
DESSERT PLATTERS 

Have a special occasion and need an assortment of desserts?  

Cookie and Brownie Platter 

Small (36 pieces)- $36.00 

Large (72 pieces)- $72.00 

Platters can include, but not limited to: Chocolate Chip, Oatmeal Raisin,     
Hermits, Peanut Butter Cookie, Brownies and Blondies with Various Toppings. 

Finger Pastry Platter 

Small (30 pieces)- $36.00 

Large (60 pieces)- $72.00 

Platters can include, but not limited: Lemon Squares, Amaretto Fudge   
Brownies, Fruit Topped Cheesecakes, Pecan Diamonds, Butter Brickle  

Triangles, and Carrot Cupcakes 

Mini Whoopie Pies 

Awarded “Best Whoopie Pies in New England”, these bite-sized versions are 
always a popular treat! Popular flavors are: Traditional, Peanut Butter, Mint, 

Raspberry, and Coconut. 

$1.25 per Whoopie 

GLUTEN-SENSITIVE  

 
All of our cakes are available in Gluten Sensitive.  We also have weekly special 

cakes and pastry.  Call for details. 
 

We are not a gluten and nut free establishment for those who are allergic 
  to these products, we try our best to please our customers.   

 
 

CAKE AND P IE MENU 

353 Riverdale Road, Weare NH, 03281 

603-529-6667 

Wed & Saturday  7:00am-2:00pm 

Thursday & Friday 7am-5:30pm 

Sunday 8am-noon 

Closed Monday & Tuesday 



CAKE FLAVORS 

             6 Inch 8 Inch 
 
Baileys– Vanilla cake, Baileys liquor, Baileys buttercream  $26 $36 
Black Forest– Chocolate cake, Kirsch, cherry filling, and vanilla  
buttercream.         $26 $36 

Boston Cream- Vanilla cake, homemade custard, vanilla buttercream and  
chocolate glaze.      $24 $32 
Carrot Cake- Carrot cake made with crushed pineapple and coconut, cream 
cheese frosting, sided with toasted coconut.   $24 $32 
Chocolate Mousse- Chocolate cake, chocolate mousse, chocolate  
buttercream, and chocolate glaze.    $25 $33 
Coconut- Coconut cake layer cake with vanilla buttercream frosting sided 
with toasted coconut.        $24 $32 
Chocolate Raspberry Truffle- Chocolate cake, raspberry liquor, raspberry 
buttercream, chocolate mousse and chocolate buttercream $26 $36 
German Chocolate- Light chocolate cake, filled with pecan coconut caramel, 
chocolate buttercream.     $25 $33  
Lemon Olive Oil- Italian Olive Oil Cake, lemon curd, lemon cream cheese 
frosting.         $23 $31 
Lemon Raspberry Torte- Vanilla cake, lemon glaze, raspberry buttercream, 
vanilla buttercream and topped with raspberry jam.  $24 $32 
Maple Walnut- Maple walnut cake, maple buttercream and topped with 
walnuts.        $25 $33 
Mudslide- Chocolate Cake, Kahula liquor, Bailey’s buttercream$26 $36 
Red Velvet- Red velvet cake made natural without food coloring, cream 
cheese frosting.      $25 $33 
Toasted Almond- Vanilla cake, Amaretto liquor, Kahlua buttercream and 
sided with toasted almonds.     $26 $36 
5-Layer Spice (seasonal) - Cake flavored with cinnamon, cloves, nutmeg,  
allspice with cream cheese frosting.      $24 $32 
 
5” or 6” Cakes: 
Chocolate Ganache—Chocolate buttermilk cake, milk chocolate buttercream 
layer with dark Belgium Chocolate ganache poured on top. $19, $24  
Coconut—Coconut Cake layer cake with vanilla buttercream frosting sided 
with toasted coconut       $19, $24 
 

 
 
 
Sweet Pies (9” Regular)      
(also available Gluten-Sensitive, please specify when ordering) 
 
Apple Pie       $19  
Apple Crumb       $19 
Blueberry       $19  
Mixed Berry       $19 
Key Lime Pie        $19 
Strawberry Rhubarb (seasonal)     $19 
Peach (seasonal)       $19 
Pumpkin Pie (seasonal)       $17 
Pecan Pie (seasonal)       $23 
Banana or Chocolate Cream Pie (special order only)   $22 
Lemon Meringue Pie (special order only)    $22   
 
 
Sweetie Pies (4” Regular) 
Baker’s choice daily in the café or by special order 

 
 

Savory Pies (9” Deep Dish)  
Pork Pie    $19 
Chicken Pot Pie    $19 
Quiche     $18    
  

P IE FLAVORS 


