
CAKES
See inside panel for flavor and frosting options

Round Cakes
Single Layer (serves 6 – 8) .................. $9.99 

Triple Layer (serves 8 – 10) ................ $26.99

Quarter Sheet Cakes
Single Layer (serves 10 – 15) ............ $15.99 

Double Layer (serves 15 – 20) ........... $44.99

Half Sheet Cakes
Double Layer  (serves 30 – 40) .......... $59.99

Full Sheet Cakes
Double Layer  (serves 60 – 80) .......... $99.99

CUPCAKES
See inside panel for flavor and frosting options

Basic Cupcake 
(serves 1) ............................................$1.99

Large Cupcake
(serves 1 – 2).......................................$2.99

We require 3 days notice  
for all special orders. 

Please enquire about the  
availability of special diet  

desserts … we may be able  
to accommodate you!

Please speak to any of our  
Bakery Team Members for  
assistance with placing a  
special order in person  

or over the phone.

(707) 575 7915 ext.335

1 1 8 1  Y U L U P A  A V E N U E
S A N T A  R O S A  •  C A  9 5 4 0 5
T E L : ( 7 0 7 ) 5 7 5 - 7 9 1 5  E X T.  3 3 5

O P E N  E V E R Y  D A Y :
8 A M  –  9 P M

BAKERY
CAKE MENU

Pricing



A little bit about us...

W e use only the highest 
quality natural and 
organic ingredients — 
never artifi cial colors or 
fl avors. No other place in 
Sonoma County uses the same 
ingredients, offered at such 
reasonable prices. We pride 
ourselves on creating cakes 
that are beautiful, delicious 
and all natural.

Thank you for choosing 
Whole Foods Market 
Bakery in Santa Rosa for 
your entertaining needs!

CAKE FLAVOR
• White Chiffon 
• Chocolate 
• Carrot 
• Vegan Chocolate

FILLING
• Buttercream
• Chocolate Mousse
• Cream Cheese
• Pastry Cream
• Whipped Cream
• Red Raspberry Jam
• Fresh Fruit* 
* additional charges may apply

FROSTING
•  Vanilla Buttercream (available in pink, white, 

green, yellow, orange or blue) 
•  Other Buttercream fl avors available: 

Chocolate • Lemon • Orange • Mocha • Strawberry
• Chocolate Ganache
• Cream Cheese Frosting
• Whipped Cream
•  Red Raspberry Jam

CHOCOLATE ERUPTION
3 layers of moist chocolate cake with 
2 layers of dark chocolate mousse, topped 
with vanilla buttercream and ganache.

SEASONAL CHANTILLY
3 layers of delicate white chiffon cake soaked 
in orange simple syrup fi lled with 2 layers of 
fresh fruit and chantilly frosting (a heavenly 
blend of cream cheese, whipped cream, 
mascarpone and almond essence). Covered 
with chantilly frosting and seasonal fruit. 
May be decorated with almond slices.

VEGAN CHOCOLATE MOUSSE
3 layers of rich chocolate cake, fi lled and 
topped with decadent dark chocolate 
mousse. Completely free of eggs and dairy.

CARROT
3 layers of delicious traditional carrot cake 
with raisins and walnuts, layered with 
sensational cream cheese frosting, encased 
in chopped walnuts.

TIRAMISU
3 layers of white chiffon cake soaked with 
freshly brewed espresso and 2 layers of suc-
culent mascarpone cream cheese frosting 
fl avored with rum extract. Decorated with 
chocolate.

GERMAN CHOCOLATE
3 layers of moist chocolate cake with 
creamy coconut pecan German frosting and 
fi lling. Chocolate ganache and pecans fi ll out 
the decor.

Specialty Cakes Customize Your Cake

Complimentary Inscriptions Available 
• dark chocolate 
• white chocolate 
• colored buttercream 
(green, pink, yellow, orange or blue)

Additional Decorations ($5 each)
Orchids, Pansies, Marzipan Plaque

Other custom options available upon request


