Cakes By Kay
Little Apple Pastry Shop, Inc.
23217 Meetinghouse Lane, Suite 102, Aldie, VA 20105
703-327-2500
www.hotapplepie.com, email kay@hotapplepie.com
All orders must be placed at least 3 days prior to pickup and paid for in advance.
Prices are subject to change without notice.

Special orders are encouraged a week in advance. This way,
you get what you want, when you want it. We always take care
of our special orders first, then work to fill the cases. We
do not take same day orders. Our cakes are made with the
freshest ingredients possible. You can count on a fresh, moist,
beautiful cake. We bake with natural ingredients such as butter,
whole milk, cream, and eggs and sometimes various nuts. While
a product may not contain nuts or wheat, it is processed on the
same equipment as nut & wheat products. If there is an allergy
involved, we suggest that you do not take the chance.

August
2016
with vanilla or chocolate frosting
with vanilla or chocolate frosting
with lemon filling, vanilla frosting and toasted coconut covering the outside of the cake

- Vanilla cake or pound cake with raspberry filling and vanilla frosting
- Lemon cake with lemon filling and French vanilla buttercream frosting and garnished with fresh lemon zest
- Vanilla cake with creamy custard filling and chocolate ganache`
with vanilla buttercream frosting (or frosting of your choice)
Tastes like a cross between pineapple upside down cake and pecan pie
with Cajun Mousse filling and Vanilla or Chocolate Buttercream

- chocolate cake with peanut butter mousse & chocolate buttercream frosting.

- Chocolate cake with chocolate mousse filling and chocolate ganache` (Margaret’s favorite cake!)
- Caramel pound cake with old fashioned cooked caramel frosting (Just like Grandma’s)
- Orange cake baked with Grand Marnier, raspberry filling, vanilla buttercream frosting, and chocolate
ganache. Garnished with chocolate shavings and fresh orange zest

with salted caramel filling & chocolate ganache`

- Chocolate fudge cake with chocolate mousse filling, caramel sauce, toasted pecans, and chocolate
buttercream frosting

- Chocolate cake filled with chocolate mousse and chocolate truffle filling, then topped with chocolate
buttercream frosting and chocolate ganache`, then garnished with handmade chocolate truffles

- Moist chocolate cake with slow cooked, hand stirred coconut, pecan frosting and garnished with
chocolate ganache`

- Old family recipe. Fresh grated carrots and walnuts make the moistest carrot cake ever with a cream cheese frosting
An old southern favorite. Moist and delicious with a cream cheese frosting

- A vanilla cake with a black walnut filling, and vanilla buttercream frosting and garnished with
toasted black walnuts
made with walnuts & coconut, cream cheese frosting, and toasted coconut

Light Sponge Cake with real rum, buttercream frosting and toasted almonds
alternating layers of chocolate & vanilla cake with vanilla buttercream frosting and chocolate ganache drizzled down
the sides

- Pound Cake soaked with coffee, and topped with a chocolate cream cheese mousse. Garnished with coffee & chocolate
with salted caramel filling & chocolate ganache`
with a chocolate bourbon buttercream frosting

Large or Small
with chocolate ganache`
with chocolate ganache`
with chocolate ganache`
(Pineapple, Pecans and Bananas)
with golden raisins, chopped walnuts and white chocolate glaze
with white chocolate cream cheese glaze
made with pecans and real rum
with white chocolate cream cheese glaze
- One layer of rich, fudgy, chocolaty cake. Now 5 or 6 chocolates instead of 3!
- Light, creamy and flourless cake filled with creamy filling, rolled into a log, & topped with a whipped
chocolate buttercream frosting (or ganache`) that makes the whole thing melt in your mouth. (One of Kay’s favorites!)

- Vanilla, Chocolate, Raspberry Swirl, or Pumpkin
Cake Flavors
Vanilla
Lemon
White
Chocolate
Vegan Chocolate
Cajun Chocolate
Grand Marnier
Vanilla Pound Cake
Red Velvet

Filling Choices
Raspberry
Lemon
Custard
Chocolate Mousse
Key Lime Mousse
Truffle Filling
Coconut Custard
Apple

Icing
Vanilla Mousse Frosting (Light and Fluffy - Not so sweet)
French Vanilla Meringue Buttercream (Buttery and Creamy - Not so sweet)
Vanilla Buttercream (Smooth & Creamy, Rich and Sweet) This is the most popular frosting among our customers
Chocolate Mousse Frosting (Light and Fluffy - Not so sweet)
French Chocolate Meringue Buttercream (Buttery and Creamy - Not so sweet)
Chocolate Buttercream (Smooth & Creamy, Rich and Sweet)
Chocolate Ganache` (Rich, Smooth, and Very Chocolatey)
Cream Cheese Frosting
Chocolate Cream Cheese Frosting

Cake Sizes & Servings: Call for current prices. (703) 327-2500
9” 4 Layer - 12-16
8” 4 Layer - 8-12
6” 4 Layer - 6 - 8
11x15 - 20-25
9x13 - 15-20
Cup Cake - One serving (Minimum 6 of each flavor ordered)
Larger Sizes are Available!
- See Wedding Cake Brochure
(Wedding cakes start at $1000)

Gluten Free

Vegan

Gluten Free & Vegan

Egg Free

Sugar Free

Dairy Free

(Nut free is not an option for us. We make too many other
product with nuts and the cross contamination is a
possibility)

