
SPECIAL ORDER
CAKES

Easter 2023

Grill on Canboro
FA M I LY  R E S TA U R A N T



We are proud to offer a range of cakes and pastries from Dufflet,  
established by Dufflet Rosenberg in 1975. Reknowned for being hand-
crafted from scratch, Dufflet pastries feature only premium ingredients, 

with no hydrogenated fats or oils, nor artificial flavours, colours or 
preservatives added.

SPECIAL ORDERS

We offer special orders on a range of Dufflet’s cakes and cupcakes.

If you would like a simple inscription on your cake, 
let us know and we will make sure it is added! 

(eg. “Happy 50th Birthday/Anniversary/Retirement”)

Your special order must be placed with us by Tuesday at 12:00pm
in order to pick it up as early as Thursday.

We ask that you pay at the time of order. 

Thank you!



Easter Vanilla Whimsy Cake

Cherry Blossom Cake

Three layers of vanilla cake with tinted buttercream fillings and 
frosting. Seasonal decoration for Easter. Size: 8″  42.00

Light classic sponge filled with tart cherries and vanilla mousse; 
decorated for the spring blossom season. Size 6” 22.00 

Easter Selection
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Classic white sponge cake layered with white chocolate mousse and 
a touch of strawberry compote; topped with a pink and white ruffle. 
Size: 6”. 32.00 

White Chocolate Mousse Pink Ruffle



Seasonal! Classic vanilla cake layered with vanilla bean mousse; iced with 
vanilla buttercream, topped with pastel coloured white chocolate flowers. 
Size: 6”. 22.00

Simple Vanilla Mousse Cake

Fudge: Chocolate fudge cake with shiny chocolate glaze 
and tinted candy pearls. Seasonal decoration. Size: 3”

Vanilla: Moist and buttery golden vanilla cake topped with 
tinted vanilla bean icing and candy pearls. Seasonal 
decoration. Size: 3”

27.00/Box of 6 *Minimum order of 6 per flavour

Easter Cupcakes

Easter Selection
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Layers of white sponge cake filled with lemon buttercream and 
raspberry purée, seasonally decorated with pastel buttercream 
daisies. Size: 3.5″ x 5.5″. 22.00

Lemon Raspberry Cakelet



Black Forest Cake (6”)

A modern twist on the classic black forest cake. Cherry soaked 
Devil's Food cake filled with cream, sour cherries; finished with 

more cream and a cherry gelée. 32.00
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Queen of Cakes Collection

Chocolate Truffle Cake

A Chocoholic’s dream! Filled with decadent layers of 
Devil's Food chocolate cake and truffle cream. Glazed with 
extra dark chocolate, decorated with chocolate cones, 
fans and lightly dusted with cocoa powder. 
6” Cake 32.00 | 8” Cake 42.00



White Chocolate Mousse Cake

Triple Chocolate Mousse Cake

Classic white sponge cake layered with white chocolate 
mousse and a touch of strawberry compote; topped with a 
white chocolate ruffle. 
6” Cake 32.00 | 8” Cake 42.00

Classic Devil’s Food chocolate cake layered with milk 
chocolate and white chocolate mousse, finished with a 

dark chocolate glaze. 
6” Cake 32.00 | 8” Cake 42.00
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Queen of Cakes Collection (cont’d)



Tiramisu Cake (6”)

Lemon Parfait

Our Lemon Parfait is flirty and modern! Lemon 
mousse and classic vanilla cake layered together, 

topped with whipped cream.
6” Cake 32.00 | 8” Cake 42.00 

Ladyfingers surround our classic mascarpone filling 
with layers of sponge soaked in rich coffee liqueur 
syrup; finished with a coffee glaze, coffee cream and 
cocoa dust. 32.00

(PAGE 3/6)

Queen of Cakes Collection (cont’d)
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Queen of Cakes Collection (cont’d)

Cappuccino Dacquoise (6”)
Discs of hazelnut meringue layered with rich coffee 
buttercream, coffee whipped cream and bittersweet chocolate 
glaze; drizzled with white chocolate. *Made without wheat or 
gluten, contains nuts 32.00

Turtle Fudge Cake (6”)
Flourless nut cake layers filled with crunchy almond 
meringue, sweet cream and caramel; covered with 

bittersweet chocolate fudge glaze. made without wheat 
or gluten, contains nuts) 32.00



Chocolate Mousse Cake

Alternating layers of flourless chocolate cake and chocolate 
mousse; drizzled with milk chocolate and topped with dark 

chocolate curls. *made without wheat or gluten. 
6” Cake 32.00 | 8” Cake 42.00
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Queen of Cakes Collection (cont’d)

Chocolate Raspberry
Truffle Cake
Four luxurious layers of light chocolate cake, raspberry 
buttercream and rich chocolate truffle cream. 
6” Cake 32.00 | 8” Cake 42.00
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Layer Cakes

Vanilla Whimsy Cake (8”)
NEW! Three layers of vanilla cake with buttercream 
filling and frosting. 42.00

Coffee Toffee (8”)
NEW! Layers of Devil’s Food chocolate cake with 

toffee custard buttercream filling, finished with coffee 
buttercream. 42.00



Lemon Coconut Layer Cake
Moist layers of coconut cake filled with alternating 

layers of lemon and coconut buttercream; frosted with 
cream cheese icing and finished with snowy coconut. 

6” Cake 32.00 | 8” Cake 42.00

Cookies & Cream Cake (6”)
Three layers of devils food cake with cookies & 
cream mousse. 32.00

Layer Cakes (cont’d)
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Pink Velvet Cake

Vanilla Whimsy Cake (8”)

Layer Cakes (cont’d)

Moist layers of cocoa and spice cake filled with rich pink 
cream cheese icing; decorated with a white chocolate daisy.
6” Cake 32.00 | 8” Cake 42.00
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New! Three layers of vanilla cake with buttercream 
filling and frosting. 32.00



Double Decker Chocolate 
Fudge Cake

Milk Chocolate Vanilla (6”)

Layer Cakes (cont’d)

Four layers of sour cream chocolate fudge cake covered 
with a light chocolate frosting. 
6” Cake 32.00 | 8” Cake 42.00

Four layers of buttery vanilla cake blanketed in luscious 
milk chocolate frosting. 32.00
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Black & White Layer Cake (6”)

Chocolate Banana Cake

Rich and moist alternating layers of chocolate and vanilla 
cake, frosted with vanilla buttercream. 32.00

Alternating layers of rich and moist chocolate and banana 
cake with whipped chocolate frosting. 
6” Cake 32.00 | 8” Cake 42.00
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Layer Cakes (cont’d)



Coffee Toffee Cake (8”)

Carrot Cake

Layer Cakes (cont’d)

Densely delicious with pineapple, coconut and 
walnuts; layered and covered with cream cheese 

and honey icing.*Contains nuts 
6” Cake 32.00 | 8” Cake 42.00

NEW! Layers of Devil’s Food chocolate cake with toffee 
custard buttercream filling, finished with coffee 
buttercream. 42.00
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Vanilla Layer Cake

The Birthday Cake
Devil's Food cake filled and finished with vanilla buttercream; 

decorated for Birthdays and other special occasions. 
6” Cake 32.00 | 8” Cake 42.00

Four layers of buttery vanilla cake frosted with 
luscious vanilla buttercream twirls. 
6” Cake 32.00 | 8” Cake 42.00

Layer Cakes (cont’d)
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Lemon Raspberry Cakelet

Cakelets
 3.5” x 5.5”

Carmelita Cakelet

Black & White Cakelet

® 

Layers of rich Devil's Food chocolate cake and vanilla 
bean mousse; glazed with dark chocolate ganache. 22.00

Layers of classic white sponge cake filled with tangy, lemon 
buttercream and tart raspberry purée. 22.00

Layers of chocolate sponge cake and caramel mousse; topped with 
toasted almond meringue and gooey caramel. (*contains nuts) 22.00

(PAGE 1/3)



Strawberry Vanilla Cakelet

Devil’s Raspberry Cakelet

Cakelets
 3.5” x 5.5”
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Sinfully rich Devil's Food chocolate cake with alternating layers 
of chocolate and raspberry buttercream. 22.00

Layers of classic white sponge cake, sweet strawberry mousse 
and puree; iced with white buttercream and piped strawberry 
decoration. 22.00

Hazelnut Cakelet
Layers of chocolate and hazelnut sponge cake and hazelnut butter 
cream, glazed with dark chocolate ganache, decorated with a white 

chocolate ribbon, chocolate curls and whole hazelnuts.  22.00



Dulche de Leche Cakelet

Lemon Cakelet

Cakelets
 3.5” x 5.5”
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Layers of classic white sponge cake and vanilla mousse drizzled 
with Dulce de Leche; finished with toasted meringue. 22.00

Layers of classic white sponge cake with tangy lemon 
buttercream. 22.00

Mocha Cakelet
Alternating layers of classic white sponge cake, mocha and 

chocolate buttercream.  22.00



Cheesecakes

Blueberry Lemon Cheesecake (8”)

Caramel Pecan Fudge Cheesecake (8”)

Densely delicious cheesecake in a rich shortbread 
crust; topped with delicious stripes of blueberry 

compote and lemon curd. 38.00

Brown sugar cheesecake with a fudge swirl in a chocolate shortbread 
crust, glazed with caramel and finished with caramel cream, wedges of 

pecan Kahlua blondies and sugared pecans. (contains nuts). 
8” Size 38.00
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Crème Brûlée Cheesecake (8”)

New York Raspberry Cheesecake (8”)

Cheesecakes
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Dense and delicious caramel cheesecake in a rich shortbread crust; 
finished with a shiny caramel glaze and toasted meringue. 38.00

New York style sourcream cheesecake in a shortbread crust topped with raspberry 
compote; finished with white chocolate curls. 38.00



Sour Cherry Cheesecake (8”)

Toffee Apple Cheesecake (8”)

Cheesecakes
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Dense and delicious cheesecake in a rich shortbread crust; topped with fresh 
apple slices and gooey caramel; crusted with toasted streusel. 38.00 

Dense and delicious cheesecake in a rich shortbread crust; topped with house-
made sour cherry compote; crowned with a fluffy ring of meringue. 38.00 



New York Style Plain

Cheesecakes
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A true American classic - densely delicious cheesecake in a rich shortbread crust. 
Enjoy "as is" or add your favourite toppings for a personal touch. 

8” Size 32.00



Cupcakes
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Chocolate cupcake with chocolate 
frosting and topped with sprinkles.

Vanilla cupcake with vanilla frosting and 
topped with sprinkles. 

Vanilla cupcake with lemon frosting 
and topped with sprinkles.

Cheerful vanilla cupcake with 
natural rainbow colours. 

Vanilla cupcake with strawberry frosting 
and topped with sprinkles. 

Rainbow - 2.5”

Double Vanilla - 2.5”

Chocolate - 2.5”Lemon - 2.5”

Strawberry - 2.5”

Minimum 12 cupcakes per flavour. 
$2.95 per cupcake



Cupcakes
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Minimum 6 cupcakes per flavour. 
4.50 per cupcake

Golden vanilla cake filled with strawberry compote, 
topped with vanilla and strawberry swirled buttercream; 

garnished with shortcake crumbs. 

Chocolate fudge cake with shiny chocolate glaze 
topped with crispy pearls. 

Chocolate Fudge - 3” Strawberry Shortcake - 3” filled

Buttery golden vanilla cake topped with vanilla bean 
icing and a buttercream flower. 

Double Vanilla - 3”



Tiny Tarts

Chocolate Pecan Lemon Meringue Butter Tart

Sour Cherry Almond Chocolate Mousse Key Lime

Dacquoise Caramel Dacquoise Cappuccino

$24 / dozen
minimum 12pc per flavour

Catering Ideas
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Macaroons

Almond meringue cookies, crisp on the outside, with soft 
fillings in five flavours; raspberry, pistachio, salted butter 
caramel, vanilla and chocolate ganache (made without Gluten) 

$60 / 35 pieces

Gourmet Cookies

Bite-size cocktail cookies: Checkerboard Shortbread, Langue du Chat, 
Shortbread Spritz w Chocolate, Espresso Hazelnut Daisy, Chocolate 

Spice Medallion, Cranberry Orange Shortbread. *contains nuts 

$60 / 72 pieces



Bars

 Nanaimo Bar

3.80 ea

Catering Ideas
(PAGE 2/2)

Lemon Bar

Date Bar Iced Brownie (nut free)

Smores Bar Rocky Blondie Bar

Chocolate Chunk Brownie Made Without Gluten

NEW! Chewy fudge brownie with dark chocolate 
chunks, made without wheat or gluten.



6”

Cake Sizes & Servings

Cakelets®
Cakes
Cakes or Cheesecakes 
Cakes or Cheesecakes 

3.5" x 5.5" 
6"
8"

9" or 10" 

6 slices 
6-8 slices 
8-10 slices 
12-16 slices

This list shows "suggested servings" and should only be used as a general guideline. 



Cake Sizes

8”


