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George Artisan Bakery and Bistro

1124 West Garden Street, Downtown Pensacola
850.912.4655 | www.GeorgeArtisan.com
Jordan Hewes, Pastry Chef | chefjordan@georgeartisan.com

A PARTY WITHOUT CAKE IS JUST A MEETING

Julia Child

Cakes

Here at George Artisan, we pride ourselves in delivering the freshest, tastiest cakes around. All
of our cakes are baked to order, buttercreams and fillings made from scratch and only from
the freshest ingredients. Don’t see your favorite flavor? Just ask! Our Pastry Team is more than
happy to give anything a shot. We want to provide you with not only a delicious cake but also
an enjoyable and unforgettable experience.
We request at least 48-hour notice on all cakes.
Of course we understand that “cake emergencies” do happen and we will do whatever it takes
to create your cake by the time you need it. Cakes that are ordered in a less than 48-hour
notice period are subject to a $15 “short notice charge” and must be approved by our Pastry
Chef.

Opposite page: enrobing our Mousse Bombs with dark chocolate ganache

We have put together a list of some of our customer favorites and have provided a starting
point for determining what your cake will cost. All prices are subject to change depending on
the extent of your personalized requests.
Our prices are for a standard 8” cake, between 3”– 4” tall; and include a small message.
Other size options are available upon request— 5”, 6”, 9”, 10”, 12”
Small tiered cakes are also available.

Left to right: Candy Cake, Build-Your-Own Chocolate Cake, Vanilla Dream Cake

Sunshine Lemon Cake ~ $45 {8” round, 3”- 4” tall}
Fluffy vanilla cake layered with lemon curd, finished with lightly
sweetened whipped cream
Vanilla Dream Cake ~ $50 {8” round, 3”- 4” tall}
Vanilla cake filled with vanilla bean pastry cream, finished with
swiss buttercream and berries
Grandma Bunny’s Carrot Cake ~ $55 {8” round, 3”- 4” tall}
Moist spice cake chock-full of carrots, pecans & coconut,
glazed with buttermilk caramel, finished with fluffy cream
cheese icing
Coffee Lovers ~ $48 {8” round, 3”- 4” tall}
Red velvet cake filled and frosted with espresso buttercream,
topped with whipped cream rosettes

Custom Vanilla Cake: swiss buttercream,
pastry cream filling & raspberries

Chocolate Covered Strawberry Cake ~ $55 {8” round, 3”- 4” tall}
Devil’s food cake filled with chocolate buttercream &
strawberries, topped with dark chocolate & white chocolate
covered strawberries

Chocolate Covered Strawberry Cake

George Artisan Favorites

Naked Cake ~ $55 {8” round, 3”- 4” tall}
Your choice of cake, filling and buttercream; assembled so that
layers are visible, finished with assortment of fruits and berries

Candy Cake ~ $85 {8” round, 3”- 4” tall}
Marbled cake of 2 flavors of your choice, filled with chocolate
or vanilla pastry cream, iced with swiss vanilla or chocolate
buttercream. Finished with an assortment of candies,
macaroons, and flowers.

Naked Cake

*Please note that multiple flavors and fillings will affect the price of your cake*

German Chocolate Cake ~ $45 {8” round, 3”- 4” tall}
Devil's food cake layered with a coconut & pecan caramel filling, dusted with powdered sugar

Build Your Own Cake

Starting at $40 {8” round, 3”- 4” tall} with 1 cake flavor, 1 buttercream flavor, & small message.
Prices are subject to fluctuation depending on how many different flavors, fillings, and special
requests you have.

1. Choose Your Cake Flavor ~ Vanilla,
Devils Chocolate, Red Velvet, Lemon
Marble, Almond, Pecan, Coconut, Carrot

3. Choose Your Buttercream/Icing ~
Vanilla, Chocolate, Caramel, Espresso,
Nutella, Cream Cheese

2. Choose Your Filling ~ Buttercream,
Pastry Cream, Lemon Curd, Whipped
Cream, Mousse *Creams, curds & mousse
can be made in a variety of flavors*

4. Customize Your Cake ~ Buttercream
Roses, Fruits, Candies, Special Designs
and Messages

Not-so-Ordinary Cakes

Classic Cheesecake ~ $28, with berries + $7, with caramel +$5 {8” round}
Graham cracker crust under George Artisan fluffy cheesecake
Please inquire about any of our specialty cheesecakes with Chef Jordan
Dacquoise ~ $62 {8” square, approx. 3” high}
Hazelnut meringue layered with espresso buttercream enrobed in dark chocolate ganache
Giant Mousse Bomb ~ $65, with berries ~ $72 {Feeds 12 - 18 people}
Caramel chocolate mousse & white chocolate mousse enrobed in dark chocolate ganache.
Our best-selling dessert in the restaurant, this large version is a show stopper.
Giant Mocha Torte ~ $72 {9” round , 1” high}
Candied pecan crust, dark chocolate fudge and espresso toffee mousse, topped with a
variety of fresh berries
Fruit Tart ~ $6.50 each {5” round, 5 tart minimum} | $25 {9” round}
Flaky pie crust filled with vanilla bean pastry cream, finished with fruits and berries of your
choice. Chocolate pastry cream is also an option.

Dessert Displays

Want to really “wow” guests at your next gathering? Let the Pastry Team at George Artisan
help! Not only do we have a variety of desserts in house on a daily basis, but we also create
customized dessert selections to order. We can do any of our signature desserts in a miniature
scale so that your guests get to taste a variety of desserts instead of just one.
Call or come in and ask for Chef Jordan, she can be helpful in deciding the best variety for your
party or function as well as helping you design a set up and display. We have several display
tiers available for rental to really complete the visual appeal.
We highly recommend planning as far in advance as possible, our Pastry Team gets booked up
quickly.

Some of Our Most Popular Miniature Desserts
Croissant Bread Pudding Bites
Mousse Marteenys or Shots
Mini Mocha Torte
Earl Grey Chocolate Chip Cookies
Miniature Total Knockout Cookies
Almond Tart Bites
Chocolate Truffles—variety of flavors
Party-Sized Panna Cotta

Mini Mocha Tortes

Bite-Sized Cupcakes

Choose 4 for $12 / person
Choose 3 for $9 / person
Choose 2 for $7 / person
We require a 12-person minimum for

Have another combination in mind? We would
love to discuss it with you. Call us or come in and
request Chef Jordan.

Mousse Marteenys

dessert displays.

Bakery Baskets & Displays

Want to be the most popular person at your next business meeting? Have someone you would
like to say thank you or send a kind gesture to? Say it with a breakfast basket from George
Artisan.
We can put together a basket for you with a variety of our delicious croissants and scones,
cookies and granola yogurt cups. Whether you prefer our large sizes that are available on a
daily basis, or prefer to scale down in size so that everyone can enjoy a few different bites. It is
all possible!
Take it to the next level and get the George Artisan kitchen involved by including a selection of
our breakfast sandwiches portioned into smaller sizes.

Breakfast Bites Tray {$5.25 per person, 10 person minimum}
3 mini pastries per person
Tea Time Scone Sampler {$5 per person, no minimum}
1 of each flavor scone (miniature sized— about 3 bites each) per person
Scone flavors: bacon cheddar chive, cinnamon honey pecan, white chocolate raspberry
Breakfast Entertainer {$7.50 per person, 6 person minimum}
1 regular sized pastry per person, 1 sliced & toasted loaf of your choice (includes butter
and jam), 1 Earl Grey Chocolate Chip Cookie per person
George Artisan Deluxe {$18 per person, 10 person minimum}
2 mini pastries (scone/croissant) per person, 1 granola yogurt cup per person,
1/2 Croissant Sandwich or BLT per person
Want to customize your own basket? Call or come in and ask for Chef Jordan.

Pastries & Desserts

Every day our Pastry Team arrives at the crack of dawn to provide Pensacola & all the surrounding areas with freshly baked pastries and desserts. We have a wide selection available daily.
Due to the fact that our desserts are made from scratch every day, it is a possibility that we run
out. If you are looking for one specific item, please call ahead and reserve it; otherwise, we are
positive that you can find something else from our pastry case and counter top display to enjoy.

Pastries Available Daily

Desserts Available Daily

Croissant | 3.25

Mousse Bomb | 6.95

Almond Croissant | 3.85

Mocha Torte | 8.50

Chocolate Croissant | 3.85

Total Knockout Cookie | 3.25

Bacon Cheddar Chive Scone | 3.50

Earl Grey Chocolate Chip Cookie | 2.50

White Chocolate Raspberry Scone | 3.25

Pastry Cream Filled Berry Cupcake | 5.95

Cinnamon Honey Pecan Scone | 3.25

The Devil's Nutella Cupcake | 5.50

George Artisan Granola | 12 / 10.5oz bag

Tiramisu | 5

Granola Yogurt Cup | 7.50

Cheesecake | 5.95
Almond Tart | 6.50
Seasonal Selections

Clockwise from top: Total Knockout Cookie, Berry Cupcake, Mocha Torte,
The Devil's Nutella Cupcake

Clockwise from top: Chocolate Croissant, Latte, Croissant,
Almond Croissant

