
www.susinabakery.com

7122  Beverly Boulevard Los Angeles,  California 90036  tel :  323 934 7900   fax :  323 934 7963
Monday -  Friday :  7 a.m.  -  11  p.m.  Saturday & Sunday :  8 a.m.  -  11  p.m.

the Berry Blossom, Our Signature Cake  -  Three layers of vanilla sponge cake brushed with 
orange liqueur; filled with white chocolate mousse and fresh berries. Decorated with crumbled meringue and 
white chocolate shavings.

7 inch - $28          9 inch - $40          11 inch - $75          13 inch - $115          15 inch - $165
17 inch - $200          1/4 sheet - $115           1/2 sheet - $200          full sheet - $300

The Americano  -  Chocolate sponge cake brushed with espresso liqueur; filled with chocolate mousse
and coffee whipped cream, covered in white and dark chocolate marbled curls.

Bear  -  Chocolate Devil’s Food cake layered with white chocolate mousse and a hint of Italian rum, chocolate 
mousse with milk chocolate chunks. Covered with milk chocolate and white chocolate shavings.
  
Carrot Cake  -  Three layers of fresh carrot cake. Filled and covered with cream cheese frosting, banded
with walnuts.

Cheesecake  -  Light and delicious; made with a graham cracker crust. Available in mandarin, caramel 
brownie, pumpkin (seasonal), plain, or with seasonal fruit on top ($5.00 extra).
(available in two sizes)     8 inch - $35 (serves 6-8)     10 inch - $60 (serves 10-15)

Chocolate Peanut Butter Mousse Cake  -  Three layers of chocolate devil's food cake. Filled
with creamy peanut butter mousse; banded with chopped peanuts and topped with chocolate mirror glaze
and chocolate leaves.

Chocolate Raspberry Cake  - Three layers of chocolate devil’s food cake brushed with berry liqueur, 
filled with chocolate mousse and fresh raspberries and covered with dark chocolate curls.

Coconut Cake  - Vanilla coconut sponge cake filled with coconut custard, chocolate ganache, and toasted 
almonds. Covered with vanilla frosting and fresh coconut.

Raspberry Lemon Dream  -  Three layers of vanilla sponge cake, two layers of lemon curd and one
layer of fresh seedless raspberry jam. Covered with white chocolate shavings and fresh raspberries.

Red Velvet Cake  -  A red cake layered with a buttery, Southern vanilla frosting or cream cheese frosting. 
Please specify frosting when ordering.

Saint Honore  -  Puff pastry shell, vanilla sponge cake, vanilla pastry cream, chocolate mousse, whipped 
cream and profiteroles. (not available in 7 inches)

Sour Cherry Almond Cake  -  Vanilla sponge cake brushed with cherry liqueur. Layered with
whipped cream, marasche cherries, and almond slivers, wrapped with toasted almonds; topped with white 
chocolate shavings. (not available in 7 inches)

Strawberry Shortcake  -  Three layers of vanilla sponge cake. Filled with two layers of fresh 
strawberries and sweet cream; covered with whipped cream, strawberries and white chocolate shavings. 

Tiramisu Cake  -  Two layers of vanilla sponge cake brushed with coffee liqueur; filled with Zabione
flavored mascarpone cheese and Belgian chocolate chips. The cake is banded with ladyfingers; topped with 
chocolate covered espresso beans. (not available in 7 or 17 inches)     individual squares - $6

Gianduja Cake - Chocolate hazelnut crunch cake with chocolate hazelnut moose covered in chocolate 
mirror glaze. (available in two sizes)     8 inch - $35     individual - $6.50

Cupcakes  - Minimum order of 12. Chocolate, vanilla or marble cupcakes with chocolate or vanilla frosting. 
Vanilla frosting is available in white or pastel colors. All cupcakes can be decorated with an assortment of star 
glitter or confetti flowers and dots.
2 1/2 inch - $2.50 ea.     4 1/2 inch - 2 inch $3     4 1/2 inch $4

7 inch serves 4 to 6 $25  9 inch serves  8-10 $38 
11 inch serves  11-20 $70 13 inch serves  20-30 $100
15 inch serves  30-45 $150 17 inch serves  45-65 $190 
1/4 sheet serves  20-30 $100 1/2 sheet serves up to 65 $190

full sheet    serves 100-125   $275

cakes are priced according to size

Cake Orders Require 48 Hours Notice 

Cakes Made

Fresh to Order



www.susinabakery.com

Pies, Tarts & More

Petits Fours
Profiteroles
Chocolate Cups with 
Peanut Butter Mousse
Chocolate Cups
with Raspberry Mousse
Mini Fruit Tarts
Mini Chocolate Mousse Tarts
Mini Lemon Tarts
Mini Key Lime Tarts
Cannoli

Cookies
Bite Size Italian Assortment
Chocolate Chip
Oatmeal Raisin
Peanut Butter
Snickerdoodle
Plain Macaroon
Chocolate Macaroon
Plain Biscotti
Chocolate Biscotti
Linzer Cookies
Handpainted Cookies

Brownies
Chocolate Fudge
Heavenly Walnut
Pecan Blondies

Individual Cakes
Chocolate Molten Cake
Tiramisu Square
Gianduja Cake

White & Dark Chocolate
Dipped Strawberries

Apple Pie  -  Slow roasted apples with cinnamon and sugar in a crispy,
buttery crust. Absolutely Incredible!
8 inch - $28.00

Cherry Pie  -  Filled with red cherries, cinnamon, sugar and a hint of orange peels. 
Fresh, tart and delicious.
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00

Key Lime Pie  -  Florida-style made with real key limes in a buttery, graham
cracker crust. (Seasonal)
8 inch - $28.00

Banana Cream Pie  - Thin shortdough crust lined with chocolate; handmade 
caramel, banana pastry cream, fresh bananas. Topped with fresh whipped cream and 
chocolate shavings.
4 1/2 inch (serves 2) - $8.50 8 inch - $28.00 10 inch - $42.00

Coconut Cream Pie  - Thin shortdough crust lined with chocolate; filled
with coconut pastry cream, fresh coconut and fresh whipped cream. Topped with 
toasted coconut.
4 1/2 inch (serves 2) - $8.50  8 inch - $28.00 10 inch - $42.00

Pecan Pie  -  Shortbread crust with a delicious carmelized pecan filling. (Seasonal)
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00

Blueberry Pie  -  Filled with blueberries, cinnamon, sugar, and a hint of orange 
peels. Perfect amount of sweetness! (Seasonal)
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00

Pear Tart Tatin  - Caramelized pears on a real shortbread crust.
8 inch - $24.00 10 inch - $40.00 12 inch - $60.00 

Apple Tart Tatin  - Caramelized apples on a real shortbread crust.
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00 

Seasonal Fresh Fruit Tarts  - Shortdough crust lined with raspberry jam. 
Filled with vanilla pastry cream, vanilla sponge cake, and fresh fruit.
8 inch - $32.00 10 inch - $48.00 12 inch - $75.00 

Chocolate Hazelnut Tart  -  With gold leaf.
8 inch - $30.00 10 inch - $45.00 12 inch - $65.00 

Almond Tart - Pear, Apricot, Raspberry, Plum, Cherry or Fig 
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00 

Apple Crumble  -  Shortdough crust lined with a thin layer of vanilla pastry
cream and vanilla sponge cake. Filled with cinnamon and apples. Topped with vanilla
hazelnut crumble.
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00  

Blueberry Custard Tart
8 inch - $26.00 10 inch - $40.00 12 inch - $56.00 

Lemon Meringue Tart  -  With an almond butter crust.
8 inch - $28.00 10 inch - $42.00 12 inch - $65.00 

Individual Tarts  -  Chocolate Caramel, Chocolate Hazelnut, Almond, Apple 
Crumble, Blueberry Custard, Lemon Tarts, Fresh Fruit Tarts
(minimum order of 6 - 48 hour notice a must!) 
3 1/2 inch - $5.50 ea.  Fresh Fruit Tarts - $6.50 ea.

Brioche Bread Pudding - Mixed berry with fresh berry sauce -or-
Chocolate chunk with crème anglaise
individual squares - $6.00 loaf - $28.oo (serves 6-9)

Catering Available
for All Occasions

Wedding Cakes Birthday Cakes
Beautiful Gifts Imported Candies

Party Platters  Gift Baskets
Gift Certificates Available

$20/lb

$34/lb

$34/lb
$20/lb
$20/lb
$20/lb
$20/lb
$1.50

$20/lb
$2.00
$2.00
$2.00
$2.00
$1.75
$2.25
$1.50
$2.00
$2.00
$5.00

$2.50
$2.50
$2.50

$6.00
$6.00
$6.50

$20/lb

Special Orders
Require a Minimum
of 48 Hours Notice

Everything is made with the freshest,
finest ingredients. Selections will vary

with the seasons.


