
3OHDVH�YLVLW�XV� 
 

+HOO¶V�.LWFKHQ 
672 Ninth Avenue 

between 46th & 47th Street 
212-977-2670 

 

&KHOVHD�0DUNHW������������������������������������������������������������
75 Ninth Ave                                                        

between 15th & 16th Street 
New York, NY 10011 

212-462-4338 
 

%URRNO\Q�+HLJKWV 
311 Henry Street  

Brooklyn, NY 11201 
929-276-3108 

 

1HZ�<RUN�3XEOLF�/LEUDU\ 

at Bryant Park 
at Lincoln Center 

at Stavros Niarchos Foundation Library,  
7th Floor 

 

0XVHXP�RI�WKH�&LW\�RI�1HZ�<RUN 
1220 Fifth Avenue & 103rd Street 

 
 

2UȫʑUɡ�Iʝɠ�PRVɢ��
FɪȴHɡ�ʂKʝʅOɍ�ȩɏ�
ɿODȪHɍ����KʝʦUɡ�

ʖɚ�DʏYʋQȪɏ��� 

�6ʝȷɏ�FɪȴHɡ�ʋYʋɵOɪɬȵɏ�
ʨLʃʕʖɚ����KʝʦUɡ�—�

ɿȵHDȿɏ�ʖQʡʦʖȾɏ�� 

6ȱȭHɢ�&ɪȴHɡ�ȾHʡʦʖȾɏ�
ʃʕȾȭɏ�Gʋ\ɡ�QRʤLȪɏ 

 :ɏ�ʨɵɸɗ�ɳODɮʙɨ����
ʖQVʎʢɵȩɏ�\ʝʦɠ�

Fɪȴɏ�Dɢ�Qɛ�ʑ[ʤUɈ�

:ɏ�DFȪʑSɢ� 
ɪɸɗ�PʋMʝɠ� 

ʎȾHʏLɢ�FʋUGɡ 

3ȵHDȿɏ�&ɪɸɗ�ʃȱɏ� 
$ʛɨ�ɡ�%ȾHDɍ�&Dȯɏ�

ɭORȿHVɢ�Wɛ�\ʝɤ�Wɛ�ɿODȪɏ�
ʋɚ�ʝUȫʑɠ� 

 
Zʨɦ�ʋʛ\ʂʍȾHDɍ�Fʝə 

 

 
&ɪȴɏ�0ʑʜɤ 

 

 

 

 



 

 

�-,Qɭɓ�'ʝʅɬȵɏ�/ʋɆʑɠ�&ɪȴHɡ� 

5-7 Servings  —  $38.50 

 

�-,Qɭɓ�'ʝʅɬȵɏ�/ʋɆʑɠ�&ɪȴHɡ 

10-18 Servings  —  $55 

 

4XɈԮʑɠ�6ȱȭHɢ������������������������
'ʝʅɬȵɏ�/ʋɆʑɠ�&ɪȴHɡ 

30-35 Servings  —  $95 

 

+ɪOɑ�6ȱȭHɢ���������������������������������
'ʝʅɬȵɏ�/ʋɆʑɠ�&ɪȴHɡ 

60-70 Servings  —  $180 

  

 

<ɰɸOʝɦ�&ɪȴɏ�ʨLʃɓ� 
&KRFɼODɀɏ�6ɵɸɖ�)URVʤʖQɒ 

We use Valrhona chocolate and lots 
of butter to create our decadent choc-
olate silk frosting.  We combine it with 

our tender, moist yellow cake to make a 
treat that will please everyone—  choc-

olate and vanilla lovers alike. 

 

 

&ʋʢɠԨ�&ɪȴɏ 

Simple and satisfying– Loaded            
with carrots and walnuts  with a                        

rich, delicious cream cheese frosting. 
 

5Hɍ�9ɰʙɃHɢ�&ɪȴɏ 

Our version of an old southern recipe.  
Made with a little cocoa, red food col-
or and a lot of butter to create a taste 
that’s uniquely “red Velvet.”  A dark red 

cake dramatically framed with white 
buttercream frosting. 

 

 

 

 

 

 

*ʑʢPʋɚ�&KRFɼODɀɏ�&ɪȴɏ 

Three moist layers of delicate choco-
late cake, filled with creamy, caramel 

coconut pecan topping.  We use  import-
ed European chocolate  to achieve a 

flavor that’s subtle and indescribably  
delicious. 

 

 'ɏՌʜLɀɰʙɨ������������������������
'ʑʧɵɗ�ɡ�)ȹRɍ�&ɪȴɏ 

For chocolate lovers only — a double 
layer of moist and tender, bittersweet 
chocolate cake  —  generously   frost-
ed with our favorite, decadent choco-

late silk frosting. 

 

%ODɭɖ�	�:ʕLɀɏ�&ɪȴɏ 

Luscious, white vanilla buttercream 
frosting encases two layers of  moist, 
tender bittersweet chocolate cake —

Decorated with chocolate polka dots 
— an instant classic. 

 

<ɰɸOʝɦ�&ɪȴɏ�ʨLʃɓ� 
3ʖɻɖ�%ɤԽʑUʎȾHʋə 

An old-fashioned cake that turns 
grown men into little boys.  Tender, 

buttery-rich yellow cake layered with 
delicate pink, sweeter than sweet,    

powdered sugar buttercream frosting. 

We also offer the following cupcakes: 

<ɰɸOʝɦ�ʨLʃɓ�&KRFɼODɀɏ�6ɵɸɖ� 

<ɰɸOʝɦ�ʨLʃɓ�3ʖɻɖ�%ɤԽʑUʎȾHʋə 

%ODɭɖ�	�:ʕLɀɏ 

'ʑʧɵɗ�ɡ�)ȹRɍ�ʨLʃɓ�&KRFɼODɀɏ�6ɵɸɖ 
 

 


