—

Milette’s
Cakes

chav or Wenu

Legend:

B/C - Buttercream

© - Gluten Free Option*

® - Sugar Free Option*

% - Cupcake wars winning
cupcake

€ - May vary based on
season (best paired with
Vanilla B/C, Whipped Cream,
or Bavarian Cream)

- Cake Flavors -

Standard
. Chocolate © ®
. Marble @
.« Vanilla@ ®
. White
Specialty

. Carrot Cake
. Coffee Nutella

. Funfetti

. Hazelnut

« Lemon

« Lemon Blueberry
+ Mango

. Mocha

. Pistachio w/ Baked-in
Fresh Raspberry ¥

« Purple yam/Ube

. Rainbow (different
colored layers)

« Red/Blue Velvet

. Salted Caramel

- Fillings -

Standard

Caramel
Chocolate B/C
Chocolate Fudge
Vanilla B/C
Whipped Cream ®
Fruit Preserves:

. Strawberry

+ Raspberry %

. Pineapple

+ Blueberry

Specialty

Chocolate Ganache
Chunky Chocolate
Mousse

Cream Cheese
Lemon Curd
Mango B/C

Mango Custard
Minty Chocolate
Ganache

Mocha B/C

Nutella

Nutella B/C

Pastry Cream
Peanut Butter B/C
Pistachio B/C
Purple Yam/Ube
Salted Caramel
Salted Caramel B/C
White Chocolate
Ganache ¢

. White Chocolate
Mousse
«  Fresh Fruit Filling €:
. Strawberry

+ Banana
« Raspberry
+ Blueberry

« Fruit of choice

- Frostings -

Standard
. Chocolate B/C
« Chocolate Fudge
. Vanilla B/C
. Whipped Cream ®

Specialty
. Cream Cheese
. Fondant
. Lemon B/C
« Mango B/C
. Mocha B/C
. Nutella B/C

. Pistachio B/C ¢
. Salted Caramel B/C

*Gluten & Sugar Free cakes
are considered specialty
flavors. Also, we don’t offer
gluten free fillings/frostings,
only gluten free cakes.

Not seeing your flavor? Please feel free to ask if we can make it!

**Allergen notice**

Milette’s Cakes Bakery does not guarantee 100% allergen free products, since we do not
have designated allergen-free zones. Upon receiving orders for allergen-sensitive cakes,
we do our very best to maintain clean stations to prevent cross contamination.



