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CAKE (Dough Flavor) 

 

 Chocolate Genoise 

 Chocolate Noir 

 Walnuts Genoise 

 Pistachio  

 Almonds 

 Lemon 

 Traditional Vanilla 

 Carrot in our style 

 Carrot Cake SA 

 Red Velvet 

 Coffee 

 Spices 

 Special Fruit cake 
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FILLINGS 

 

 “Baba de moça” (Special portuguese egg filling) 

 Apricot 

 Walnuts 

 Pistachio 

 Caramel and Walnuts 

 Salted caramel 

 Cream Cheese  

 Truffled Coffee 

 Macadamia Praline with Chocolate and Orange 

 Passion fruit + Chocolate Mousse 

 Brigadeiros (Traditional Brazilian sweet – lots of flavors available) 

 Duo Chocolate – Chocolate Lovers 

 Lemon Brigadeiro 

 Passion Fruit Truffel / ganache 

 Ganache in our style (milk, white or dark chocolate) 

 RedBerries 

 Coconut 

 Champagne 

 Cream Cheese 

 Gianduia 

 Ferrero Rocher 

 Pineapple and Coconut 

 Vanilla  

 Lemon Curd 
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FILLINGS 

 

 Dulce de leche 

 Dulce de Lechewith Brazil nuts 

 Coconut 

 Dulce de Leche Brigadeiro with Priline  

 Pineapple Special 

 

 

Information About Our Cakes 

 

 Some cakes depend on the availability of seasonal ingredients (strawberry, 
coconut and granadilla) 

  All our sweets are made with high quality ingredients. For chocolates, we only 
use Callebaut, Valrhona and Lindt 

  Our jellies and fruit mousses are made with fresh ingredients without any 
preservatives 

 We recommend 100gr of cake per person if it is served after a cocktail and 70 to 
80gr if served after a 3-course meal 

  The above-mentioned flavors are just some suggestions. We are prepared to 
serve you according to your needs. You can make your special order and we will 
be glad to make your preferred sweet 

  Please consult us for any special decoration to make your event better 

 Cakes decorated with plastic icing: prices under request according with the 
decoration 


