
         
 

 

 

 

Special Occasion Cake Menu 

 

 

 

Size 8” 10” 12” 14” 16” ½ Sheet  
1 filling 

½ Sheet  
2 fillings 

Full Sheet 

 1 filling 
Full Sheet  
2 fillings 

Servings 8-12 15-20 25-35 40-50 60-80 40 50 60-80 80-100 

 

 

Flavors 

 

SPONGE FLAVORS: 
YELLOW (VANILLA), CHOCOLATE, ½ & ½ (YELLOW & CHOCOLATE), DEVIL’S CHOCOLATE, LEMON, YELLOW WITH POPPYSEED,  

HAZELNUT, ALMOND, RED VELVET, BANANA, CARROT 
 
 

FILLINGS FLAVORS: 
BUTTERCREAM  

 CHOCOLATE, VANILLA, RASPBERRY, STRAWBERRY, LEMON, PRALINE, HAZELNUT, PEANUTBUTTER,  NUTELLA,  AMARETTO, MOCHA 

FRUIT PRESERVES 
RASPBERRY, STRAWBERRY, APRICOT – WITH BUTTERCREAM, CUSTARD, OR FUDGE 

CHOCOLATE FUDGE 
CUSTARD  

PLAIN OR FLAVORED 

CREAM CHEESE 
MOUSSES  

CHOCOLATE, WHITE CHOCOLATE, RASPBERRY, STRAWBERRY, PASSIONFRUIT, MANGO, PINEAPPLE-COCONUT, BANANA, ORANGE, LEMON,  
MARACUJA PEACH, HAZELNUT, MOCHA, NUTELLA, CHOCOLATE + RUM, GRAND MARNIER 

FRESH FRUIT  
WITH WHIP CREAM & CUSTARD OR VANILLA BUTTERCREAM 

CHOCOLATE GANACHE 
LEMON CURD 

 

 

OAK MILL BAKERY 
 CORPORATE OFFICE 

 2840 S. WOLF RD. DES PLAINES, IL 60018 
  PH (847) 257-0990   FAX (847) 257-0279 

 



 
 

Specialty Cakes 

BANANA CAKE WITH FUDGE + FRESH BANANA 
BLACK FOREST 

CANNOLI 
CARROT WITH CREAM CHEESE 

CHOCOLATE LOVER’S 
DEVIL’S CHOCOLATE GANACHE 

GERMAN CHOCOLATE 
MARZIPAN 

OPERA 
PEANUT BUTTER CRUNCH 

RED VELVET WITH CREAM CHEESE 
SWIRL MOUSSE CAKES 

CHERRY/CHOCOLATE, MANGO/CHOCOLATE, PASSION MOUSSE+RASPBERRY PRESERVE, PISTACHIO/PINEAPPLE, 
DESIRE ROSE: STRAWBERRY/CHOCOLATE. 

 
 

Signature Cakes 

AMBASSADOR 
AMBROSIA 

APPLE-CARAMEL 
CAPPUCCINO 

CAPTAIN’S 
CHAMPAGNE 

CHERRY YOGURT GATEAU 
DOBOSH TORTE 

DOUBLE CHOCOLATE MOUSSE 
FOREST FRUIT 

GIANDUJA 
GRAND MARNIER MOUSSE 

HAWAIIAN 
KIEVSKY 

PASSION CITY 
PEAR CHARLOTTE 

PINA COLADA 
POZNANSKY 

STRACCIATELLA 
SUCCESS 

TEMPTATION 
TIRAMISU 

WHITE CHOCOLATE MOUSSE with FRESH RASPBERRIES 
WILD STRAWBERRY “POZIOMKOWY” 



 

 

 

**Our menu is subject to change, and some flavors are based on 

availability of ingredients.  For special requests, simply ask us!** 

 

 

Decorations 

 

CHOCOLATE PLATES WITH INSCRIPTIONS – AVAILABLE ON ANY CAKE 
CAKES WITH DRAWINGS ON TOP: 2-3 DAYS NOTICE 

CUSTOM FONDANT CAKES: AT LEAST 7-10 DAYS NOTICE 
WE CAN ALSO RECREATE MOST CAKES IF YOU BRING US A PICTURE OF THE DESIGN 

 
 
 

Dietary Restrications 

 
WE OFFER SUGAR-FREE, GLUTEN-FREE & EGGLESS  OPTIONS – MENUS COMING SOON! 

OUR PRODUCTS ARE MADE IN A FACILITY THAT USES MILK, EGGS, TREE NUTS & SOY 
 


