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Cake Flavour Menu
2026 COLLECTION

Beautifully balanced flavours, thoughtfully paired fillings and cakes
made to be remembered. Each tasting pack features one flavour from

each signature category.

FONDANT CAKE FILLINGS
All fondant-covered cakes are filled with ganache to provide the stability and reliable finish these
designs require. Ganache fillings are available in white chocolate, dark chocolate, caramel and

fruit flavours.

OUR SIGNATURE COLLECTION

Vanilla Bean
A beautifully soft vanilla bean cake
layered with silky vanilla buttercream or
ganache—timeless, elegant and
universally loved.
Optional flavour twist: Strawberries
& Cream
Vanilla bean cake layered with luscious
strawberry compote and smooth vanilla
buttercream for a fresh, fruity twist.

Lemon
A light, fragrant lemon cake with a
bright citrus finish, available in two
beautifully balanced pairings.
Lemon & Elderflower
Delicate elderflower lends a softly floral
finish to fresh lemon cake layered with
lemon curd and elderflower buttercream.
Lemon, Lavender & Blueberry
Fragrant lavender-kissed lemon cake
layered with blueberry compote and
smooth lemon buttercream.

Red Velvet
A luxurious cocoa-kissed red velvet cake
with a soft, velvety crumb, layered with
smooth vanilla bean buttercream or
white chocolate ganache.

White Chocolate
A tender white chocolate mudcake with
a creamy richness and delicate vanilla
notes. Also available in the following
flavour pairings:
White Chocolate & Raspberry
Paired with tart raspberry compote and
silky vanilla bean buttercream or white
chocolate ganache.
Coconut & Lime
A tropical pairing of fragrant coconut and
bright, fresh lime, layered with
buttercream or coconut-infused
ganache.
Salted Caramel & Pecan Praline
Caramelised mudcake layered with
salted caramel ganache or buttercream
and buttery pecan praline for an
irresistible crunch.

Pistachio, Honey &
Raspberry
Delicately nutty pistachio cake, softly
sweetened with honey and balanced
with vibrant raspberry compote.

Sticky Date & Caramel
A rich, comforting sticky date cake
layered with luscious caramel ganache.

Biscoff
A warmly spiced Biscoff cake layered with silky Biscoff

buttercream and a moreish biscuit crunch.
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Chocolate & More
CHOCOLATE

Deep, indulgent chocolate cake with a rich cocoa finish, available in four decadent
pairings.

Classic Chocolate Mudcake
Layered with smooth chocolate ganache or
chocolate buttercream.
Snickers
Rich chocolate cake layered with caramel
ganache and a roasted peanut filling.

Black Forest
Chocolate cake layered with dark cherry
compote and silky chocolate buttercream.
Chocolate Hazelnut
A luxurious pairing of chocolate, roasted
hazelnuts and creamy hazelnut
buttercream.

ADDITIONAL FLAVOURS

Available by special request and not generally included in our standard tasting packs.

Carrot & Walnut
A warmly spiced carrot cake filled with
toasted walnuts and finished with smooth
vanilla buttercream.

Traditional Fruit Cake
A rich, matured fruit cake packed with vine
fruits and warming spices—a timeless
celebration favourite.

Kahlúa Chocolate
Rich chocolate cake enhanced by the
smooth coffee notes of Kahlúa and layered
with a decadent chocolate filling.

Marbled Mudcake
Swirls of white and dark chocolate
mudcake baked together for the best of
both worlds.

Cookies & Cream
Soft vanilla cake layered with
cookies-and-cream buttercream and
chocolate biscuit pieces.

Strawberries & Champagne
An elegant champagne-infused cake
paired with strawberry compote and silky
vanilla buttercream.

MAKE IT YOUR OWN

Add another layer of flavour or texture with roasted nuts or praline,
chocolate or biscuit crunch, or a luscious caramel or fruit curd drizzle.

DIETARY OPTIONS

Gluten-free, dairy-free and vegan options may be available by request. Our dietary cakes are
prepared for intolerances only and are not suitable for severe allergies or coeliac requirements.

Flavour availability and suitable fillings may vary according to your cake design and finish.

www.deelishcakecreations.com.au


