PATISSERIE

CAFE

627 North Main st,
Mooresville, NC 28115

(704) 799-3355 o = A -

Tres Leches With Strawberry Filling
White Cake (6"18") *1/4 sheet (serves 18)

White cake with white
buttercream filling and
frosting.

Passion Fruit (6”,8”)

(Seasonal) white Tres Leches Plain
cake with passion fruit
flavor, peaches, fresh *1/8 Sheet (serves 4-6)

strawberries in between
the layers and whipped
cream frosting.

*1/4 Sheet (serves 18)

PATISSERYE

Strawberry Short- U e
cake (6",8") T T

(Seasonal) White cake
with fresh strawberries in
between the layers and
whipped cream frosting

Coconut Creme
(6",8")
White cake with coconut
creme in between the
layers, topped with
coconut whipped cream
coconut flakes
y g

** These items may be served raw or undercooked. Consuming raw or undercooked eggs may increase the risk of food

borne illness, especially if you have certain medical conditions. 'We have gluten and nuts in the environment.



Pat Delight (6”,8")

2 layer white cake, 1layer
chocolate cake with
chocolate mousse filling
and white buttercream
frosting with buttercream
and chocolate rosettes
around the top

Chocolate
Raspberry mousse
cake (6”,8")

Chocolate cake with
European raspberry
mousse filling and
chocolate fudge icing.

Boston Cream
Cake (6”,8")
(NORUM)

2 layers white cake,
bavarian cream filling
topped with chocolate
ganache

Chocolate Fudge
(6",8")
Chocolate cake with

chocolate fudge inside
and out.

Peanut Butter
Cake (6”,8")

Chocolate cake, with
peanut butter mousse
filling and peanut butter
buttercream frosting,
topped with chocolate
ganache.

Chocolate Heaven
(6",8")

Chocolate cake with
chocolate mousse filling,
topped with chocolate
ganache.

Mocha Cake (6”,8")

2 layers chocolate cake
soaked in espresso, one
layer white cake with
dulce de leche mousse
filling and frosting and
chocolate ganache on
top.

Carrot (6” Only)
(SEASONAL)

Carrot Cake with cream
cheese buttercream inside
and out (has pecans NO
RAISINS)

Red Velvet (6’ Only)
(SEASONAL)

Red velvet cake

with cream cheese
buttercream filling and
frosting.
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** These items may be served raw or undercooked. Consuming raw or undercooked eggs may increase the risk of food

borne illness, especially if you have certain medical conditions. 'We have gluten and nuts in the environment.



