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Flavour List 
 

Supplied below is a list of our standard varieties, however please do not feel 

limited. At the Baker’s Dozen the only limit is your imagination! If there is 

something you cannot find, please just ask and we will work with you to make 

your sweet dreams come true! 

 

Mud & Butter Cakes  
 
Caramel Desire  A light but flavour packaged Caramel butter cake.  

Carrot Cake A moist yet light carrot cake filled and coated with our 

delicious cream cheese icing.  

Chocolate Heaven A rich, moist and dense chocolate cake. Brings out the 

chocoholic in everyone! 

Cookies & Cream A sweet and moist white chocolate cake baked with Oreo 

pieces and filled with an Oreo butter cream. 

Jaffa Jumble  Our traditional chocolate mud, with a twist of orange zing! 

Luscious Lemon A light citrus tang flavours this butter cake that is filled with a 

luscious lemon curd. 

Marble Delight A light and moist mud cake, with swirls of white and milk 

chocolate. 

White Choc & 

Raspberry 

A moist white chocolate mud cake filled with raspberries. (Our 

most popular!!)  

 
Adults Only  
 
Baileys Delight A moist and sweet white chocolate cake laced with Baileys 

and filled with a Baileys ganache. 

Cointreau & Orange A sweet and moist white chocolate cake laced with a hint of 

Cointreau and filled with an orange butter cream. 

Frangelico & 

Hazelnut 

A rich and moist chocolate cake laced with Frangelico and 

filled with a Hazelnut ganache. 

Mocha Madness A rich and moist chocolate cake with a hint of coffee filled 

with a Coffee ganache. 
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Mousse & Cream Cakes 
 
After Dinner Mint Layers of a light and fluffy chocolate sponge, filled with a 

delectable choc-mint mousse and finished with a beautiful 

chocolate ganache. 

Baked Cheesecake A light but flavour packaged Caramel butter cake.  

Blackforest Layers of light and fluffy chocolate sponge filled with fresh 

cream and sour cherries. Perfect for those who appreciate a 

little sweet and sour in life. 

Chocolate Delight Layers of light and fluffy chocolate sponge cake, filled with a 

delicate chocolate mousse, finished with a beautiful chocolate 

ganache. (This is also available in white chocolate for those 

who prefer things a little sweeter). 

Cookies & Cream A rich and creamy cheesecake that can be customised with a 

variety of flavours to suit your needs. (Think blueberry, apple 

and cinnamon or caramel) 

Strawberries and 

Cream 

Layers of our light vanilla sponge filled with fresh cream and 

strawberries. (You can also customise this with blueberries 

and raspberries for that extra berry hit, so don’t hesitate to 

ask.) 

Top Deck Alternating layers of light and fluffy chocolate and vanilla 

sponge filled with a combination of both milk and white 

chocolate mousse, finished with a beautiful chocolate 

ganache. The best of both worlds for the indecisive chocolate 

lover. 

 

Gluten & Lactose Free*  
 
Courgette & Lime A light courgette cake finished with a zingy lime syrup and 

pistachios.  

Orange & Almond A moist orange cake finished with a sweet orange syrup and 

garnished with Almonds. (GF & LF) 

Pear & Ginger A moist cake filled with grated pear and glace ginger pieces. 

(GF & LF) 

Rich Chocolate A very rich Chocolate Torte for the ultimate chocolate 

overload. (GF – LF upon request) 
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Cupcakes 
 
After Dinner Mint Fluffy chocolate sponge filled and topped with a delicious 

choc-mint mousse.   

Banana Bash Moist banana cake topped with cream cheese icing. 

Caramel Craze Moist caramel butter cake topped with salted caramel 

buttercream. 

Chocoholic Rich chocolate mud cake finished with rich chocolate ganache 

and chocolate garnish. 

Chocolate Delight Light & fluffy chocolate sponge with chocolate buttercream 

and chocolate pieces. 

Cookies & Cream Moist white chocolate cake filled with Oreo pieces and finished 

with cookies and cream buttercream and a mini Oreo. 

Ginger & Pear Almond cake filled with glace ginger and pear topped with 

vanilla buttercream. (GF*) 

Lemon Meringue Moist lemon butter cake filled with a creamy lemon cured and 

topped with Italian meringue. 

Luscious Latte Coffee butter cake with coffee buttercream and chocolate 

pieces. 

Nuts for Nutella Light & fluffy vanilla sponge filled with Nutella and topped with 

a vanilla and Nutella swirl of buttercream. 

Orange & Almond A moist orange cake finished with a sweet orange syrup and 

garnished with fresh cream and almonds. (GF*) 

Orange & Poppy 

Seed 

Orange & poppy seed cake soaked in orange syrup and 

finished with fresh cream & candied orange peel. 

Rainbow Roulette Light & fluffy vanilla sponge topped with brightly coloured 

vanilla buttercream and mixed lollies. 

Rocky Road Rush Rich chocolate mud cake topped with chocolate ganache and 

rocky road pieces 

Spiced Honey Spiced honey cake soaked in syrup and finished with cream 

cheese frosting. 

White Choc & 

Raspberry 

Moist white chocolate cake filled with fresh raspberries and 

finished with raspberry buttercream. 

Vanilla Cloud Light & fluffy vanilla sponge topped with vanilla buttercream 

and white chocolate pieces. 

 

We can also manufacture a wide range of pastry products to suit your catering 

needs. If you would like further information on how we can make your next 

function stand out from the crowd please contact us for more information on our 

wide range of large and cocktail sized pastries.  

 
*While we offer gluten and lactose free options, we are not a dedicated gluten and lactose free kitchen.  Cross-
contamination could occur and we are unable to guarantee that any item can be completely free of allergens.  Please 
consult with your health care practitioner before consuming any products purchased. 

 

 


