
ORDER IS CONFIRMED WHEN PAID OR CREDIT CARD PROVIDEDCAKE ORDER FORM
TEL. 301.951.0474  FAX. 301.951.0637  hello@toutdesweetshop.com    
7831 Woodmont Avenue, Bethesda, Maryland 20814

TOUTDESWEETSHOP.COM

FIRST NAMELAST NAME

PHONE CELL PHONE 

ORDER DATE

PICK-UP DATE PICK-UP TIME

EMAIL 

11

DAYWEEKDAY MONTH @

(        ) - (       ) -

VANILLA CAKE / VANILLA PASTRY CUSTARD 

CHOCOLATE CAKE / DARK CHOCOLATE MOUSSE

RED VELVET / CREAM CHEESE FROSTING

CHOCOLATE CAKE /  COFFEE CREAM / DARK CHOC. MOUSSE

CLASSIC CAKES

CHOCOLATE-LEMON CAKE / WHITE CHOCOLATE MOUSSE

GOURMET CAKES
AMBASSADEUR

                
$45   $55  $69   $84   $125 

Vanilla sponge cake, vanilla bean cream, fresh
seasonal fruits, kirsch brandy, butter cream frosting

BLACK FOREST                   
Chocolate sponge cake, vanilla & chocolate 
whipped cream, BRANDiED CHERRiES or FRESH RASPBERRiES

LEMON  RASPBERRY                     

Vanilla sponge cake, lemon curd cream, fresh
raspberries, whipped cream frosting

STRAWBERRIES & CREAM

Vanilla sponge cake, vanilla whipped cream,
fresh strawberries

6”    8”   10”  12”    1/2

  $41    $50  $65  $80    $115

MOUSSE CAKES*
FRAISIER                                    $ 4 5   $ 5 5   $ 6 9    $  8 4        -  

vanilla sponge cake, kirsch pastry cream, fresh 
strawberries & Italian meringue  

CHOCOLATE CRUNCH             
Hazelnut dacquoise base, praline feuilletine 

dark chocolate mousse, citrus cream layer. 

ROYAL CHOCOLATE

Fourless hazelnut dacquoise discs, hazelnut 
praline cream, dark chocolate mousse 

FRUIT CHARLOTTE                          
Lady finger cake, vanilla bean mousse, cassis 

gelee center, fresh fruit & whipped cream 

*mousse cakes are not customisable

GF

FRENCH TARTS                           
LEMON MERINGUE TART

                

Almond sweet dough, lemon curd, Italian meringue
 
FRENCH APPLE TART

                

Almond sweet dough, franjipane cream,  apples 
 
AMANDINE PEAR TART

                

Almond sweet dough, pear Williams, amandine cream 
 
FRESH FRUIT TART

                

Almond sweet dough, pastry cream, seasonal fresh fruits 
 

No Nuts No Alcohol  Gluten Free +$7
(layered cakes only)

•  all sales are final  •  no refunds/exchanges  •  48h notice required for changes  •  no cancellations after cake is baked  •

CAKE INSCRIPTION:  ( in  caps)

FONDANT ICING COLOR +$15-$35

FONDANT WORK +$35-$65

SUGAR FLOWERS + $ 8  e a c h

CHOCOLATE GLAZE + $ 1 5 - $ 2 5

MACARONS + $ 2  e a c h

*might include additional fees based on design

OTHER

(LARGE)

10”8”

$31          $39

BUDGET:

(GF)

6” Serves up to 8 • 8” Serves up to 12 • 10” Serves up to 16 • 12” Serves up to 25 • 1/2 Sheet Serves up to 40 

SIGNATURE:

PAYMENT:

CC EXP

CVV

PAID 
CHARGE CC/

EMAIL RECEIPT

ZIP CODE

Sta� Initials

 TUE-FRI & SUN 10AM-3:30PM | SAT 10 AM-5:30PM 

6”    8”   10”  12”   1/2

6”    8”   10”  12”    1/2

ADD-ON*:

TUE  WED  THU  FRI  SAT  SUN

$45   $55  $69   $84   $125 

$45   $55  $69   $84   $125 

 $45   $55  $69   $84   $125 

$ 4 5   $ 5 5   $ 6 9       -          -  

$ 4 5   $ 5 5   $ 6 9    $  8 4        -  

$ 4 5   $ 5 5   $ 6 9        -          -  

*standard cake frosting is white cream


