
A “Nutty” Combination But Oh So Good!   Classic Chocolate Cake 
filled with a layer of Raspberry Preserve and Amaretto Mousse.  
Iced with Butter Cream 

#12  RASPBERRY AMARETTO MOUSSE PRICE 3

A True Black Tie Affair!   Classic Chocolate Cake filled with a rich 
layer of Belgian Chocolate Ganache and Whip Cream. Iced with 
Whip Cream.

#13   GANACHE & CREAM PRICE 3

Coconut Lovers Rejoice!   White Classic Cake filled with Bavarian 
Cream blended with Coconut Flakes.  Iced with Whip Cream 
and finished with Coconut Flakes on the cake walls.

#14  COCONUT CREAM SUPREME PRICE 3

Worth Raising A Glass To!  Rum splashed White Classic Cake filled 
with Rum flavored Bavarian Cream.  Iced with Whip Cream.

#15  ITALIAN RUM CUSTARD CREAM PRICE 3

Mr. Sam German Would Be Proud!  Chocolate Classic Cake filled 
with a German Chocolate Topping, a Sugary Butter blend with 
Coconuts and Walnuts.  Iced with German Chocolate Topping 
and Toasted Coconuts on the cake walls.

#16  GERMAN CHOCOLATE PRICE 3

For The Young And The Young At Heart!  Classic Chocolate Cake 
filled with White Chocolate Mousse blended with Oreo Cookie 
Crumbs.  Iced with Butter Cream.

#17  COOKIES & CREAM PRICE 3

As Rich In Flavor As Carmel Is In Art!   Classic Chocolate Cake filled 
with a layer of Raspberry Preserve and Bavarian Cream.  Iced 
with Butter Cream.

#T1   CARMEL PRICE 3

A True Reminder Of Sunny Capitola!  Classic White Cake filled 
with a layer of Raspberry Preserve and Lemon Mousse.  Iced 
with Butter Cream.

#T5 CAPITOLA PRICE 3

#C1  CLASSIC BUTTERCREAM SWIRL
White or chocolate cake with vanilla butter cream swirl.   
  
#C2  FRUIT SWIRLS
White cake with Mango, Strawberry, Orange, Lemon, or 
Raspberry butter cream swirl.
    
#C3  CHOCOLATE SWIRLS
Chocolate cake with Belgian Chocolate, Latte Macchiato, 
Mocha, Caramel, or Amaretto butter cream swirl. 
    
#C4  CHOCOLATE CREAM CHEESE **
Chocolate cake with Belgian white chocolate cream cheese.

#C5  RED VELVET **
Red Velvet cake with Belgian white chocolate cream cheese.  
     
#C7  FRUIT MOUSSE **
White cake with Mango, Strawberry, Orange, Lemon, or 
Raspberry mousse.
    
#C8  CHOCOLATE MOUSSE **
Chocolate cake with Belgian Chocolate, Latte Macchiato, 
Mocha, Caramel, or Amaretto mousse. 

#C9  PB&G
Chocolate cake with peanut butter cream and ganache drizzles.
    
#C10  GERMAN CHOCOLATE
Chocolate cake with german chocolate topping & toasted 
coconuts.
    
#C11  COOKIES & CREAM **
Chocolate cake with white chocolate mousse blended with Oreo 
cookie crumbs.
    
#C12  RASPBERRY & LEMON CREAM
White cake with a layer of raspberry preserve and lemon butter 
cream swirl.
    
#C13  RASPBERRY & AMARETTO CREAM
Chocolate cake with a layer of raspberry preserve and amaretto 
butter cream swirl.
    
#C14  GANACHE DIPPED
Chocolate cake with vanilla buttercream dipped in Belgian 
chocolate ganache.
     
#C15  COCONUT CREAM SUPREME **
White cake with coconut bavarian cream covered with coconut 
flakes.
    
#C16  RASPBERRY & BAVARIAN CREAM **
Chocolate cake with a layer of raspberry preserve and bavarian 
cream topped with Belgian chocolate shavings.
    
#C17  STRAWBERRY & BAVARIAN CREAM **
White cake with a layer of strawberry preserve and bavarian 
cream topped with Belgian white chocolate shavings.

#C18  BOSTON CREAM **
White cake with bavarian cream dipped in chocolate ganache 
and drizzled with Belgian white chocolate ganache.

~ Cupcake Menu ~
Cake MenuFB C&

F r e e d o m  B a k e r y  &  C o n f e c t i o n s

®

#1   HAWAIIAN BANANA DELIGHT PRICE 4

#2   DREAM CAKE PRICE 3

#3   FRESH STRAWBERRY CLASSIC PRICE 4

#4   HAWAIIAN BANANA BERRY DELIGHT PRICE 4

#5   BANANA BERRY CREAM DELIGHT PRICE 4

#6   BLACK FOREST CAKE PRICE 4

#7   CARROT CAKE PRICE 3

#8   RASPBERRY LEMON MOUSSE (See #T5 Capitola)

#9   CLASSIC BUTTER CREAM PRICE 1

Our #1 Favorite!  Orange Chiffon Cake filled with Raspberry & 
Orange-Pineapple Cream and Fresh Bananas.  Iced with W/C.

A Simple Yet Heavenly Choice!  Chocolate Chiffon Cake filled 
with a generous portion of Whip Cream.  Iced with Whip 
Cream and Belgian Chocolate Shavings on the cake walls.

So Berry Delicious!   White Chiffon Cake filled with Fresh Straw-
berries, a thin layer of Strawberry Preserve and Whip Cream.  
Iced with Whip Cream.   (Seasonal)

Get It While You Can!  Orange Chiffon Cake with Raspberry & 
Orange-Pineapple Cream, Fresh Bananas and Fresh Strawber-
ries.  Iced with Whip Cream.   (Seasonal)

Delightful!  White Classic Cake filled with Fresh Bananas and/or 
Strawberries and Bavarian Cream.  Iced with Butter Cream.

Cheers To An All Time Favorite!  Chocolate Classic Cake splashed 
with Cherry Brandy, a layer of Cherry Filling and Whip Cream.  
Iced with Whip Cream and Belgian Chocolate Shavings.

Unlike Any Other!  Made with Carrots, Pineapples, Coconuts, 
Almonds and filled with Bavarian Cream or Pineapple 
Preserve.  Iced with Whip Cream or Belgian White Chocolate 
Cream Cheese w/ Almonds, Pineapples, Coconuts, and Raisins. 

Classic Choice!   White or Chocolate Classic Cake with choice of  
Fruit Preserve (Strawberry, Lemon, or Raspberry), Bavarian Cream, 
White or Chocolate Butter Cream.  Iced with Butter Cream.

Whip It!   White or Chocolate Classic or Chiffon Cake filled with 
Fruit Preserve (Strawberry, Lemon, Raspberry, or Pineapple), 
Bavarian Cream, or Whip Cream.  Iced with Whip Cream.    

#10  CLASSIC WHIP CREAM PRICE 2

PRICING
See back for decoration information.

(Effective 7/1/11. Subject To Change Without Notice.)

* Changes on any cake to Black and White, or to Chocolate Icing. 
  

NOTES:  Chiffon Cakes - light, delicate, melts in your mouth 
and only paired with Whip Cream.  Classic Cakes - traditional 
cake with more of a “bite”.  Great with either Butter Cream or 
Whip Cream.  Whip Cream - made with real dairy cream.  Not 
to exceed two hours out of refrigeration.  Butter Cream - no 
refrigeration for same day consumption.  Butter cream icing 
produces the best imprint quality.  Computer decoration 
on whip cream icing looks good but fades slightly.  See 
comparision photo in our store.

Servings:
Dimensions:
Price 1
Price 2
Price 3
Price 4
Others *

1/8
6-8

6 x 8”
17.95
18.95
19.95
21.95
2.00

1/4
15-20

8 x 12”
28.95
32.95
34.95
36.95
4.00

1/2
30-40

12 x 16”
49.95
59.95
65.95
69.95
6.00

Full
60-80

16 x 24”
89.95
99.95

109.95
119.95
12.00

CAKES

Servings:
Price 1
Price 2
Price 3
Price 4

13
22.95
27.95
29.95
31.95

32
49.95
59.95
65.95
69.95

72
89.95
99.95

109.95
119.95

PULL APARTS
(# of cupcakes per sheet)

SINGLES
(price each)

48
1.25
1.80
2.25
2.75

12
1.25
2.00
2.50
3.00

96
1.25
1.70
2.00
2.50

CUPCAKES

Signature

PRICE 1

PRICE 2

PRICE 2

PRICE 2

PRICE 2

PRICE 3

PRICE 3

PRICE 3

PRICE 4

PRICE 4

PRICE 4

PRICE 4

PRICE 4

PRICE 4

PRICE 4

PRICE 4

PRICE 4

#T3  MONTEREY PRICE 3

#T2  LOVER’S POINT PRICE 2
The Perfect Place Where Two Different Loves Unite!   White Classic 
Cake filled with Belgian Chocolate Mousse.  Iced with Butter 
Cream.

A Classic Just Like Monterey’s History!  Classic Chocolate Cake 
filled with Belgian Chocolate Ganache and Mousse.  Iced with 
Butter Crream.

Signature

The Flavor of Watsonville!   White Classic Cake filled with a layer 
of Strawberry Preserve and Strawberry Mousse.  Iced with 
Butter Cream.

#T4  WATSONVILLE PRICE 2

** Refrigeration
Recommended.

NOTES:  Select flavors available in store daily.  Custom order any 
flavor with one day notice (minimum 12).

Signature

Signature

Signature

Simple And Fun Like The Boardwalk!   Classic Chocolate Cake with 
Mocha Mousse.  Iced with Butter Cream.

#T6 BOARDWALK PRICE 2

As Refreshing And Unique As Santa Cruz Itself!   Classic White Cake 
filled with Mango Mousse.  Iced with Butter Cream.

#T7 SANTA CRUZ PRICE 2Signature

NEW!#11  RED VELVET CAKE PRICE 3
A Southern Classic With A Hint Of Europe!  Red Velvet Cake 
filled with Belgian White Chocolate Cream Cheese. Iced with 
Butter Cream.   

Like The Comfort Of This Little Neighborhood! Classic White Cake 
filled with layer of Strawberry Preserve & layer of Bavarian 
Cream.  Iced with Butter Cream.

#T8 LA SELVA PRICE 3NEW!


