GAKE GF(ENU

*This menu serves as a guide to our signature cake flavours, perfect for celebrations and weddings. Flavors
available on the day may vary depending on what's freshly prepared and in stock at our counter. If your favourite
flavour 1sn’t listed, don’t worry — just speak to our chef. We'll do our very best to bring your dream cake to life.

O}/ ICTORIA GIORY

A timeless classic featuring light, fluffy sponge layers filled with your choice of luscious
strawberry or tangy raspberry jam, and silky Italian buttercream for a rich, elegant finish.

‘@HGCOISTE HEAVEN

An indulgent slice of pure bliss — layers of moist chocolate cake enveloped in velvety dark

chocolate ganacheDeep, dreamy, and irresistibly smooth.
GARSMEL MCCHA

Indulgent chocolate sponge layered with rich coffee Italian buttercream and a luscious caramel
centre, finmished to perfection for a decadent treat.

‘@ARROT PINFAPPIE

A moist, spiced carrot cake layered with zesty orange Italian buttercream and a delightful

pineapple preserve centre, offering a perfect balance of warmth and freshness.
GBIBCK FOREST

A rich chocolate sponge layered with silky Italian buttercream, sweet cherry preserves, creating
a luxurious blend of flavours that’s both indulgent and unforgettable.

SBMON FARL GREY

A delicate blend of fragrant Earl Grey-infused sponge, with a tangy lemon curd centre and

smooth lemon Italian buttercream, offering a perfect balance of citrus and aromatic tea flavours
OREE WALNUT

A refined blend of flavours and texture: delicately vanilla sponge, enriched with finely chopped
walnuts, layered with silky coffee buttercream.

KQSE AND STRAWBERRY

A delicate and romantic creation — soft vanilla sponge layers filled with a luscious strawberry

compote, enveloped n a silky rose-infused buttercream. Light, floral, and beautifully balance.



