
Hungarian Style Delicious Cakes

Hungarian Style Delicious Cakes are the highest quality and 
taste as the famous cafés of Europe.

Everything is made fresh, from scratch.

Dobos torte
This famous Hungar ian 
cake ,  invented by and named 
after  a  wel l  known 
Hungar ian confectioner  
Jozsef  Dobos,  in 1884.  Its  
s imple ingredients ,  seven 
layers  of th in sponge cake  
fi l led with choco late butter  
cream and topped with hard caramel ,  makes i t  e legant  
and everyone’ s  favor ite .

9” round cake y ields 10-14 sl i ces   -   $40.00
12” round cake y i elds  16-20 s l i ces   -  $55.00

Hungarian walnut torte
A hint  of c i trus complements 
the r ich walnut taste of this  
love ly  three layer  cake.  I ts  
layers  o f walnut  sponge cake  
with a  splash of rum are f i l l ed  
and covered with a  spec ia l  
roasted  walnut  butter  cr eam.

9” round cake y ields 10-14 sl i ces   -   $35.00
12” round cake y i elds  16-20 s l i ces   -  $50.00

Fruits & cream cake
This l ight and refreshing eastern  
European specia l ty  desert  is  the  
best  choice a fter  a  spec ia l  meal .  
Two layers  o f thin cake fi l led  
with  a  generous layer  o f specia l  
cream and frui ts ,  and finished 
with  whipped cream. 

9” round cake y ields 10-14 sl i ces   -   $30.00
12” round cake y i elds  16-20 s l i ces   -  $40.00

Hungarian style crèmes (Napoleon)

Fresh eggs & vanil la  custard  
cream on flaky  puff pastry  
f in ished with whipped cream and 
cr isp pastry .  

10 x  13.5 rectangular  cake  y ie lds  12-16 s l ices  - $30.00

Delicious fruit tart

Fresh seasona l  frui ts  are  resting  
on homemade  vanil la  and  
whipped cr eam fi l led ta rt .  This  
absolute ly  marve lous,  good 
looking and del i c ious  tart  i s  a  
per fect  summer  deser t .  

10” round cake y i elds  12-16 s l i ces   -   $30.00

Chocolate raspberry mouse cake

Layers  of  moist  dark chocolate  cake  
fi l led with  a  layer  of  f resh raspberry  
mouse cr eam and a  layer  of choco late  
mouse cream, f ini shed with r ich  
chocolate butter  cr eam and fresh 
raspberr i es .

9” round cake y ields 10-14 sl i ces   -   $30.00
12” round cake y i elds  18-22 s l i ces   -  $40.00

Tiramisu

Espresso  soaked lady  finger  
layers  f i l led and topped with  
brandied mascarpone  cream,  
f in ished with cocoa  and 
shredded dark chocolate.

10 x  13.5 rectangular  cake  y ie lds  12-16 s l ices  -  $45.00

Contact information:

Tel: (856) 770 - 4906

erzsebetpotyo@hotmail.com

All cakes are home-made, hand-made and always fresh!

Orders require a 3 day notice in advance.

Add $5.00 delivery charge over 10 miles, and $10.00 over 25 miles.


