


SALTED CARAMEL
Generous center of salted caramel 
surrounded by fudgy chocolate cake 
dipped in velvety dark chocolate and 
topped with sea salt

CHOCOLATE CALIENTE
A sizzle of cinnamon and cayenne 
pepper mixed in a dense chocolate 
cake that surrounds a cayenne 
buttercream filling all dipped in 
creamy white chocolate

DARK CHOCOLATE PEANUT BUTTER
Crunchy peanut butter-coconut 
filling surrounded by a brownie-like 
cake dipped in rich dark chocolate

ESPRESSO
Creamy espresso filling surrounded 
by chocolate fudge cake immersed 
in dark chocolate

GERMAN CHOCOLATE
Traditional toasted pecan and 
coconut filling surrounded by 
a dense, moist chocolate cake 
dipped in smooth milk chocolate

IT'S YOUR BIRTHDAY!
Sprinkle-laced white cake filled 
with buttercream all dipped in 
white chocolate and topped with 
even more sprinkles 

LEMON KISS
Creamy lemon filling surrounded 
by a delicately sweet lemon cake 
enrobed in white chocolate

PEANUT BUTTER
Smooth peanut butter filling 
surrounded by dark chocolate cake 
dipped in sweet milk chocolate

RASPBERRY CHEESECAKE
Creamy cheesecake infused with 
seedless raspberry jam resting on 
a chocolate cookie crust dipped in 
white chocolate

RED VELVET
Sweet cream cheese filling encased 
by a dense red velvet cake dipped 
in decadent dark chocolate

Though it may remind you of a cake pop, it will dazzle your senses 
in a way no cake pop ever could! At the center of each cake bomb is 
a decadent filling surrounded by a rich cake all enrobed in chocolate. 
We offer a variety of flavors and we are sure you will want to try them 
all! We have special seasonal offerings and we love experimenting so 
we periodically launch new flavors. All of the cake bombs need to be 
refrigerated to maintain optimal quality.



CINNAMON CHIP 
Cinnamon bits in our vanilla 
biscotto topped with a cinnamon 
and white chocolate drizzle

CRANBERRY WHITE CHOCOLATE 
Delicately sweet cookie bursting 
with cranberries and generously 
decorated with white chocolate

PEANUT BUTTER 
Like Grandma’s peanut butter 
cookies with a hint of cinnamon 
drizzled with milk chocolate

VANILLA ALMOND
A biscotto loaded with almonds and 
dipped in white chocolate

Originally, biscotti were made to be a long-lasting cookie for 
travelers. Although not the sweets we think of today, they were 
still much appreciated as they were carried by Roman Legions 
to battle. Later, Tuscan bakers used their culinary skills to make 
biscotti into a treat which they considered perfect to dip in wine 
for dessert. Today, whether you choose to dip your biscotti in 
coffee, wine or nothing at all, we have a flavor you will love.

Killa Bites was born out 
of adversity and has since 
blossomed into a blessing. 
When life threw Laura 
Jhaveri lemons in the form 
of an ALS diagnosis for her 
husband, she needed a plan 
for her future. She could 
make lemonade or, in this 
case, chocolate. 

After months of recipe-
tweaking and taste-testing, 
Laura just needed one more 
thing to launch her sweet 
business– a partner! Donna 
Suomi and her scrumptious 
biscotti were the perfect 
match! Armed with support 
from family and friends, 
Donna and Laura embarked 
on a journey to make their 
dreams come true. 

Since October 2013, the 
ladies have been busy 
baking and marketing their 
irresistible cake bombs, 
biscotti and popcorn. 

CHOCOLATE LOVER'S 
All the chocolate we could fit in 
a biscotto topped with black and 
white chocolate

LEMON LAVENDER 
Lemon biscotto with a subtle hint 
of lavender topped with lemon 
chocolate

SALTED CARAMEL 
Biscotto laced with toffee bits 
dipped in caramel and milk 
chocolate dusted with sea salt



special
orders

CARAMEL APPLE 
Caramel corn with apple chips 
sprinkled in– a sweet reminder 
of Grandma’s apple pie

PAR-THAI 
Reminiscent of a good pad thai 
featuring peanuts and a kick of 
red pepper

MASALA MADNESS 
Cardamom-infused caramel corn 
with hints of ginger and black 
pepper tossed with almonds

SALTED CARAMEL 
Caramel corn laced with peanuts 
then drizzled with dark chocolate 
and topped with sea salt

Our popcorns are all made in small batches using non-GMO corn. 
Each of our four flavors begins with a made-from-scratch caramel 
base using real butter. The result is a crunchy corn bursting with 
flavor. We offer two flavors for our more conservative friends and 
two flavors for those who love adventure. 

Killa Bites is here to add sweet 
memories to any and every 
occasion! Our cake decorator 
can create an amazing custom 
cake to go with our cake bombs. 
Call us to see how our products 
can make the dessert at your 
next event one your guests will 
be raving about.

... a no-fuss dessert 
option for corporate 
events, big parties, 
or weddings
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Call us to place an order! We can ship anywhere in the US. Cake 
Bombs may have limited shipping availability to warm climates.

360-635-8650  www.killabites.com 
laura@killabites.com facebook.com/killabites


