WE believe that a cake should be naturally beautiful and absolutely delicious. Our cake collection is made
with the highest quality seasonally inspired ingredients, and are a true reflection of our commitment to

creating perfect artisan confections.

We are happy to customize flavors and design to make your cake one of a kind. Please use the menu below
as inspiration for different seasonal flavors. Please choose two cake flavors and four fillings and frostings

for your private consultation.
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Vanilla
Almond
Rich Chocolate
Coconut Almond
Lemon
Lemon Poppy Seed
Spiced Carrot Cake
Pistachio (WF)
Pecan Corn (WF)
Lemon Olive Oil (WF)
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Strawberry Rhubarb
Cherry
Peach or Plum
Blueberry or Blackberry
Strawberry Rose Champagne
Fig and Honey
Raspberry

Vanilla
Chocolate
Brown Butter
Brown Butter Raspberry
Coconut
Lemon or Lime
Strawberry
Mocha
Pistachio
Salted Caramel
Chocolate Ganache (glaze)

Chocolate Sour Cream
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Pear, Apple, Quince
Spicy Chai
Pumpkin
Apple Cider Caramel
Buttercream
Dulce de Leche Buttercream

Maple Cranberry

- Contact: Courtney Ortiz -

Strawberry Mousse
Passion Fruit Curd
or Mousse
Lavender Buttercream
Earl Grey Ganache

Hazelnut Buttercream

Cookies and Cream

Rhubarb Ginger
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Peanut Butter
Cream Cheese
Lemon, Grapefruit,
Orange or Lime Curd
Raspberry or Strawberry Jam
Chocolate Mousse
Pomegranate Jam
Red Wine &
Chocolate Ganache

courtney@graciesprov.com | 401.228.8118 ext. I



