DESIGN YOUR OWN CAKE

1. CHOOSE CAKE SIZE

strawberries raspberries
carrot cake  vegan
german choc. gluten free

servings  price price price

round 47 2-3 13.75 14.75 15.75
6” 6-10 24.75 2850 31.75

8” 10-14 33,00 38.00 42.50

9” 14 -18 37.75 4350 49.50

10” 20-24 4825 5750 66.00
127 26-32 6200 7150 81.00

sheet 1/4 22-28 4500 5200 59.00
1/2 45 -54 70.00 8175 92.00

2. CHOOSE CAKE FLAVOR

Chocolate Carrot Marble
Red Velvet White Spice
Lemon Lemon-Poppy Orange
Poppyseed Pink Champagne

3. CHOOSE FILLING
Whipped Creams:

Vanilla Mexican choc. Amaretto
Raspberry Mocha Kahlua
Blackberry Espresso Orange
Lemon Chocolate Chip Mint
Chocolate Cream Cheese Peanut Butter

Cookies’n Cream
Pastry Creams: Vanilla, Rum, and Lemon
Fresh strawberries or raspberries & whipped cream

German Chocolate (creamy coconut-pecan filling)

4. CHOOSE FROSTING
Italian Buttercreams:

Vanilla Lemon Espresso
Raspberry White chocolate  Orange
Chocolate Cookies’n Cream  Mint

Cream Cheese (plain or chocolate)

Dark Chocolate Ganache (rich, dark chocolate frosting)

CAKE ORDER DETAILS

Please order 2 days in advance to assure availability

All cakes come with a complimentary personalized
message and fresh flowers.

Additional charges apply for:

Artwork and hand-drawn pictures
* Decorative piping and filigree

* Multiple cake flavors and/or fillings
* Color matching

Buttercream roses

Extra flowers

Call 707.442.6082 for details about these additions

SPECIAL DIET CAKES

Vegan Chocolate Cake: Our popular chocolate cake
(contains no eggs or butter) filled with raspberry or
strawberry preserves and glazed with vegan
chocolate icing

Gluten Free* Almond or Chocolate Cake filled and
frosted with any of the fillings and frostings we offer

* Made in our bakery on equipment shared with wheat.

OTHER FAVORITES

Angel Food Cake: 9 4" light and fluffy sponge cake
baked in traditional tube pan.
plain 27.75
filled & decorated  38.50
with strawberries 4275

Boston Cream ‘Pie:” White chiffon cake filled with
vanilla pastry cream and glazed in chocolate

round 4” 1250 9” 3375
6” 2225 10” 43.00
8” 30.00 12” 5550

sheet 1/4 4050 1/2 63.00

CUPCAKES

Can be ordered in all cake flavors, except Marble
(minimum order of four per flavor).

regular vegan/GF
mini 1.60 2.05
medium 2.35 2.90
regular 2.80 350

CHEESECAKES

3”47 and 7” New York can be ordered 24 hours in advance.
For all other sizes and flavors, please allow 2 days.

New York 3” 5.75 7”7 2425 10” 40.25
4” 850 9” 34.95

All other flavors or with fresh fruit:
Marble, Cappuccino, Mocha, Lemon, Chocolate,
Praline Pecan, Pumpkin, White Chocolate

3” 6.25 77 28.25 10” 45.75
4” 950 9” 40.75

PIES

Please order 2 days in advance

Fruit Pies 4” 575 9” 18.75
Apple, Blackberry, Cherry, Peach, Strawberry-Rhubarb

Nut Pies 4” 595 9” 19.50
Bourbon Pecan, Chocolate Pecan, Mocha Pecan

Special Pies 4” 595 9” 19.50
Chocolate Silk, Lemon Meringue, Key Lime,
Coconut Cream, Banana Cream, Peanut Butter

Holiday Pies

Apple Cranberry 9” 18.75
Pumpkin 9” 15.25
Pumpkin with Ginger Walnut Streusel 9” 16.25
Huckleberry 9” 2550
Fruit Galettes 4” 550 9” 15.95



TORTES

Please order 2 days in advance

Chocolate Decadence Torte* Dense fudge-like
flourless torte with layer of raspberry preserves under
a chocolate glaze. Decorated with shaved chocolate

Chocolate Sin Torte* Rich and light flourless torte on
a meringue crust, glazed in chocolate. Decorated with
chocolate piping

Chocolate Almond Torte* Rich and light flourless
torte made with finely ground almonds, bittersweet
chocolate and cocoa. Glazed and dusted with cocoa

Viennese Chocolate Nut Torte* A lighter style torte
made with semisweet chocolate and either ground
hazelnuts or almonds. Glazed in dark chocolate and
decorated with toasted nuts

6” 17.95 8” 26.75 9” 30.50

Fiaker Torte Made with chocolate and ground
walnuts, layered with raspberry preserves and glazed
in dark chocolate. Ground walnuts cover side of torte

Mocha Pecan Torte Made with pecans and semisweet
chocolate and covered in a milk chocolate mocha
glaze. Spider web design on top and chopped pecans
on side

6” 19.00 8~ 28.00 9” 3250

Gateau Marjolaine Torte* Rectangular torte with four
thin layers of hazelnut and almond meringue pastry,
filled with coffee buttercream and chocolate ganache.
Frosted with chocolate ganache and decorated with
chopped hazelnuts

Small 25.95 (serves 6-8) Large 42.25 (serves 12-16)
*GLUTEN FREE (made in our bakery on equipment shared with wheat)

Tortes are best when served at room temperature

TARTS

Please order 2 days in advance

Favorites:
French Apple, Key Lime, Lemon Curd, Peanut Butter,

Cherry, Nut fillings (Almond, Pecan or Walnut)

round mini 2.65 3” 425 8” 18.50
6” 9.95 9” 22.75
rectangle 4 x14 1850 (serves 6-8)

Fancy:

Caramel Walnut, Chocolate Silk, Frangipane with Fruit,
Custard & Fresh Seasonal Fruit, German Chocolate,
Chocolate (white or dark) with Seasonal Berries,

Pear Almond, Linzer

round mini 2.95 3” 450 8” 20.85
6” 11.50 9” 24.00
rectangle 4 x14 20.85 (serves 6-8)

FOR ALL YOUR BAKERY NEEDS
VISIT ONE OF OUR BAKERY & CAFE LOCATIONS:

2297 Harrison Avenue, Eureka
707.4421336

209 E Street, Eureka
707.445.2923

Pierson’s Building Center in Eureka
707.476.0401

Wildberries Marketplace in Arcata
707.826.1088

McKinleyville Shopping Center
707.839.3383

Arcata Airport
707.630.50M

RAMONESBAKERY.COM

CAKES &
DESSERTS

RAMONE'S

BAKERY & CAFE



