cakes
For everyday and special occasions

All cakes are two layers and filled with buttercream unless

otherwise specified. A third layer may be added for additional cost.

We request 72 hours’ notice for cakes.

8" 9” 10”
Servings 10-15  15-20  20-925
Cakes:
Vanilla $30 $35 $40
Chocolate $30 $35 $40
Carrot $35 $40 $45
Hummingbird $36 $43 $49
8"x12” 16"x12”
Dacquoise $35 - $55
Frostings:
Whipped Cream Frosting $2 $2 $3
Buttercream

Vanilla, Chocolate,Coffee, Tea (your choice of tea)

Cream Cheese Frosting
No additional charge for buttercream or cream cheese frosting

Fillings:

Shredded Coconut $2 $3 $4

Lemon Curd $3 $4.50 $6

Jam or Marmelade $3 $4.50 $6
Ganache $4 $6 $8

Candied Nuts $7 $10.50 $14

Fresh Fruit Cost depends on fruit & season

multi layer tiered cakes
For Really Special Occasions

We are happy to accommodate all of your requests to make a
tiered cake perfect for your next big celebration! Really Special
Occasion Cake prices include your choice of traditional icing
design, ribbon trimming, and/or fresh flower embellishment as
desired. Cake stands for display are available for loan. There is
a 60 serving minimum for tiered cake orders. Specialty shapes,
designs, decorative elements, cake flavors, fillings, and frostings
all available upon request for additional cost.

Vanilla or Chocolate Cake with Buttercream — $5 per person

Dacquoise Cake with Buttercream
Almond, Hazelnut or Pistachio

$6 per person

sweet tables

A Sweet Table can be the eye-popping discussion piece or

the elegant detail that guests remember long after they've gone
home. Not only will people be delighted by the beautiful,
whimsical sight of the table, but they will be blown away by
the creative, delicious goodies that they taste from it. Pricing for
Sweet Tables includes the loan of all display pieces needed to
artfully arrange the items you choose. Other display items and
table accessories are available for additional charge. There is

a 20 person minimum for Sweet Table orders. Feel free to mix
and match desserts from the Sweet and Swanky choices (mixed
tables will be charged as Swanky). Please inquire for the current
pastry selection available. Don'’t forget to consider a custom cake
for the centerpiece of your table!

sweet & swanky

Choose your desserts from the Sweet Table or Swanky Table
3 pieces/person or 5 pieces/person

Sweet Table sample choices Swanky Table sample choices

French & Coconut Macaroons
Chocolate Truffles

Mini Cookies and Biscotti
Marshmallows

Mini Cupcakes

Mini Whoopie Pies

Mini Bars

Cake or Truffle Pops

Mousse, Puddings & Custards
Mini Fruit Tarts

Candy: Chocolate, Sugar, Nougat
Personalized Sugar Cookies
Cannele Bordelais

Nut Brittles or Dragee Nuts
Spiced Nuts or Popcom

Sweet or Savory Pretzel Knots

vaeet 3 piece: $5.50 per person Swan|<y 3 piece: $7.50 per person

vaeet 5 piece: $8.50 per person Swan|<y 5 piece: $1Q.OO per person

sweet & savory

Le Petit Déjeuner Table $13.50 per person
3 assorted mini croissants & pastries per person
¢ 1 mini quiche per person

e Fruit salad

Alternoon Tea Party Table $15.50 per person
e 9 tea sandwich squares per person

* 1 scone per person

e [emon Curd or Seasonal Jams & Chutneys
¢ 9 Sweet Table dessert pieces per person

e Fruit Salad

favors

A little something sweet is the perfect favor for all of your
guests. Use these in Welcome Bags, Goody Bags, or Send-
off Favors from your extracrdinary event! Packaging may be
provided by the customer and packaged by Crema for no
additional charge. Packaging provided by Crema is subject
to an additional cost.

French Macaroons $1.50 per piece
Recommended: 2 per person
Chocolate Truffles $1 per piece

Recommended: 2-3 per person

Mini Cookies

Recommended: 2 per person

$1 - $1.75 per piece

Spiced Nuts or Nut Brittle

Loose|eaf Tea BOXZS and Tea SECS

$4 per person
$4-5 per person

the nitty gritty

Delivery for tiered cakes, sweet table items, or favors is $50
per hour of delivery and set-up, including round trip travel
back to Crema Cafe. There is a half hour minimum charge for
delivery, with increments of 15 minutes being charged after
the first half hour.

We request two weeks’ notice for a tiered cake or sweet
table order without a customer tasting or custom design
needs. We request two months’ notice for a cake or sweet
table order with a customer tasting and custom design
needs. Fees for tastings are dependent upon the scope of
products ordered. Please inquire for details.

For specialty dessert orders over $200, a 50% deposit is due
when the order is placed and the remaining 50% is due by
the time of delivery or pick-up.

We are more than happy to assist you with the design of
your sweet table or event beyond the basic food display.
This may include invitations & menu cards, linens, additional
decorative elements on the table, flower arrangements,
backdrops, full tablescapes, favor packasing, plates, utensils
& cups, service staff, and private party space rental. All of
these services are a-la-carte and we are able to work within
any budget. Please inquire for details.



celebration libations

It's hard to imagine a special occasion being in full swing
without a Celebration Libation in-hand! Now in addition

to our infamous Ginger Lemonade and Seasonal Limeade,

we are offering a variety of fresh juices and punches which

are delightful on their own, or divine when mixed with the
suggested alcoholic boost. We are happy to provide serving
carafes at no additional cost. Prices listed below are per gallon
unless otherwise noted (alcohol not included). One gallon

of juice or punch will serve approximately 10- 15 people
depending on how celebratory your group is!

Ginger Lemonade $20
Suggested Accompaniments:

Beer — Have yourself a Ginger Shandy

Vodka — Hello, Ginger-Lemon Drop!

Seasonal Limeade $20
Suggested Accompaniment:
Vodka— This one’s not for the kids

Sparkling Grapefruit & Jasmine Punch $30
Suggested Accompaniments:
Limoncello & Gin — It's a doozy!

Orange Key Limeade $30
Suggested Accompaniments:
Cointreau & Tequila-The only margarita you'll ever drink again

Hot Chocolate

Susggested Accompaniments:
Bourbon — Chocolate $'s Bourbon, Bourbon ¢'s Chocolate
Domaine de Canton-That’s right, we put ginger in our chocolate

TILY
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$36 ($27 for %4 box)

who we are and what we do

We are four party-lovin’, cake-bakin,” special occasion-makin’
young ladies who are chomping at the bit to help make your
next party an event your guests will talk about long after the
night is over!

In April of 2008 we opened Crema Cafe to create a place
where people could eat and drink the freshest, most
delicious goodies in a warm, friendly, relaxed atmosphere.
Now, we're ready to help you achieve the same goal in your
home or wherever you chose to host your next casual get-
together or fabulous soiree! Everything we serve at Crema

is made in-house, from scratch, every day. That means that
we're not only serving the freshest products possible, but
we're also able to invent new items on a whim. What does
this mean for you? If you want strawberries in your cake,
we’ll put strawberries in your cake! If you want Mini Key
Lime Meringue Pies on your Sweet Table, they’ll be there! If
you're working with a nature theme, we’re gonna make some
candy birds’ nests for you to give out as favors! (Ya know, if
that’s your thing...) We're able to suggest a menu or create
something specifically tailored to your vision or the theme
you're working around. The possibilities are endless. ..

We can’t wait to work with you!

Marley Brush & Liza Shirazi
Proprietresses
Mesghan Coleman & Gwen Rosers
Pastry Chefs

Crema Cakes & Sweet Tables are perfect for your next...

Birthday Bash
Baby Shower
Bridal Shower, Engagement or Wedding

Anniversary
Graduation

Holiday Party

Business, Book or Product Launch
Sorority Event
Retirement Party
Special Occasion Dinner Party
Reunions

Sweet Tables
Wedding & Special Occasion Cakes

Party Favors and Goody Bags
Celebration Libations for a Crowd

97 Brattle Street
Harvard Square

617-876-2700
Cremacambridge@sgmail.com

Www.Cremacambridge.com



