
CHOCOLATE MOUSSE CUPS $50/DZN 
Cups made out of Dark Chocolate and filled with your 

choice of Nutella Mousse, Dark Chocolate Mousse, White 
Chocolate Mousse, or Raspberry Mousse. 

Minimum 24 per flavor

MINI GANACHE TART (36PCS) $70
36 mini Chocolate Tart Shells filled with Chocolate 

Ganache and topped with torched Meringue

CHEESECAKE BARS (24PCS) $70
24 individually decorated cheesecake bars in your choice of 

Raspberry Swirl, Lemon, Chocolate Chip or Original

LEMON BARS (24 PCS) $60
24 mini lemon bars. Shortbread Crust with Lemon Curd 

Filling and topped with torched meringue

 TRIFLE CUPS  $40/DZN
2oz Cups filled with your choice of flavors: White ChocoŽ
late Cappuccino, Double Chocolate Mousse, or Raspberry 

Chocolate. Min 24 per flavor/48 per order

FRENCH MACARONS (40 PCS)  $90
A variety of colorful macarons with flavors to include 

lemon, raspberry, chocolate, caramel & vanilla. Contains nuts

PATE A CHOUX TRAY (36PCS) $65
An assorted variety of Mini Eclairs and Custard Puffs filled 

with Chocolate and Lemon custard. Contains nuts

GOURMET TART TRAY (36PCS) $70
An assortment of 36 Mini Tarts filled with seasonal Fresh 
Fruit, White Chocolate Mousse, and Chocolate Mousse

MINI CRÈME BRULEE CUPS (36PCS) $100
A tray of 36 crème brulee cups.  Half sized versions of the 

original topped with seasonal fresh fruit and whipped 
cream

SWEETS BASKET (SERVES 15) $40
A variety of mini assorted sweets from our bakery.  Includes 

our most popular old fashioned cookies, assorted drop 
cookies, brownie bites, and krispy treats. Contains nuts

 
LOADED BROWNIE BITES (SERVES 10) $35
A platter of brownie bites loaded with walnuts and dark

Belgian chocolate chunks. Contains nuts

CAKE BALLS (40 PCS) $65
Individually decorated cake truffles coated with chocolate.  

Selection to include Red Velvet, Funfetti, Chocolate and 
seasonal offerings. May contain nuts

MINI CUPCAKES $25/DZN
Individually decorated mini cupcakes.  Assortment of 

Double Chocolate, Vanilla Cream, Red Velvet, Strawberry 
Swirl, Cookies & Cream. Min 24 per flavor/48 per order

CHOCOLATE STRAWBERRIES $30
Dark Chocolate Covered Strawberries.  Each individually 

hand dipped with White Chocolate Drizzle.
Minimum 36 per orde

POWDERED COOKIE PLATTER $80
Powdered Cookie Assortment (50 pcs) $70, An assortment 

of 12 Raspberry Linzers, 12 Dulce de Leche Alfajores, 18 
Mexican Wedding Cookies, and 18 Red Velvet Gooey 

Cookies arranged on a platter

CAKE SQUARES (SERVES 24) $60
Our most popular cakes served pre-cut into mini squares. 
Choose one: Strawberry Fresca, Chocolate Amore, Carrot 

Cake, or Red Velvet

CHOCOLATE PRETZEL RODS (24PCS)  $40
Pretzel Rods dipped in your choice of two colors of 

chocolate
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LAYERED CAKERIE  

Custom Orders Welcome - Delivery & Setup Services Available

909.399.3426
info@layeredcakeries.com

HOUR S
 Tues through Sun

10am - 7pm



GENERAL INFORMATION
ORDERING 

Minimum of 1 week advance notice for most events.  A 20% 
service charge may be added to orders processed with 48 hours 
lead time or less.  Prices and menu subject to change without 

notice. For orders over $1000.00,  2 week advance notice required 
and final guest count due  5 days in advance of event

PICKUP
All prices indicated are for customer pickup.  You may pickup your 

order at our centrally located facility at the agreed upon time

DELIVERY
Minimum order amount for delivery is $200.00.  There is a 10% 

delivery charge for all deliveries within a 5 mile radius, with a 
minimum charge of $30.  All other  delivery requests beyond the 

delivery zone will be calculated based upon mileage at $0.95/mile.  
Food delivery is based on the specs of the event, time of day, and 

travel distance. Preferred delivery times will vary depending on 
distance, daily demands, and will be handled on a first come, first 
serve basis, so placing your order as early as possible will ensure 

your preferred delivery time.   Delivery times are not exact.  Please 
allow 15 minutes prior and post window of your scheduled time for 

travel conditions

SERVICE CHARGE
A 20% service charge will be applied to the final cost of the event 
for full setup service on provided platters.  Subject to availability

PAYMENT
An 8% sales tax will be applied to the total cost of the event, 

including any and all food, beverage, rentals, and services provided.   
We accept Visa, MasterCard, Discover, Amex & Corporate Checks.  

A $50 fee will be assessed on all returned checks.  Corporate 
Accounts  and terms are available with a company credit card on 

file and approval of credit application

DEPOSIT
A 25% non-refundable deposit is required with the booking of your 

on-site or off-site event and is applicable toward your event. Full 
payment is due 72 hours prior to event

CANCELLATION
25% Cancellation Fee applicable for ALL cancellations, regardless 

of advance notice. 
50% charge for all cancellations within 72 hours prior to event, 
100% charge for all cancellations within 24 hours of scheduled 

event. 
Surcharge applicable for deviation of set up times, serving times, 

day of service changes, or final guest count

THIRD PARTY FAILURE LIABILITY POLICY
The performance by Dolce Café & Bakery shall be excused in the 

event and to the extent that any act, event or circumstances 
beyond the reasonable control of Dolce’s renders such perforŽ
mance, in whole or part, impossible or difficult to accomplish, 

including, without limitation, any war, union strike, hostility, civil 
disorder, earthquake, fire, tornado, power failure, or any other third 

party failure.  Despite its excused performance under this 
paragraph, Dolce shall be entitled to full payment under this 

contract in the event that any such act makes Dolce’s performance 
impossible or difficult to accomplish

ALLERGEN INFORMATION
Our stores offer products with peanuts, tree nuts, soy, milk, eggs 

and wheat. While we take steps to minimize the risk of cross-conŽ
tamination, we cannot guarantee that any of our products are safe 

to consume for people with peanut, tree nut, soy, milk, egg or 
wheat allergies. Layered Cakeries does not assume liability for any 
adverse reactions to foods consumed, or items one may come into 
contact with while consuming products from this establishment.
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8821 Central Ave, 
Montclair CA 91763
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info@layeredcakeries.com

www.LayeredCakeries.com

Dessert Catering Menu


