
CAKES

DESSERT MENU

Ciao’s
Sizes: 8" (serves 10-12)

             10" (serves 15-18)
              12" (serves 25-30)
             14" (serves 35-38)

Napoleon Cake (Millefoglie) 

Layers of puff pastry sheet filled with Chantilly cream and

fresh berries. Topped with powdered sugar and fresh

flowers.

Chocolate Mousse Cake 

Layers of chocolate cake, filled and frosted with a chocolate

mousse- also offered infused with imported Italian rum.

Lemon Cake 

Layer of Sponge cake, soaked with Limoncello and filled with

lemon cream.

Hazelnut Cake 

Layers of sponge cake, soaked in imported Italian rum and

filled and with a hazelnut cream. 

Strawberry Cake 

Layers of sponge cake filled with Bavarian cream and fresh

strawberries, frosted with whipped cream and topped with

fresh fruit.

Saint Honore’

A unique, layered French torte, starting with puff pastry and

a layer of chocolate cream, sponge cake, and Marsala cream.

Decorated with cream puffs, filled with Marsala cream,

dipped in hard caramel, and finished with chocolate and

vanilla whipping cream. 

Tiramisu 

Classic tiramisu dessert made with marscapone cheese and

soaked with imported Italian rum. 

Number and Letter Cakes 

Made with Sablée almond flour shortbread and your choice

of mascarpone cream, Chantilly cream, or chocolate cream.

Decorated with an array of fruit, flowers and macaron

cookies. 



TARTS

BISCOTTI

COOKIES

Scrumptious pastry tart filled with fresh fruit and topped
with pastry lattice. Choose from:

Mixed Berry
Cherry & Bavarian Cream
Pear & Raspberry
Peach

Napolean
Fruit Tarts
Chocolate Mousse Cake
Lemone Mousse 
Sicilian Cannoli
Tiramisu
Cassata Siciliana
Baba al Rum
Amaretti Cookie (flourless)

Strawberry Profiterole Cream Puff
Raspberry Profiterole Cream Puff
Hazelnut Profiterole Cream Puff
Sicilian Cannoli
Tiramisu
Fruit tarts
Chocolate Mousse
Lemon Mousse
Deliziose

PASTRY BITES

INDIVIDUAL PASTRIES

Chocolate
Anise
Pistachio
Cantucci

(sold by the pound)

Lemon cookies
Chocolate cookies
Wedding cookies
Crumini (or “S”) cookies
Cucciddati (figs, nuts, 
orange peel, spices)


