MallowDrwama

desserts with a dramatic flair

Cake Flavors

vanilla white chiffon chocolate French pound cake
amaretto™ strawberry chiffon chocolate-orange lemon French pound cake
lemon raspberry chiffon mocha orange French pound cake
orange pineapple chiffon chocolate mole carrot cake”

cinnamon spice peanut butter” marble gingerbread

pistachio” banana black velvet

Icings

buttercream: vanilla, amaretto*", lemon, cherry, strawberry, white chocolate, toasted coconut-white chocolate
cream cheese frosting

chocolate fudge frosting

fondant

ganache: white chocolate, milk chocolate, dark chocolate, mint, hazelnut®, orange, café au lait, Irish cream’

Fillings (all icings above, except fondant, can also be used as fillings)
fruit preserves: apricot, raspberry, strawberry, cherry, blueberry, pineapple, orange, fig
mousse: white chocolate, milk chocolate, dark chocolate, mocha, milk chocolate-Irish cream’, raspberry,
strawberry, raspberry-white chocolate, strawberry-white chocolate
ganache: toasted coconut, peanut butter’, cinnamon, red wine"
additional fillings: pumpkin butter, vanilla cream, lemon curd, lemon cream, caramelized apples, caramelized
pears, bananas Foster, cookies & cream, other fresh fruits (seasonal)

Select Suggested Combinations

Amaretto Cake™ filled with Lemon Cream and Blueberry Preserves, iced with Amaretto Buttercream™
Lemon Cake filled with Lemon Cream, iced with Cream Cheese Frosting

Cinnamon Spice Cake filled with Pumpkin Butter and Caramelized Apples, iced with Cream Cheese Frosting
Pistachio Cake" filled with Fig Preserves, iced with Vanilla Buttercream

Strawberry Chiffon Cake filled with Vanilla Cream and Strawberries, iced with Strawberry Buttercream
Pineapple Chiffon filled with Pineapple Preserves, iced with Toasted Coconut-White Chocolate Buttercream
Peanut Butter” Cake filled with Strawberry Preserves, iced with Dark Chocolate Ganache

Banana Cake filled with Vanilla Cream and Bananas Foster’, iced with Vanilla Buttercream

Chocolate Cake filled with Cherry Buttercream, iced with Chocolate Fudge Frosting

Chocolate-Orange Cake filled and iced with Red Wine Ganache”, with chopped almonds*

Mocha Cake filled and iced with Hazelnut Ganache®

Chocolate Mole Cake filled and iced with Cinnamon Ganache

Black Velvet Cake filled with Milk Chocolate- Irish Cream Mousse ', iced with Vanilla Buttercream

Orange French Pound Cake filled with Caramelized Pears, iced with Amaretto Buttercream®”

Carrot Cake" filled and iced with Cream Cheese Frosting

Please contact us for more information. We offer a complimentary tasting and design consultation for prospective
wedding clients and for other large orders (serving 100+ people). Various sizes and styles are available, including
tiered cakes, cupcakes, and individual cakes. Pricing varies based on flavors selected, complexity of design, and
desired size/number of servings. Delivery fees may apply.

Some cakes can be made vegan or gluten-free upon request; please contact us for more details. We use only
organic butter, milk, cream, and eggs in preparing our cakes and we strive for other ingredients to be locally
sourced and/or organic where possible. If you are interested in another flavor, please inquire about availability.

* contains nuts; * contains alcohol.

Allergy note: Our products are made in a kitchen that handles wheat, eggs, milk, soy, peanuts, and tree nuts and may not be appropriate for people with
severe allergies as traces of these ingredients may be present in any of our products.

Prices and availability subject to change. © MallowDrama Inc. 2006-2011.
(703) 758-1474 ~—=—-  Reston Virginia 20191

info@mallowdrama.com |~/ www.mallowdrama.com



MallowDrwama

desserts with a dramatic flair

Handmade Chocolate Truffles

milk chocolate orange candy apple hazel nut”

dark chocolate raspberry caramel peanut butter”
vanilla strawberry café au lait amaretto™
cinnamint pumpkin Irish cream” macadamia®
sweet curry rosemary red wine" toasted coconut

Truffles are $18 per 1 dozen. Minimum order is 3 dozen per flavor. For orders of 60 or more truffles (of 1
flavor), the price is $1.25 per truffle. Truffles are individually wrapped in candy foils or placed in brown candy
cups. Packaging for favors or gifts is available for an additional cost. We are happy to work with you to develop
a custom flavor upon request.

Cupcakes
One and Only Vanilla: vanilla cupcake with vanilla buttercream

The Chocolate Factory: chocolate cupcake with chocolate fudge frosting

Starlight Orange Zest: orange cupcake with white chocolate-orange ganache

Coffee Break: chocolate cupcake with espresso ganache

Secret Garden: carrot cake cupcake with cream cheese frosting”

Too Darn Hot: chocolate mole cupcake with cinnamon ganache, adorned with a festive chocolate flower
They Go Together: peanut butter cupcake with chocolate fudge frosting”

In the Woods: chocolate cupcake with cherry buttercream and dark chocolate shavings

Sunny Side: white chiffon cupcake with chocolate fudge frosting

Beatrice & Benedick: mocha cupcake with hazelnut ganache and chopped hazelnuts*

Blithe Spirits: amaretto cupcake with amaretto buttercream and sliced almonds*”

We Need a Little Cupcake Now: chocolate cupcake with peppermint buttercream and crushed peppermints
Raspberry’s Turn: raspberry chiffon cupcake with vanilla buttercream

Habit-Forming: black velvet cupcake with white chocolate buttercream

Blue Ribbon: lemon cupcake with blueberry buttercream

Standard size cupcakes (2 inches) are $3.50 each (or $4.50 each for cupcakes adorned with chocolate flowers or
sugar flowers). Minimum order is 2 dozen per flavor. Mini cupcakes (1 1/4 inches) are available for $1.50 each
(or $2.00 each for cupcakes adorned with chocolate flowers or sugar flowers), with a minimum order of 4 dozen
per flavor. Pricing includes our standard decoration. Custom decoration is available; additional charges may
apply. If you are interested in another flavor, please inquire about availability.

Some truffles and cupcakes can be made vegan or gluten-free upon request; please contact us for more details.
We use only organic butter, milk, cream, and eggs in preparing our cupcakes and truffles and we strive for other
ingredients to be locally sourced and/or organic where possible.

* contains nuts; * contains alcohol.
Allergy note: Our products are made in a kitchen that handles wheat, eggs, milk, soy, peanuts, and tree nuts and may not be appropriate for people with
severe allergies as traces of these ingredients may be present in any of our products.

Prices and availability subject to change. © MallowDrama Inc. 2006-2011.
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