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CHOWGIRLS

Care Menu

Inspired by the particular flavors of each season’s fruits and spices, our Chowgirls pastry team uses unique and
classic seasonal ingredients to create cakes that are almost too pretty to eat but impossible to resist. Our pastry chef
will work with your vision to bring your cake look to life.

CHOCOLATE CREAM CHEESE & )

Chocolate cake, cream cheese mousse, cream cheese
frosting

DOUBLE CHOCOLATE © £

Chocolate cake, chocolate mousse, chocolate frosting,
pearls

FUNFETTI & £

Funfetti cake, vanilla mousse, vanilla frosting, rainbow
confetti sprinkles

LEMON CREAM CHEESE € £

Lemon cake, lemon curd, cream cheese frosting, candied
lemon

VANILLA BEAN & £29)

Vanilla cake, vanilla mousse, vanilla buttercream

Cakes are available in the following sizes and styles:

6" = 12-14 servings
8" = 22-24 servings
10” = 32-35 servings
1/4 Sheet = 24 servings
1/4 Sheet wedding style = 32 servings
1/2 Sheet = 48 servings
1/2 Sheet wedding style = 64 servings

For information on our tiered cakes, please
inquire with your event specialist.
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Flavors marked with a cupcake are
available as mini and full size.
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Flavors marked with a sheet cake icon are
available as 1/2 and 1/4 size sheet cake.

Chowgirls

612.203.0786
INFO@CHOWGIRLS.NET
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Delusce

BLOOD ORANGE &

Citrus cake, blood orange curd, white chocolate
buttercream, candied blood oranges

*Winter/Spring Seasonal

BROWN BUTTER CARAMEL APPLE

Brown butter cake, apple butter compote, salted caramel
buttercream, caramel drizzle, dried apples

*Fall Seasonal

BROWN BUTTER STRAWBERRY @

Brown butter cake, roasted strawberry mousse, white
chocolate buttercream
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*Summer Seasonal

CARROT & £2

Carrot cake, cream cheese mousse, cream cheese frosting
(vegan option available)

CHOCOLATE PEANUT BUTTER PRETZEL

Chocolate cake, pretzel mousse, peanut butter buttercream

COCONUT CREAM (GLUTEN FREE) ¢ £

Coconut cake, vanilla coconut mousse, white chocolate
buttercream, toasted coconut chips
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PISTACHIO HONEY APRICOT

Pistachio cake, apricot jam, honey buttercream, candied
pistachios, fresh edible flowers

SALTED CARAMEL MOCHA

Chocolate cake, mocha mousse, salted caramel
buttercream, Chocolate toffee espresso crumb

SALTED CARAMEL TRES LECHE

Vanilla cake, salted caramel tres leche soak, salted caramel
mousse, salted caramel buttercream, caramel drizzle

CHOCOLATE LONDON FOG

Chocolate cake, honey buttercream, Earl Grey mousse
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