
 

  

Congue nihil imperdiet doming id quod mazim 

placerat facer minim veni am ut wisi enim ad 

minimeniam, quis erat nostr uexe 

rci tation ullamcorper nostru exerci tation ullam 

corper et iusto odio dig nissim qui blandit 

praesent lupta. Tummer delenit  

augue duis dolore te feugait nulla facilisi. Con 

erattis sectetuer adip iscing elit, sed erat diam 

nonummy nibh magna erat. 

 

$ 3.00 Each 

½ Dozen .................................................. $17.00 

One Dozen ............................................. $33.00 

5 Dozen  ................................................ $165.00 

5 Dozen Miniatures .............................. $100.00 
(maximum 2 flavors) 
 

Standard Flavors:  Chocolate or Vanilla cake with 

chocolate or vanilla buttercream 

Carrot:  Carrot cake with cream cheese buttercream 

Chef Special:  Follow us on Facebook to find out 

what our Friday special is!  

Chocolate City: Chocolate cake with Bittersweet 

Whipped Chocolate Ganache, Chocolate Vermicelli 

Sprinkles & Chocolate Buttercream 

Cookies n’ Crème: Chocolate cake with vanilla 

buttercream studded with Oreo cookie bits  

Drumstick: Yellow cake with vanilla buttercream 

dipped in chocolate ganache with crushed peanuts 

Key Lime:  Yellow cake with key lime cream filling & 

key lime buttercream 

Lemonberry:  Yellow cake with a tangy lemon 

buttercream drizzled with raspberry coulis 

Mississippi Mudcake:  Black cocoa cake with 

marshmallow frosting drizzled with liquid fudge  

Mocha:  Chocolate cake with mocha buttercream  

Monthly Special: We rotate one or two seasonal 

flavors each month 

Peanutbuttercup: Chocolate cake with silky peanut 

butter filling dipped in chocolate ganache 

Pink Lady:  Yellow cake with strawberry jam filling & 

pink buttercream 

Red Velvet:  Classic red velvet cake with cream 

cheese buttercream 

Salted Caramel:  Yellow cake with chocolate 

buttercream surrounding caramel topped with sea 

salts 

Split Decision:  Marble cake with vanilla and 

chocolate buttercream  

Toasted Coconut:  Yellow cake with coconut 

buttercream and toasted coconut flakes 

 

 

 

CUPCAKES 

Bars               3.00 ea 

Lemon Shortbread Bars, PeanutButter Krispy Bars 

Brownies     3.50 ea 

Original, Espresso Chunk, Salted Caramel 

Cake Pops     2.50 ea 

Birthday (yellow/chocolate) Chocolate, Lemon, Red Velvet, Marble 

Cake Truffles     3.00 ea 

Chocolate Toffee, Peanut Butter, Strawberries & Crème, Smores, 

Triple Chocolate 

Specialty cookies    5.50 ea 

The Titan, The Smitten 

Cheesecakes                    Price Varies 

Cookies                    Price Varies 

Brown Butter, Chocolate Chunk, Walnut Chocolate Chunk, Oatmeal 

Raisin, Sables, Pecan Sables, Snickerdoodle, White Chocolate 

Macadamia 

Luxe Mini Cakes                  12.00 ea 

Chocolate or Vanilla 

French Macarons    1.45 ea 

Chocolate, Lemon, Vanilla, Pistachio, Mocha, Raspberry 

Push Pops     4.00 ea 

Our gourmet cupcakes in a push pop container! Selection varies 

Coveted Desserts  

Individual, $2.50   Small Jar: $10.95    Large Jar:  $20.95  

Banana Pudding, Cappuccino-Tiramisu Mousse, Meyer Lemon Cloud, 

Key Lime, Strawberry Shortcake 

Ring Dings     2.95 ea 

Whoopie Pies     2.75 ea 
Banana, Chocolate w/ Vanilla, Chocolate w/ Chocolate, Red Velvet, 

Pumpkin (seasonal) 

 

 

 

 

 

 

 

 

 

Cancellations without appropriate notice incur a $75.00 

rebooking fee.  If you are more than 15 minutes late for 

your appointment, your appointment will be cancelled.  

 

6926 Laurel Bowie Road 

Bowie, Maryland 20715 

301-464-1080 

301-464-1088 (fax) 

www.thecakecourtesan.com 

info@thecakecourtesan.com 

 

Tuesday - Friday 

12:00  - 8 pm 

 

Saturday 

11 – 5 pm 

 

Sunday 

12 – 4 pm 

 

 

 

 

 

We pride ourselves on baking our products 

from scratch using the highest quality 

ingredients.  This means we use no mixes, 

shortening, preservatives, pre-packaged fillings 

or imitations.  We guarantee that you will be 

satisfied, or we will give you your money back.  

 

We do have and regularly use nuts in our 

bakery, so there may be traces of nuts in all of 

our products.  

CONFECTIONS 

Desserts that Dazzle! 



 

Birthday Cake:  Traditional Yellow Cake with Chocolate frosting.  Perfect for any occasion! 

Chocolate City:  For true chocolate lovers! Chocolate cake with a bittersweet truffle filling 
topped with chocolate buttercream and pure Vermicelli Chocolate sprinkles 

Coconut Lovers:  Coconut cake made with coconut milk, coconut crème filling and fresh 
coconut flakes 

Guanduja Delight:  Yellow cake with filled with alternating layers of Guanduja buttercream 
with roasted hazelnuts & dulce de leche mousse 

Lemonberry:  Lemon pound cake filled with layers of tart lemon curd and lemon buttercream 
alternating with lemon cloud cream studded with fresh raspberries 

Monkey Business:  Banana cake filled with Vietnamese cinnamon filling and topped with 
cream cheese buttercream, caramel, fudge, white chocolate and walnuts 

Pina Colada:  White cake with pineapple filling and coconut buttercream topped with toasted 
coconuts and maraschino cherries 

Nut’n Honey:  Pistachio cake filled with alternating layers of Tupelo honey buttercream over a 
thin layer of crushed pistachio’s & pear buttercream with caramelized pears 

Espresso Mist:  White cake misted with cappuccino filled with alternating layers of caramel 
crème and mocha buttercream studded with cocoa nibs 

Salted Caramel:  Yellow cake brushed with a layer of creamy caramel & filled with caramel 
buttercream topped with fleur de sel 

Seductive Red Velvet:  Traditional red velvet cake filled with vanilla bean buttercream and 
a thin layer of fudge with semi-sweet chocolate curls 

Smores:  Chocolate cake filled with ganache and marshmallow crème filling, topped with 
graham cracker crumbs and toasted marshmallows.   

Twisted Kiss: Yellow & chocolate cake swirled together & filled with alternating layers of our 
famous American-Style vanilla & chocolate buttercream with chocolate chips 

Ultimate Carrot Cake:  Rich carrot cake generously studded with walnuts, golden raisins 
& fresh carrots, filled with a sweet orange cream cheese buttercream 

 

Seasonal Cakes         $6.25 

Pumpkin Pecan Praline   Sweet Potato 

Gingerbread     German Chocolate 

 

 

 

 

 

 

 

 

 

Any of our cakes can be made whole with 48 hours advanced notice 

required.  Ask about pricing information for the whole cake. 

 

 

 

RETAIL CAKE FLAVORS 

Our Other Confections Include: 

Chocolate Truffles 

Custom Sugar Cookies 

Designer Fondant Cookies 

French Macaron Towers 

Per Slice 

Price 

 

$ 5.25 
 

$ 6.50 

$ 6.25 

$ 6.25 

$ 6.25 

$ 6.25 

 
$ 5.75 

$ 6.25 

 
$ 5.75 

$ 5.75 

$ 6.00 

$ 5.75 

$ 5.25 

$ 6.25 

 

Catering services: 

Wedding Cakes 

Custom Celebration Cakes  

Cupcake Towers  

Colored French Macarons  

Macaron & Cake Truffle Towers 

Mini Individual Cakes 

Dessert Bars 

Rentals, Delivery, Setup & Retrieval 

 

CUSTOM DESIGNER CAKES: 

 

Single Tier Cakes  

Start at $200.00 Minimum 

 

Tiered Buttercream Cakes 

Start at $5.00 per serving 

 

Tiered Fondant Cakes 

Start at $6.00 per serving 

 

3-D designs require a 

30 person $300 Minimum 

 


