Individual Pastrics

Chocolate Mousse Tort- 8” $24.00 (8 Slices)
Three layers of chocolate cake with two layers of choco-
late mousse, chocolate shavings on the sides, topped with
chocolate mousse. Also available in white chocolate.

Black Forest Torte - 8” $24.00 (8 Slices)
A variation of the traditional torte, with three layers of
chocolate cake filled with two layers of whipped cream
and dark sweet cherries: chocolate shavings on the side,
topped with whipped cream and cherries.

Strawberry Bavarian Torte - 8” $26.00 (8 Slices)
Three layers of Genoise (white cake) filled with pastry
cream and fresh strawberries, sliced toasted almonds deco-
rate the sides, topped with fresh ~ strawberries and
whipped cream.

White Chocolate

Raspberry Ambassador - 8” $26.00 (8 Slices)
Three layers of white cake, filled with red raspberry puree
and white chocolate pastry cream, decorates with Swiss
white chocolate mousse. Also available in dark chocolate.
MSU Chocolate Party Award Winning Torte !!

Irish Cream Torte - 8” $27.00 (8 Slices)
Three layers of chocolate cake soaked in Irish cream, two
layers of chocolate Irish cream mousse and glazed with
satiny chocolate ganache.

MSU Chocolate Party Award Winning Torte !!

Carrot Cake - 8” $24.00 (8 Slices)
Two layers of carrot cake Iced with cream cheese and wal-
nuts decorated with marzipan carrots.

Key Lime Pie $22.00 (8 slices)
Key Lime Cream made with Fresh Key Lime juice, not
reconstituted, in a spiced Graham cracker crust.

4-Fruit Tart $24.00 (8 Slices)
A short crust, butter based tart shell layered with chocolate
ganache, pastry cream and topped with fresh kiwi, straw-
berries, pineapple, and mandarin oranges

Summer Berry Torte (Seasonal) $27.00 (8 Slices)
Three layers of vanilla sponge cake filled with a rich Ba-
varian cream, a layer of fresh strawberries and a layer of
mixed fresh berries, topped with fresh berries and coated
with a crispy rice croquant.

Fruit Strip $2.00
Puff pastry topped with pastry cream, fresh fruit and an apricot
glaze

Napoleon $1.75
Three layers of puff pastry, layered with pastry cream, topped
with white and chocolate fondant

Cream Puff $2.00
Light pate choux shell filled with fresh whipped cream and
topped with chocolate ganache and drizzled with white chocolate

Eclair $2.00
Light pate choux shell filled with Bavarian cream, dipped in dark
chocolate ganache

Chocolate Mousse Cup $2.00
Dark chocolate filled with chocolate mousse, topped with
whipped cream and chocolate shavings

Brownie $2.00
A delicious chocolate fudge brownie studded with mixed nuts,
frosted with a chocolate fudge topping and decorated with choco-
late bits

7 Layer Bar $1.25
A graham cracker based bar layered with sweetened condensed
milk, butterscotch, chocolate chips, coconut, and walnuts

Triple Chocolate Cheesecake

$25.00 - 9”

$34.00 - 12~

Dense chocolate brownie base, topped with chocolate
cheesecake and frosted with chocolate ganache and white
chocolate drizzle.

New York Cheesecake

$22.00 - 8”

$29.00 - 12~

Plain New York style cheesecake

Fruit Topped Cheesecake

$25.00 - 8”

$32.00 - 12~

Plain New York style cheesecake topped with fruit and
whipped cream.

Flavors:

Blueberry
Chocolate Chip
Cranberry Walnut
Carrot Raisin

Mini Muffins $ .75
Muffins $1.50
Muffin Loaves $6.00
Mini Pastries

Brownie $.55

Napoleon $1.00

Mousse Cups $1.25

Cream Puffs $.75

7 Layer Bar $.75

Chocolate Eclair $.75

Key Lime Tart $1.50

Sugar Cookies
Dusty’s Famous Cookies $.75 Each

$9.00 Dozen
Sheet Cakes
Cake Size
Choc. Mousse Black Forest Strawberry Bavarian

1/4 Sheet $50.00 $45.00 $55.00
1/2 Sheet $90.00 $80.00 $95.00
Full Sheet $150.00 $140.00 $160.00

Other varieties may be available, prices will vary.

Serving Sizes: 2X3 Slice 2X2 Slice
1/4 Sheet 16 24
1/2 Sheet 30 48
Full Sheet 60 96

Fully topped strawberry—Additional 20%

1/4 sheet is 3 layers of sponge cake with 2 layers of filling
1/2 sheet is 2 layers of sponge cake with 1 layer of filling
Full sheet is 2 layers of sponge cake with 1 layer of filling




Special Orders must be placed 48 hours in advance.
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Location: 1839 Grand River Ave.

Hours: 7am-9pm Monday / Saturday
7am-6pm Sunday

Phone: 517.349.5150

Web: Dustyscellar.com




