Cakes

All cakes are 9" and serve 12 to 16

ﬂ@aifey’s j%ousse

Triple layer chocolate cake with Bailey's Irish Creme
flavored mousse enrobed with dark chocolate ganache.

=Eemon _CBuite’zc&eam

Rich lemon buttercream layered with white cake.
A raspberry roulade gives this cake a unique look.

(S t?zaw!)e’z ’L# j% ousse

Fresh strawberry puree flavors this light mousse,
a good balance for the rich white cake. Fresh strawberries
and blueberries garnish the top.

ge&man C/loco[aie

The traditional classic with coconut and roasted pecan icing.

Ef’zip[e Chocolate Mousse

Layers of rich chocolate cake, ganache and chocolate
mousse are encircled with vertical jocarde biscuit.

g{as bent ghtz
poeity

Horizontal stripped jocarde surround white cake,
raspberry jam with an intense raspberry mousse.

Lﬂ/[oc/la go’zie

One layer of white cake and two layers of chocolate cake
with chocolate mocha mousse enrobed with dark
chocolate ganache.

CViennese %ufﬁe Jonte

A unique chocolate biscuit from Austria flavored with
hazelnuts and almonds, complement a white, milk
and dark chocolate ganache.

(O)pem Jorte

A classic French Torte. Almond dacquoise, coffee
buttercream and ganache.

Camot Cake

A new twist on a classic! Whole wheat flour and
a candied carrot garnish.

Clloco[ate g)ecaa/ence

Light and full of chocolate.This is a true chocolate
flourless cake for those patrons with wheat allergies.

g Ae :.Eaa[y .@auman

Chocolate cake and a Kirschwasser mousse with fresh
raspberries are surrounded by delicate ladyfingers.
A flamed Italian Meringue finishes this exquisite cake.

C)Aeesecake

Rich and creamy with an Oreo cookie crust. Plain, Lemon-
Blueberry, Chocolate-Raspberry and a host of other flavors!

Our handcrafted pastries
are made with real chocolate,
cream and eggs.

There are no preservatives,
just high quality ingredients.
Refrigeration is necessary to
ensure the safety and
satiability of your desserts.
Feel free to order your
dessert in advance,
please allow at least 48 hours.
If you have a special event,
stop by and we can
customize your order.

Hours
Monday - Friday 6éam to 7pm
Saturday 6am to 5pm
Sunday 8am to 3pm

Located in the
Valley Ridge Shopping Center
on Hwy 36

1400 W Frontage Rd, Stillwater, MN

for info, directions or ordering:

651-351-1113

fax an order:
651-351-1123

Email:
freshfieldsbakerycafe@yahoo.com






