Custom made

Cakes & Cupcakes

Cake Flavors —

Basic
White, Chocolate, Marble, Red Velvet

Icing
Chocolate, Vanilla Buttercream, Cream Cheese, Whipped Cream
*Fondant available for additional charge

Fillings available for extra charge:

Raspberry Preserve or Mousse, Fresh Strawberries in Whipped Cream,
Lemon, Peach, Pineapple, Chocolate Mocha, Nutella, Chocolate or
Vanilla Puddings, Bavarian Cream, Cherry Filling and Hazelnut Mousse

‘ Price — ‘ Price —
Servings* Basic Specialty
Round Cakes

4-6 6" Single 11.99 14.99

6-8 8" Single 17.99 20.99

16 10" Single 25.99 29.99

30 12" Single 31.99 34.99

6-8 6" Double 21.99 24.99
10-14 8" Double 31.99 35.99
16-24 10" Double 49.99 54.99
30-36 12" Double 59.99 64.99
Sheet Cakes

18-24 Quarter | Single 32.99 36.99

32 Half Single 45.99 49.99

64 Full Single 75.99 79.99
32-36 Quarter | Double 52.99 57.99

64 Half Double 75.99 84.99

128 Full Double 139.99 149.99
Cupcakes (standard size)

Single 2.29 each 2.59 each
Half Dozen 1149 13.49
Dozen 21.99 23.99
Dozen Mini Cupcakes 14.99 17.99
Additional Cake

Angel Food Cake 9.99 small 12.49 large

*Serving sizes are approximate.
*Additional charge for detailed decorations.

Specialty
Cakes

Old Fashioned Chocolate — moist chocolate cake layered
with homemade pudding, with vanilla buttercream icing

Carrot Cake — moist carrot cake with pineapple, walnuts,
layered with cream cheese icing

Pifia Colada — pineapple cake layered with whipped cream,
pineapple and coconut, with vanilla buttercream icing

Hawaiian Lemon — coconut flavored cake layered with lemon curd
and coconut, with vanilla buttercream icing

Chocolate Mocha — chocolate mocha cake layered with chocolate
mocha mousse, with vanilla buttercream icing

Italian Cream — moist vanilla cake with pecans, coconut and a
touch of orange layered with cream cheese filling, with vanilla
buttercream icing

Strawberry or Raspberry Cream —vanilla cake layered with
whipped cream and strawberries or raspberries, with vanilla
or almond buttercream icing

White Rhapsody — moist white cake with mini chocolate curls
throughout, layered with a thin layer of raspberry preserves and
raspberry mousse, with vanilla or almond buttercream icing

Chocolate Hazelnut Mousse - moist chocolate cake layered with
chocolate hazelnut mousse filling, with vanilla buttercream icing

Peanut Butter Cup Mousse — white or chocolate cake layered with
peanut butter cup mousse, with vanilla buttercream icing

Apple Butter Spice — made with our homemade apple butter
with pumpkin spice and cream cheese icing, topped with,
molasses cookies.

Variations of our specialty flavors and fillings
are available upon request.



Frequently Asked Questions

Who do I contact to place a birthday or special occasion
cake order? Please call Der Dutchman’s bakery staff at ( a ke S

941-955-8007 or send an email to orders-ddss@derdutchman.com

to inquire about placing your order. *

How far in advance should I place a birthday or special Something beautiful, wonderful
occasion cake order? We recommend that all specialty cake and homemade is always coming out
orders be placed at least 10 days before your event. However, we of our bustling Amish kitchen. ..

are able to accommodate most orders, please call us to discuss From birthday cakes to specialty cakes

your special event. We also have freshly-baked cakes on hand in our ..
choose from our many delicious flavors
bakery for any last-minute cakes you may need. '

and we'll create the perfect cake for

Can I make changes to my cake once the order has been

your special occasion.

placed? Changes on our cakes can be made until 48 hours before the

cake is to be picked up.

To place an order for cakes or cupcakes,
please contact Der Dutchman’s bakery staff:

Phone — 941-955-8007
Email — orders-ddss@DerDutchman.com
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941-955-8007
3713 Bahia Vista Street, Sarasota, Florida
DerDutchmanSarasota.com

*Prices are subject to change without notice.

Der Dutchman Restaurant & Bakery
3713 Bahia Vista Street — Sarasota, FL 34232
phone 941-955-8007 | fax 941-955-5665

HOURS HOURS
(NOVEMBER - APRIL) (MAY - OCTOBER)

Monday-Thursday, 6am to 8pm Monday-Thursday, 7am to §pm
Friday & Saturday, 6am to 8pm Friday & Saturday, 7am to 8pm
Closed Sundays Closed Sundays
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