
Sweet Abundance Identity with flavor bars

Sweet AbundanceSweet Abundance
a flavor celebration

TM

ph: (510) 610-4532   •   fax: (510) 583-9303 

4061 E. Castro Valley Blvd., Box 25 
Castro Valley, CA 94552 

Spiced Carrot 
This spicy-sweet version of an Ameri-
can favorite is flavored with Chinese  
Cassia Cinnamon, Grenadian West 
Indian Nutmeg, and pineapple. Paired 
with  Venezuelan white chocolate  
buttercream or cream cheese butter-
cream and toasted pecans.

All of our desserts are made from scratch and to order. A three-day 
advance order is required �for tarts and cakes up to 10 inches. Cakes 
larger than 10 inches and wedding cakes require additional consul-
tation. Please call us to discuss the details for your special event. 

Raspberry Chocolate Truffle 
Dark chocolate buttermilk cake made 
with Belgian chocolate, cocoa, 
and African Coffee is filled with a  
luscious raspberry cream and laced 
with French Framboise liquor. Finished 
with a chocolate truffle ganache and 
freshly toasted chocolate cake crumbs.

Strawberries and Cream 
Vanilla Chiffon Sponge cake with  
a French cream mousseline filling 
and layers and layers of sweet ripe 
strawberries. Additional berries 
wrap this visually stunning cake. 
(seasonal)

Chocolate Dulce Caramel
Our signature dark chocolate buttermilk 
cake is paired with a rich chocolate  
ganache filling laced with a Latin 
favorite, Dulce De Leche carmel. 
Finished with a chocolate glaze and 
toasted pecans.

Passionate Lemon Drop
Madagasgar Vanilla butter cake is 
laced with fresh lemon zest and layered 
with a tangy and tart passion fruit and 
Meyer lemon English curd. Finished 
with a Venezuelan white chocolate  
buttercream infused with lemon and 
shredded sweet coconut.

Chocolate Rum Espresso 
Vanilla Chiffon sponge cake soaked in 
Jamaican rum and a French espresso 
extract create a mousse-cake version 
of Tiramisu. Layered with a mousse  
filling of Mascarpone cheese and 
sweet whipped cream. Wrapped in 
Italian sugared lady fingers. 

Orange Mocha 
Madagasgar Vanilla butter cake is laced 
with orange zest and paired with a decadent  
Belgian chocolate ganache flavored with French 
espresso and chocolate buttercream. Each layer 
is moistened with a touch of Grand Marnier.  
Finished with our white chocolate buttercream 
and chocolate covered espresso beans.

Sweet Yam Tart 
An adaptation of the Sweet Potato Pie 
– a flavorful and aromatic filling of slow 
roasted yams, Madagascar Vanilla 
Beans, Chinese Cassia Cinnamon, and 
East Indies Nutmeg is paired with a pecan 
French Pâte Brisée pastry crust. 

Please visit our website  
www.sweetabundancecakes.com
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