-Nov)
	Lead time: 24 hours  Allergens: Gluten, Eggs, Nuts, Dairy
	Another traditional autumn and Thanksgiving favourite – Crisp short-crust pastry base with a fudgy caramel filling hand-finished off with a generous layer of crunchy pecans carefully placed in circles. Delicious served with a dollop of whipped cream.
	Size
	8”
	11”
	Price
	£25.95
	£39.95
	Serving portions
	8-10
	12-14


	Galette de Rois  (Seasonal: Dec-Jan)
	Lead time: 24 hours   Allergens: Dairy, Gluten, Eggs, Dairy, Nuts
	A traditional French festive treat, used to celebrate Epiphany. Made with our homemade 100% butter puff pastry, filled with frangipane (almond filling), and a traditional porcelain figure hidden inside. The one who finds it - is the king or queen for the day!
	Size
	10”
	Price
	£33.95
	Serving portions
	10-12


	Dubai Kunafa Tart
	Lead time: 24 hours   Allergens: Dairy, Gluten, Eggs, Nuts
	Opulent chocolate tart inspired by Dubai’s love of bold flavour and indulgence. Silky dark chocolate ganache sits in a crisp chocolate pastry shell, layered with roasted pistachio and kunafa pastry. Our ‘not too sweet version’  uses dark chocolate - a dessert as luxurious as it tastes.
	Size
	11”
	Price
	£46.95
	Serving portions
	12-14


	Customised Celelebration Plaques
	Chocolate plaques for adding to cake orders.  For Birthdays and other occasions. (Can be customised)


