
 
 

Effective  Through 

august 2010 

 

 
 

Traditional and European - 

Style Pastries made from 

scratch using only the finest 

ingredients.  We use organic 

eggs, unsalted butter,  

cane sugar, and  

unbleached flour. 

Stop in for fresh made 

cookies, bars, cakes, tarts 

and fair trade coffee with 

an ever changing selection. 

 
 

Please allow 48 hours for all 

orders and up to 72 hours for 

special requests.  Unexpected 

guests?  Call or stop in as we 

always have something sweet to 

fill your needs.  
 

Orders subject to availability. 

Delivery available. 

Minimum order and 

restrictions apply.  Please 

contact us! 
 

5011 34th Ave South 

Minneapolis, MN  55417 

612-746-1767 

www.3tierscakes.com 

Mon-Fri 7am-6pm 

Saturday 8am-6pm 

Sunday Closed 

 

 
 

 

 

TORTES 

 

Tiramisu Chocolate Torte 

Layers of Coffee soaked Géniose, 

Mascarpone Cream and Chocolate 

Ganache  

 

Chantilly Cake 

Géniose with Whipped Cream, 

Macerated Berries and 

Buttercream Icing 

 

Lemon Cake 

Géniose with Lemon Curd and 

Italian Meringue 

 

Carrot Cake 

Traditional Carrot Cake filled with 

Cream Cheese Butter Icing 

 

Flourless Chocolate Cake 

Rich, Dense, Creamy Imported 

Chocolate, a must have for the 

ultimate Chocolate lover 

  

German Chocolate Cake 

Devil’s Food Cake filled and 

lathered with Coconut Pecan Icing 
 

 

Sachertorte 

Dense and Rich Chocolate Cake, 

Apricot Jam, Covered with 

Chocolate Ganache  

 

Chocolate Raspberry Torte 

Devils Food with Raspberry 

Mousse and Buttercream Icing 

 

Irish Car Bomb 

Guinness Chocolate Cake, Irish 

Cream Filling, Jameson 

Buttercream 

 

6”Cake – serves 8-10 $28 

8”Cake – serves 12-15 $38 

10” Cake – serves 18-22 $50 

½ Sheet – serves up to 50 $84 

Full Sheet – serves up to 100 $150 

 

keep refrigerated 

contains alcohol 

 

 

Cakes 

Traditional White 

White Butter Cake w/Vanilla 

Buttercream 

  

Traditional Chocolate 

Chocolate Chiffon Cake with 

Chocolate Buttercream 

 

Marble 

One layer White, one layer 

Chocolate, your choice 

Chocolate or Vanilla 

Buttercream 

 

Red Velvet 

Southern Style Red Velvet with 

Cream Cheese Butter Frosting 

 

6” Cake – Serves 8-10 $22 

8” Cake – Serves 12-15 $30 

10” Cake – Serves 18-22 $42 

½ Sheet – Serves up to 50 $65 

Full Sheet – Serves up to 100 $125 

 

CupCakes 

Red Velvet, Carrot, Devils Food, 

White Butter, Vegan Chocolate, 

Raspberry Mousse, and more… 

2.95 each/30.00 dz 

 

CHEESECAKES 

New York, Chocolate, Caramel 

Toffee, Raspberry Swirl 

*72 hr notice  

 

8” Cake Serves 12-15 $28 

10”Cake Serves 18-22 $35 

 

keep refrigerated 

contains alcohol 

 

 

 

 

 

 

 

http://www.3tierscakes.com/


SCONES 

Apricot Almond 

Cranberry Walnut 

Cherry Pecan 

Raisin Spice Walnut 

Chocolate Chip 

$18.00/doz 

 

Cookies * 

Chocolate Chip 

Sugar  

Ginger Molasses 

Peanut Butter 

Toffee 

M & M 

Oatmeal 

$13.00/doz 

 

 

 

Bars * 

Brownies 

Lemon  

Raspberry Linzer Bars 

Apricot Linzer Bars 

Pecan 

7 Layer 

$15/doz 

 

 

 

Petit Fours * 

Petit Fours  - Chocolate, 

Lemon, Lemon Raspberry  

Apricot, Sachertorte, Opera 

torte 

 

$24/doz 

 

 

 

TRUFFLES * 

*Cocoa, Bittersweet, Chocolate 

Hazelnut, Raspberry Liquor, 

White Chocolate Apricot  

 

$13.00/doz 

 

*selection varies 

 

 

Pies 

 

Key Lime Pie 

Tart Lime Custard with 

Whipped Cream  

 

Lemon Pie 

Lemon Curd with Whipped 

Cream or Toasted Meringue 

 

Pecan Pie 

Pastry Shell filled with 

Kentucky Bourbon Custard and 

Toasted Pecans 

 

Chocolate Pecan Pie 

Same as the Pecan Pie with 

addition of Bittersweet 

Chocolate Chips 

 

Banana Cream 

Vanilla Pastry Cream with 

Bananas and topped with 

Whipped Cream 

 

Dutch Apple 

Granny Smith Apples and 

Currants, topped with Crunchy 

Streusel  

 

Strawberry Rhubarb 

Fresh Strawberries and 

Rhubarb, with streusel topping 

*seasonal, check for availability 

 

10” Pie 21.95 

 

*Give a pie as a gift baked in 

artisan pottery by Steven 

Showalter 10” Deep Pie Plate  

 

*Pie Plate $28 

Pie Plate + Pie $48 

 

Keep refrigerated 

Contains alcohol 

 

 

 

 

 

Tarts 

 

Frangipane Tart 

Pastry Shell with Almond Cake 

and Apricot Preserves, topped 

with Italian Meringue and 

Toasted Almonds 

 

Apple Almond Tart 

Pastry Shell with Almond Cake 

and Apples, topped with 

streusel  

 

Fresh Fruit Tart 

Vanilla Bean Cream and 

seasonal Fresh Fruit 

 

Pecan Turtle Tart 

Cinnamon Pecan Tart Shell 

filled with Bittersweet Ganache 

 

Strawberry Mascarpone 

Tart 

Mascarpone Vanilla Bean 

Cream with Balsamic Glazed 

Strawberries 

 

Lemon Curd Tart 

Zesty Lemon Curd with Fresh 

Blueberries  

 

8” Tart Serves 6-10 $28 

12” Tart Serves 12-20 $48 

 

Mini Tarts 

Fruit Tart, Key Lime, Lemon 

Curd, Cheesecake, Turtle Tart, 

Chocolate Truffle with White 

Chocolate Raspberry 

2.95 ea/30.00 dz 

 

 

 

Keep refrigerated 

Contains alcohol 

 


