
BLISSFUL BITES SIGNATURE CAKE                  
Layers of devilʼs food cake, dark chocolate ganache, milk chocolate mousse and butter 
pecan candy, all enveloped in a rich chocolate glaze.

MOCHA-CHOCOLATE MOUSSE CAKE
Perfect for coffee and chocolate lovers.

TIRAMISU CAKE  
Lady finger sponge cake with espresso syrup gilled with a rich marcapone filling.
6”  8” 9” 10”  12” 1/2      3/4     Full
$26   $32 $38  $45   $55  $65     $85    $120 

MANGO MOUSSE CAKE                                                        
Chunks of fresh mango with a decadent mango mousse on top of a light Chiffon cake.  A 
pastry border pulls it all together while a mango glaze lends an elegant touch.

DULCE DE LECHE CAKE           
A melting pot of smooth milk chocolate and caramel  flavors.

TROPICAL STORM           
This cake packs a wallop with fluffy coconut cake, white chocolate and coconut ganache, 
rum-flamed bananas, coconut and toasted coconut.  

STRAWBERRY MOUSSE CAKE
Layers of sweet-fresh strawberries, strawberry mousse and topped off with a layer of 
chocolate glaze.

LEMON BASKET           
Lemon curd with a ray of berries in the center with whip cream icing.
6”    8”    9”  10”  12” 1/2      3/4     Full
$24  $30 $35  $40  $48  $60     $92    $110

PASSIONFRUIT CHEESECAKE                            
Passionfruit shot with a tangy kiss of lemon takes this classic cheesecake to unmention-
able heights.  

MOCHA BUTTERCREAM         
Coffee and chocolate buttercream with coffee syrup between layers of vanilla cake.
6”     8”   9” 10”  12” 1/2     3/4    Full
$24  $28 $32 $38  $46  $58     $83    $95

VANILLA CHEESECAKE             
A classic vanilla cheesecake baked with a lemon shortbread crust.  Simple, but delicious.
6”   8”   9” 10” 12” 1/2     Full
$20   $24   $28   $32   $42    $55     $85

I LOVE CHOCOLATE                    
Made with semi-sweet and white chocolate mousse with chocolate ganache icing.

LEMON POPPYSEED CREAM CHEESE  
Poppyseed cake with cream cheese filling and frosting.

CARROT CAKE          
Two layers of super moist carrot cake loaded with pecan filling with cream cheese frost-
ing.

MOMʼS FAVORITE                               
Vanilla buttermilk cake smothered with chocolate frosting.

FONDANT  (not available in 3/4)                                          
Flourless chocolate cake.  Recipe provided by Michael Rostang of The Ritz in Paris.

OLD FASHIONED FUDGE CAKE          
Dense, rich and thick dark chocolate cake filled and iced with creamy fudge frosting.

SYLVIAʼS SPECIALTY CAKE       
Chocolate fudge cake with fresh strawberry filling and light chocolate whipped cream 
icing.

BITTERSWEET CHOCOLATE RASPBERRY GATEAU                       
Layers of rich chocolate cake filled with bittersweet chocolate raspberry mousse and 
covered with chocolate cigarettes.
 
KAHLUA GANACHE CAKE                            
Three layers of chocolate cake brushed with Kahlua liqueur, filled with ganache and 
Kahlua whipped cream.

GERMAN CHOCOLATE CAKE        
Rich chocolate caked filled with a chocolate buttercream and coconut-walnut filling.

COOKIES AND CREAM CAKE             
Chocolate cake and vanilla buttercream loaded with pieces of Oreo cookies.

COFFEE CRUNCH CAKE                    
Chocolate cake filled with coffee buttercream and crunchy pieces of chocolate-covered 
toffee.

CAFE AU LAIT CAKE                         
Vanilla cake layered with dark chocolate ganache and mocha buttercream with mocha 
icing.

PRICES
6”   8”   9”  10” 1/4 1/2      3/4     Full
$16  $24 $30 $38  $45  $58     $80    $95

SERVINGS
6”               (6-8)             8”      (8-12)
9”           (12-15)   10”      (15-18)  
12” or 1/4 (18-21)           1/2   (24-36)   
3/4           (40-50)    Full   (60-72)  

Have a special cake in mind?  We take requests!

MORNING PASTRIES...
Brioche    $2.00
Cinnamon Roll   $2.00
Croissant    $2.00
Cranberry Scone   $2.00
Apple Walnut Bread  $2.25
Banana Bread   $2.25
Chocolate Croissant           $2.25
Blueberry Brioche   $2.25
Almond Croissant   $2.50
Ham & Pepper Jack Croissant $2.50
Pumpkin Bread   $2.25
Blueberry Streusel   $2.25
Lemon Torte   $2.75

COOKIES, BARS and MORE...
Lemon Shortbread Cookie $.75
Chocolate Chip Cookie  $.75
Chocolate Walnut Cookie $.75
Ginger Snap             $.75
Oatmeal Raisin Cookie  $.75
Peanut Butter w/
   Milk Chocolate Chips  $.75
Pecan-Apricot Cookie  $.75
Snickerdoodles   $.75
Russian Tea Cookies  $.75
Coconut Macaroons  $1.75
Pecan Bar             $2.50
Fondant (individual)  $3.50

TARTS  AND PIES (whole)...
Apple Streudel   $24.00
Apple Tart              $24.00
Poached Pear Tart   $28.00 

OLD FASHIONED APPLE PIE
A double crust home recipe, loaded with apples and dripping in cinnamon sauce.

PECAN PIE
An old-time recipe that could send you to the nut house.

CHOCOLATE CREAM PIE
Mounds of dark chocolate cream sitting on a flaky bottom and topped with whipped 
cream and chocolate shavings.

BANANA CREAM PIE
Chocolate filled bottom with fresh bananas and cream.

PRICES:  9” Pie  $12.95

PETIT FOURS ($2.25/each)....
Honey-Chocolate Ganache w/Passionfruit
Dark Chocolate Mousse
Swan and Eclair
Mini Blissful Bites Cake
Fruit Tart
Lemon Meringue Tart
Opera

SEASONAL AND SPECIAL...
Pumpkin Cheesecake  
Pumpkin Pie
Pumpkin Tart   
Fresh Strawberry Tart  
Tiramisu 
Opera    
Yule Log
...and more.

*At Least 48 hrs notice for most orders.

T: 415.750.9460

397 Arguello Blvd, San Francisco, CA 94118

F: 415.750.0145

www.blissfulbitesbakery.com


