
CAKES 
Berries & Cream Sponge cake is filled with whipped 
cream, covered with custard, then topped with sea-
sonal berries...   A luscious treat 

 

Black Forest Cherries in Kirsch are layered between 
rich chocolate cake. Smooth whipped cream icing. 
  
Baileys Irish Cream Chocolate cream cake is 
spritzed with Irish cream, then filled with light Bavar-
ian cream. Iced in fudge and covered in chocolate 
ganache.  
 

Boston Cream A traditional favorite. White cake 
filled with whipped cream and custard. Fudge tops off 
this light yet decadent dessert.. 
 

Carrot Cake Our carrot cake is from scratch, making 
it as rich and moist as homemade, topped with cream 
cheese icing. 
  
Chocolate Applesauce A Cosentino’s original! We 
mix fresh applesauce into our chocolate batter,     
making this cake exceptionally moist with an excel-
lent flavor. Topped off with fudge, you’re in for an 
unusual treat! 
  
Chocolate Heaven Our dark chocolate cream cake is 
layered with chocolate ganache. Topped with fudge, it 
is then decorated with toasted almonds and caramel. 
This cake truly is HEAVEN! 
  
Decadence For the true chocolate connoisseur! Thick 
chocolate cream is smothered by fudge then topped 
with dark chocolate curls. This is a cake that lives up 
to it’s name! 
  
Red Velvet Cake Traditional cake of the south,    
Pecan cream cheese fill, cream cheese iced.( a favor-
ite, Yum!)  
 

Old Fashioned Banana Our banana cake is like 
grandma used to bake, with rich cream cheese icing, 
this is a two layered cake. It’s the best!  
 
Poppy Lemon Cake Our Lemon poppy cake is the 
best. Moist lemon cake with lemon filled and our rich 
cream cheese icing a real summertime treat!  

Devil’s Food Coconut Chocolate cake layered with rich 
butter icing, topped with lots of coconut. Bring this     
Hawaiian treat home..  
 

German Chocolate Chocolate cake never had it so good! 
Accompanied by chocolate fudge, our homemade German 
chocolate includes coconut and pecans! 
 

Grand Marnier Torte White cake with a splash of grand 
marnier liquor. Orange-marmalade filling gives this torte 
an unusual twist.. Topped with fudge and chocolate     
ganache. 
 

Italian Rum Who can forget this Italian delicacy? A light 
sponge cake is spritzed with rum then filled with custard. 
Topped by whipped cream, toasted almonds and mara-
schino cherries.  
 

Jamocha Almond Fudge If you like ice cream, you ‘II 
love this! Chocolate cake with fudge, dobash and mocha 
butter cream. A decadent treat! 
 

Kahlua Torte Chocolate decadent cake is complimented 
by a layer of mocha butter cream fudge. Ganache is 
poured over the top with chocolate kahlua cups surround-
ing the perimeters. Truly superb! 
  
Lemon Snow Our white sponge cake is filled with lemon, 
surrounded by light Bavarian cream, and topped with rich 
white chocolate curls. A dessert you’re sure to love!  
 

Poppyseed Our poppy seed cake is to die for! When filled 
with raspberry or lemon and surrounded by cream cheese, 
It’s absolutely fabulous. 
 

Sacher Torte Chocolate and raspberries make a stunning 
combination! Rich chocolate cream cake layered with 
raspberry. Iced in fudge then coated by our smooth choco-
late ganache..  
 

St. Honore A dome of rum soaked white sponge cake is 
layered with whipped cream, custard and raspberry. This 
masterpiece is coated in whipped cream and crowned with 
chocolate dipped rum custard beignets..  
 

Strawberry Shortcake Sponge cake with whipped cream 
and strawberries..  

Tiramisu Enough cannot be said about this italian deli-
cacy! Espresso soaked cake is layered with mascarpone 
cheese and rum. Decorated with dark chocolate curls and 
dusted with cocoa.. 
 

Toasted Almond Sponge cake is filled and iced with ba-
varian cream. The entire cake is surrounded by candied 
toasted  almonds. Perfect for every occasion! 
 

Pink Champagne Cake Pink sponge cake spritzed with 
champagne, then filled with custard, strawberries & 
whipped cream. Champagne and fresh strawberries, what 
more could  you ask for! 
 

Cannoli Torte Chocolate cake, rich cannoli filling 
spritzed with rum, iced with whipped cream, topped with 
a cream puff. Simply “delizioso”.. 

 
Black n’ White Marble cake filled with chocolate fudge 
and iced with white butter cream. and dipped in ganache. 
Truly  elegant! 
  
Mango Snow Sponge cake is filled with fresh Mango 
chunks, Mango Cream, also topped with cream, then 
white chocolate curls. Truly a Hawaiian treat.. 
 
Oreo Cake  A chocolate cake with every kids favorite 
cookie, the Oreo! Chunks mixed with whip cream, also 
topped off with Oreo. 

 
Peanut Butter Cake Chocolate cake filled with Fudge 
and crushed Reese candy, iced with fudge and topped with 
more candy. (You’ll need milk with this one too!) 

 

Pineapple Upside -down Cake Made with our own va-
nilla cream cake lots of brown sugar caramel glaze, pine-
apple, cherries. Great for any out door gathering.. 

 
Fruit Basket When you want to impress.. White sponge is 
layered with custard then covered in whipped cream. Soft 
lady Fingers border the sides. Fresh fruit with an apricot 
glaze decorates the top. This cake is gorgeous! 
 
Hawaiian Delight  Sponge cake, tropical fruit and       
Bavarian filling, iced with Bavarian, topped with coconut. 
A tropical! 

Raspberry Delight  Our white cake is filled with          
red raspberry jam, then iced in cream cheese. White     
curls of chocolate surrounds the cake. Topped with     
fresh raspberry. 
 

Rum Who can forget this Italian delicacy? A light   
sponge cake is spritzed with rum then filled with         
custard. Topped by whipped cream, toasted                   
almonds and maraschino cherries  

 

Turtle Cake  Chocolate cake filled with a creamy        
caramel and fudge filling, iced in our rich fudge,        
pecans on the side and finished with caramel swirls.         
A real treat! 

 

1001 Chocolate Chip  Chocolate cake filled and iced  
with fudge, the whole cake is surrounded by chocolate 
chips. You’ll need milk with this one! 

   

Berry upside-down Cake Rich moist cake, Brown       
sugar glazed and Blueberry-Raspberry-Blackberry–
Strawberry baked right into cake. A spring time treat!  

 

Chocolate Manic Torte Chocolate cake filled with       
our own chocolate pudding. Iced in fudge, then             
surrounded  by a blanket of chocolate ganache.  

 

Chocolate Violet Mousse Chocolate cake filled with a 
rich chocolate mousse. Then covered with a blanket of 
dark chocolate ganache. Topped with Violets. Sweet!  

 

Chocolate Fancy Cake  Chocolate cake, filled with 
chocolate butter cream, iced in fudge then covered       
with chocolate ganache. Decorated fancy. Yum !! 

 

Old fashion Cake  Chocolate cake fudge filled and    
iced. Then  we dip it in dark chocolate ganache, a    
chocolate lovers dream.. 

 

Guava Snow  White sponge, filled with guava jam and 
Bavarian cream. Iced in Bavarian and surrounded with 
tiny pink curls of chocolate. “Oh and a pink rose on    
top”. 
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CAKES 

Hazel nut Torte  A white cake, Filled with Nutella and chopped 
roasted Hazelnuts. Iced in fudge, then covered with dark choco-
late ganache, then topped with toasted whole hazelnuts. (The 
Nutella is heavenly!)  

Poppy Lemon Cake Our Lemon poppy cake is the best. Moist 
lemon cake with lemon filled and our rich cream cheese icing a 
real summertime  treat! 

Black Magic Chocolate cake, layered with a layer of fudge, and 
another layer of fudge and chocolate chips iced in fudge and 
dipped with smooth chocolate ganache. Topped of with stars 
deco. Beautiful!  

Tuxedo Cake A layer of white cake and chocolate cake. Filled 
with fudge and chocolate ganache. Iced in chocolate fudge, then 
dipped with ganache topped with tiny cocoa pearls. Classy!! 

Cappuccino Cake  A sponge cake filled with Mocha whip 
cream, and chocolate mocha. Finished with mocha latte whip 
cream and chocolate sticks. (for coffee lovers only)  

Confetti Cake A white cake with any confetti of your choice-
filled with butter cream-fudge or  whip cream. Decorated as you 
like. Ask us about choices of confetti. This cake is truly festive., 
for the young and the old to enjoy. 

Strawberry Blond  A white cake, Filled with sweet strawberry 
jam and layer of custard, Butter cream iced dipped with white 
smooth ganache. Just a lovely cake. 

Death By Chocolate  Chocolate cake laced with brandy and 
raspberry filling , iced in chocolate fudge, then topped with 
dark chocolate colors, Dotted with Fresh Raspberries. Simply 
elegant 

The Isabella Cake  White or chocolate  cake, Filled as you like 
“fresh fruit extra”. Choice of white chocolate twills or dark 
chocolate twills. Top off with fresh roses and a big bow tie 
around it. Size: 6” 8” 10” 12” 14” only. 

Isabella Cup Cake  Your choice of cake. Jam, Butter cream, 
fudge or cream cheese  filling only." fresh fruit extra”.  white 
chocolate or dark chocolate, Choice of color butter cream. 

Isabella’s Big O Cupcake Cake  That’s right, one big cup cake. 
Any flavor cake , jam filling only, butter cream fudge cream 
cheese icing. Let’s have a party! 

Isabella’s Sweet Tiered Cake  Any cake of your choice (sorry 
no carrot cake available).  Jam fillings icings:  Butter cream, 
Chocolate butter cream, fudge only. Can also be iced in 3 dif-
ferent colors.  Sizes: 6-4-2 and 8-6-4  also 10-6-4 Order one for 
that special someone.  

Create your own cake 
Choose the size, flavor, filling, and decorations!  

Size                          Serving 

               rounds:  6”                                          4-6 

                          8”                                     8-15 

          10”                  15-20 

          12”                  20-30 

          14”                  30-40 

          16”                  50-70 

          18”                  70-80 

          20”                  80-95 

          22”                100-120 

        sheets: 1/4 sheet                  15-20 

                  1/2 sheet                                  25-35 

                  Full sheet                                  50-70 

               *for large rounds 3-days of notice is required 

Extra charge for: White ganache, chocolate ganache, white  or 
dark chocolate shavings, candied almonds. 
Cake Flavors White cream cake, Chocolate, Chocolate apple-
sauce, Carrot, Poppy seed, Sponge, Marble, Key lime Spice, 
Banana, Pumpkin (seasonal), Confetti cake, Pink sponge, Lemon 
cake, Orange, Strawberry, Coconut, Red velvet.  
Fillings Cakes may be filled with whipped cream or butter 
cream, either vanilla or chocolate. Also available are fudge, Ger-
man chocolate, cannoli, Bavarian cream, chocolate cream, coco-
nut cream, lemon cream, custard. Mousse: chocolate, vanilla, 
strawberry. Fruit preserve include strawberry, raspberry, lemon, 
cherry, blackberry, mango, apricot. Fresh fruit is available at an 
extra cost and include seasonal, peaches, bananas, raspberry, 
blackberry, strawberry & blueberry.  
 
Icings  Whipped cream & butter cream are available in vanilla, 
chocolate or mocha. fudge, Bavarian cream, cream cheese. Extra 
charge for white ganache, chocolate ganache, white or dark 
chocolate shavings. 
Decorations Drawings are available and range in cost from $8-
$15. Please provide our decorators with a picture of your choice! 
(also Deco Pac Kits, Sorry no copy rights) 
Fresh flowers are available in your choice of color. Fresh fruit 
also makes a beautiful topping. (Extra charge) 
Plastic toys make children's cakes extra special. Please ask for a 
list of our selections or bring in your own. (also Deco Pac Kits, 
Sorry no copy rights) 
 

            *Advanced notice on large orders is appreciated*  
                            **prices subject to change**  
                           Price effective January 1st 2008  

Pizza 

Pizza  Made with our homemade Foccacia dough!                                            

                    1/2 sheet (servers 10-12)     $29.95 
           Full sheet (serves 20-25)     $59.95  
Onion (traditional foccacia), Cheese  
Add $10.00 extra for items below:  
  Sausage, Chicken, garlic,  Pepperoni , Feta, Eggplant, 
  Vegetarian & Hawaiian style  

Bread Trays Assorted rolls to compliment your  
catering trays.  
                     Medium (serves 12-15) $29.95  
                      Large (serves 20-30)    $39.95 

 Croissant extra charge 

Petite & European Pastries 

Our European style & Petite pastries are the perfect individual        
size serving. Create your own assortment and you will be sure 
to  truly impress! 

Tiramisu, Petite Cannoli, Petite Demitasse, Petite Nut Tarts 
(almonds, cashew, pecan or walnut), Chocolate Dipped 
Strawberries, Petite Bars (strawberry, blueberry, peach, apple 
& many more), Napoleons, Pecan Tarts, Cream Puffs,      
Petit Fors 

Dessert Trays 
Mini pastries and cookies.... Arranged and ready to serve!       
Brunch Tray An assortment of mini muffins, mini donuts, danish 
pastries, croissants & mini bagels.  
                                    Small (serves 8-10)        $29.95  
  Medium (serves I 5-20)  $59.95  
  Large (serves 25-35)       $89.95  
Pastry Tray An assortment of lemon bars, blueberry, peach, apricot, 
7-wonder, petit fors, cream puffs, napoleons, mini assorted  pastry, 
petite demittasse, baklava & many more.  
  Small (serves 30)            $49.95  
  Medium (serves 50)        $75.95  
  Large (serves 75)            $119.95  
Italian Pastry tray An assortment of mini cannoli, cream puffs, 
chocolate cream puffs, napoleons & sfogliatelle.  
  Small (serves 30)            $49.95  
  Medium (serves 50)        $75.95  
  Large (serves 75)            $119.95  
Cookie Platters:  
Italian Assortment Italian butter cookies, many to choose from.  
Tea Cookies A mixture of regular assortment of cookies and seasonal 
cookies  
  Small (serves 8-10)         $32.95  
  Medium (serves I 5-20)   $65.95  
  Large (serves 25-35)       $99.95 
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