
Valentine's Day 
Menu

This menu is available from January 30th through February 14th.  
Please place your orders by 9am, two days prior to the day you 
need your order, although in many cases we can accomodate 

last-minute orders.

www.trufflesbakery.com

767 Farmington Ave.
Farmington, CT 06032
phone 860.409.0667

fax 860.409.0459



Choc-Dipped Shortbread Hearts
Heart-shaped, buttery shortbread cookies dipped in Swiss milk chocolate.

$1.99 each

 
Linzer Shortbread Hearts

Our buttery, raspberry-filled shortbread hearts dusted with confectioners’ sugar.

$2.49 each

 
Frosted Sugar Cookies

Our delicious sugar cookies with pink old-fashioned icing and sprinkles.

$1.25 each

 
Chocolate-Dipped Strawberries

Long-stemmed strawberries dipped in Swiss milk chocolate and drizzled with white chocolate. 

$21.00/dozen

Gift box of 8 strawberries      $15.50 

 
French Macarons $1.25 each

Crisp cookie sandwiches with various fillings.   
Choose from the variety of flavors we have in our case daily, or order from our French Macaron Menu.

We offer our macarons in gift boxes too, boxed up with a pretty little bow, perfect for gift giving. 

2-Macaron Gift Box $3.99

9-Macaron Gift Box $11.99

 
Truffles

Hand-rolled large truffles in assorted coatings.

$17.99/lb (approx 12 per pound) 

Chocolate Buttermilk Heart Cake
Mini heart-shaped chocolate buttermilk cake covered in chocolate buttermilk icing.

$3.99 each

Dessert Bar Tray
Enjoy our mouth-watering selection of Chocolate Chip Ganache Brownies, Lemon Bars,  

Dolly Bars, Peanut Butter Bars and Oatmeal Raspberry Squares.

	 Small (40 small pieces)	 $32.99		  Large (80 small pieces)	 $61.99

 
Cookie Tray

Freshly baked giant cookies include  
chocolate chip, oatmeal raisin and old-fashioned.

$1.35 each (Large)  
$1.00 each (Small)



Tortes $24.99
Chocolate Mousse Torte

Chocolate cake filled with chocolate mousse, iced with decadent chocolate buttercream  
and covered with chocolate ganache, with Swiss chocolate curls. 

Death by Chocolate Torte
Chocolate mousse between a layer of chocolate brownie and chocolate cake, iced with  

decadent chocolate buttercream and covered with chocolate ganache, with Swiss chocolate curls. 

Chambourd Torte
Chocolate cake with raspberry filling, iced with decadent chocolate buttercream  

and covered with chocolate ganache, with Swiss chocolate curls. 

German Chocolate Torte
Chocolate cake filled and iced with decadent chocolate buttercream.   

Topped with our own German Chocolate topping and drizzled with chocolate ganache,  
with Swiss chocolate curls on the sides of the cake.  

White Satin Torte
Yellow cake with raspberry filling, iced with vanilla buttercream and  

covered with white chocolate ganache, with Swiss white chocolate curls. 

Black and White Torte
A layer each of chocolate and yellow cake, filled with rich chocolate truffle buttercream,  

iced with vanilla buttercream and chocolate cake crumbs on the sides. 

Carrot Torte
Mom’s delicious recipe for this dense, rich cake includes carrots and walnuts.   

Iced with cream cheese frosting and garnished on the sides with chopped walnuts. 

Red Velvet Torte
Red velvet cake iced and filled with crelsm cheese icing and garnished on the sides  

with red velvet crumbs.




