
BITE’S CUSTOM CAKES 

Our cake pricing starts at $7.50 per serving. Starting from this base 
price, the final cost  depends on the specific design of the cake. 
 
We use only the highest quality ingredients to ensure that our clients 
get a moist and decadent cake. 
 
 Because all of our cakes are made from scratch and custom 
designed, we have a $250 minimum on all cake orders. 
 

Red Velvet Cake 

Rich cocoa-scented buttermilk red velvet cake filled with layers of 

mascarpone buttercream and cream cheese buttercream 

 

Raspberry Lemonade 

Lemon cake filled with a layer of tart lemon curd, fresh raspberries in a 

raspberry mousse, and lemon cream 

 

24-Carrot Cake 

Rich carrot cake filled with layers of cream cheese buttercream and maple 

pecan buttercream  

 

Chocolate Lovers 

Rich chocolate cake filled with layers of chocolate ganache, chocolate 

buttercream, and chocolate mousse 

 

Mango Passion 

Moist butter cake with chunks of mango  filled with cream cheese 

buttercream, fresh blackberries in blackberry mousse, and fresh mango in 

passion fruit mousse  

 

Limonata-Blueberry 

Zesty lemon cake infused with citron vodka and limoncello, filled with 

layers of blueberries in blueberry mousse, lemon curd, and lemon 

buttercream  

 

Chocolate Grand Marnier Cake 

Rich chocolate cake infused with Grand Marnier and filled with layers of 

marinated oranges in chocolate buttercream, citrus butter cream, and dark 

chocolate ganache  

 

Apple of My Eye 

Our moist apple spice cake filled with layers of cream cheese buttercream, 

salted caramel buttercream, and cinnamon mousse with caramelized apples 

 

Pistachio Pear and Champagne 

Moist butter cake infused with pear liqueur and filled with layers 

of pear buttercream, champagne mousse with caramelized pears, 

and pistachio mousse 

 

Jamaican Me Crazy 

Rum-soaked mango cake with layers of chocolate ganache, citrus 

buttercream, and pineapple buttercream 

    

Chocolate Raspberry Truffle Cake 

Rich chocolate cake filled with layers of dark chocolate ganache, 

raspberries in raspberry mousse, and chocolate buttercream 

 

Bananas Foster 

Moist banana cake filled with layers of pecan crunch buttercream, 

flambéed bananas, and caramel buttercream 

 

Green Tea 

Green tea cake filled with layers of fresh raspberries in raspberry 

buttercream, mascarpone buttercream, and fresh mango in 

passion fruit mousse  

 

Mocha Latte Fudge Cake 

Four layers of light mocha chocolate cake infused with espresso 

and filled with layers of caramel buttercream, dark chocolate 

ganache, and mocha buttercream  

 

Triple Berry Cream 

Four layers of moist white butter cake filled with layers of fresh 

blueberries in blueberry mousse, fresh raspberries in raspberry 

mousse, and fresh blackberries in St. Honore cream 

 

Raspberry Hazelnut Cake 

Four layers of moist raspberry hazelnut cake filled with layers of 

hazelnut buttercream, fresh raspberries in raspberry buttercream, 

and dark chocolate ganache  

 

Lime in Da Coconut 

Four layers of moist white butter cake filled with layers of blood 

orange mousse, key lime curd, and coconut white chocolate 

mousse 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
Custom Cake Ideas 

 
Contact:   

Bite Catering Couture 

310-401-3397 

inquiries@bitecatering.net 

Designing YOUR 

unforgettable event! 

http://www.bitecatering.net/

