Easter Menu

www.trufflesbakery.com

Farmington
860.409.0667

7-6 Monday thru Friday

7-5 Saturday

8-3 Sunday (beginning 4/11)
767 Farmington Avenue

(fax) 860.409.0459

Open

48 hours’ notice required on most orders. Orders for Easter must be placed by Thursday,
April 1st, at 6pm. Open Saturday, April 3rd until Spm. Closed Easter Sunday.

Cupcakes

We have an assortment of cupcakes to
choose from. See our cupcake menu for
details. Some flavors are: Buttercup
Yellow, Lemon, Coconut, Carrot, Red
Velvet, Peanut Butter, Raspberry, Magic
Middle and Chocolate.

$1.79 each

Dessert Bar Tray

Enjoy our mouth-watering selection
of Chocolate Chip Ganache Brownies,
Lemon Bars, Dolly Bars and Oatmeal
Raspberry Squares.

Small Tray $29.99
Large Tray $59.99

Cookie Tray

Our most sought-after dessert! Our
cookies are so popular that we have

a limit in our store unless you order
ahead. Freshly baked chocolate chip,
oatmeal raisin and old-fashioned cook-
ies on a tray. M&M cookies also avail-
able.

$1.35 each (Large)
$0.85 each (Small)
Easter Cookies

4- to S-inch sugar cookies in the shapes of
bunnies, birds and flowers, decorated in
roayal icing.

$3.49 each

M&M Cookies

Our signature giant cookies, full of Easter
M&M’s, are sure to satisfy any sweet tooth!

$1.18 each
Cheesecake $26.99

The creamiest cheesecake ever! Choose
from 9-inch in traditional (plain), fresh
strawberry, raspberry-white chocolate, or
key lime.

Easter Basket Cake

Chocolate or yellow 2-layer cake
decorated to look like an Easter basket.
Topped with candies nestled in green
sweetened coconut to resemble grass.

$24.99

24.99

Tipsy Cake

An adorable, whimsically tilted cake, this
2-layer 6-inch chocolate cake is filled
with crushed Oreo cookies and freshly
whipped cream, iced with decadent choco-
late whipped cream, and covered with
chocolate ganache. Adorned with colorful
polkadots made from white chocolate.

Key Lime Pie $16.99

Creamy key lime pie in a hand-pressed
graham cracker crust.

Tortes $22.99

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 choco-
late 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 choco-
late curls.

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 sliced almonds, this moist cake is
sure to be a favorite.

Red Velvet Torte

Red velvet cake iced and filled with cream
cheese icing and garnished on the sides with
red velvet crumbs.



