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weddings and showers throughout the month. Visit our website www.bonbonerie.com or call 513.321.3399.

Menu Begins August 2nd

Opera Cream Torte

chocolate shavings and garnished on top with white chocolate rosettes and handmade white chocolate 
diamonds. We will b e happy to personalize it for your friends and families anyday.

6” serves 6−10, $22     9” serves 14−20, $42

Chocolate Raspberry Torte

6” serves 6−10 $22     9” serves 14−20 $42

Lemon Raspberry Torte

 6“ serves 6-10 $22     9” serves 14-20 $42

Peaches & Cream Torte 

6” serves  6−10 $22     9” serves 14−20 $43

Carrot Cake
Voted one of the best in Cincinnati, our version keeps the old recipe simple. The cake is made with fresh 

6” serves 6−8, $18     9” serves 14−20, $34

Key Lime  Cheesecake

6” serves 4−6, $15   

Cake Specials

August 2010

carrots. The filling and frosting are cream cheese and the sides are covered with fresh nuts. Perfect!

Our buttery graham cracker crust is filled with tart key lime cream cheese filling then

We offer many original and beautiful pastries to help you celebrate birthdays,

Our original signature cake for over twenty five years. This double chocolate chip cake is filled and iced with
our original rich vanilla opera cream filling then enrobed with a deep chocolate glaze, surrounded with

topped with fresh sour cream. Delicious!

Our deep chocolate cake is filled with our freshly made raspberry buttercream. Then it is covered in
chocolate frosting, glazed with our fine raspberry preserves and decorated with a circle of deep chocolate

frosting leaves and flowers.

Our lemon chiffon cake is filled with a layer of a sweet and tart lemon Parisienne Cream and a layer of raspberry
Parisienne Cream, iced with raspberry buttercream and then glazed with lemon curd on top. We finish the cake

with lemon marzipans, strawberry leaves and summer flowers.

Our delicious genoise is filled with peaches and vanilla whipped cream. The outside is finished with peach
buttercream and a peach preserve glaze topped with handmade marzipan peaches and royal icing blossoms.


