Cakes

All cakes include writing and simple decorations. More
elaborate designs available for an additional charge.

Chocolate Fudge — A classic. 2 layers of moist chocolate cake
filled and frosted with a dense chocolate fudge frosting. Our
very favorite.

Black and White — Layers of moist chocolate cake filled and
frosted with pure vanilla buttercream. A great birthday cake.

White and Black - Layers of vanilla sponge cake filled with
light chocolate mousse and frosted with chocolate
buttercream.

Bumpy Cake — A Detroit-area classic. Chocolate cake with
vanilla-buttercream "bumps’, glazed in dark chocolate.

Mocha Latte — Moist chocolate cake filled and frosted with
espresso buttercream and finished with chocolate fudge

piping.

Raspberry Mousse Cake - Fresh raspberry mousse filling in
either our chocolate cake with chocolate fudge frosting or
vanilla sponge cake with vanilla buttercream.

Carrot Cake — The very best. Layers of moist, dense carrot
cake with pineapple, coconut, and toasted walnuts. Filled and
frosted with real cream cheese frosting and finished with
toasted walnuts.

Strawberry Cream Cake - Light sponge cake with layers of
vanilla pastry cream and fresh strawberries frosted with light
vanilla buttercream. Best in season.

Tira Misu — Everyone’s favorite. Rum and espresso-soaked
sponge cake filled with mascarpone whipped cream and dark
cocoa. Frosted with vanilla buttercream.

Neapolitan — Three layers of cake — vanilla, strawberry, and
chocolate, filled and frosted with chocolate fudge frosting — a
kid's favorite!

Blackberry Chardonnay - Layers of a chardonnay yellow cake
with a light blackberry mousse, finished with vanilla
buttercream in an elegant design.

Chocolate Peanut Butter Cake - Chocolate cake with
smooth, rich peanut butter buttercream — a grown-up Reese’s.

Lemon Coconut - Sponge cake with lemon créme filling,
frosted with coconut-vanilla buttercream, and finished with
grated coconut.

German Chocolate — Two layers of our chocolate cake, filled

and topped with a traditional coconut-pecan frosting, and iced
with our chocolate fudge.

Basic Cake Prices:

6" — serves 6-8 $18.00
8" — serves 10-12 $27.00
9" — serves 15-20 $32.00
10" - serves 20-25 $45.00

Please call for prices on larger sizes.

Wedding Cakes

All cakes available for wedding cakes. Prices start at $3.50 per
serving. To serve you best, please call for an appointment.

We make cupcakes too! $2.00 each
Most cake flavors available for order. Minimum order 1 dozen.

"A balanced diet is a cookie in each hand.”
-- Chinese Proverb
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220 W. Nine Mile Road
Ferndale, Michigan 48220
phone: 248.398.8018
fax: 248.398.8016

Tuesday - Saturday: 8 am - 6 pm
Closed Sunday and Monday

(Check website for seasonal hours)
www.pinwheelbakery.com
Join our mailing list, find directions,
download price lists, read our blog, or

see more pictures and info at our
website.

At least 48 hours notice on all orders please.



Breakfast Treats

Scones $1.75
Fresh and soft — a different kind of scone. Ginger Toffee,
Apricot Chocolate Chip, Cinnamon Cherry, Cranberry Orange,

and Lemon Poppyseed. Flavors rotate daily, and we're always
trying something new!

Muffins $1.75

Baked fresh every morning. Warm, sweet, and delicious.

Popovers $2.00

A new Pinwheel favorite — an eggy, cheesy, and herb-filled
savory popover. A great quick breakfast.
Coffee Cakes $2.75 per slice
We make coffee cakes in a wide variety of flavors, including

Indonesian Spice, Blueberry Streusel, Fresh Apple Spice, and a
whole lot more. Come and see what’s available today.

Drinks

Coffee - New Mexico Pinon coffee $1.50
Chai — Available hot or cold $3.00
Tea (hot) — We serve a variety $1.50
Lavazza Espresso — Italy’s best single $1.75
Cappucino / Latte single  $2.50
Extra Shots 75
Izzy Natural Sodas $2.00
Seasonal Drinks

Hot Chocolate - Rich and creamy $2.50
Iced Tea $1.50
Iced Coffee - the best $2.00
Iced Latte single  $2.50

Special Order Trays

We aspire to serve all your catering needs. We provide a wide
variety of options, from breakfast trays to cookie gift boxes to
sweet tables, and more.

Cookies and Bars

Big Cookies $1.25

Fresh—baked, big cookies. Classics and new takes on some old
favorites — Chocolate Chip, Peanut Butter, Ginger Molasses,
Soft Sugar, Oatmeal with pecans, chocolate and cherries,
Smores, Double Chocolate, and more. Some cookies are
seasonal.

Bars $1.75

A large variety of brownies and bars are available every day —
Best Brownies (Plain or with Toasted Pecans), Magic Bars,
Oatmeal Brownies, Peanut Butter Fudge Brownies, Date Bars,
Key Lime Bars, Lemon Coconut Buttermilk Bars.... Call to see
what else we're baking.

Cookies by the Pound $15.00 per pound
Our favorite things to bake — we make a wide range of small
cookies for you to have for a treat or to give as a gift boxed up
with a ribbon. Varieties include Rosemary Shortbread,
Cappuccino Coins, Almond Crescents, Chai-Almond Tea
Cakes, Vanilla Bean Buttons, Cranberry Pistachio
Shortbread...we could go on and on. Mix and match, buy a
few or a few dozen.

We also make hand-decorated sugar cookies in almost any
design you can think of. Prices range from $1.50 - $5.00 per
cookie, depending on size and design.

Desserts

An ever-changing variety of desserts is always available,
including such favorites as Bread Pudding, Rice Pudding, Tarts,
Mini-Bumpy Cakes, and Apple Cake.

Breakfast Trays

A fresh, baked-to-order assortment of muffins, scones, banana
bread, and coffee cake that will please everyone at your
gathering.

Small — serves 5-8 $24.00
Medium — serves 10-14 $35.00
Large — serves 15-20 $55.00

Cookie Trays

A wonderful variety of our homemade cookies and brownies in
small, individual pieces. Pick out your favorites, or let us
customize a tray for you!

Small — serves 10-15 $24.00
Medium — serves 15-20 $35.00
Large — serves 20-25 $50.00

We also do gift boxes and favors — just ask!

Lunch Menu

Paninis $6.00

Made fresh every day using quality ingredients, served on
classic Italian ciabatta bread, and grilled to order. Dine in or
call ahead for pick-up.

Italian Caprese - Fresh mozzarella, ripe tomatoes, basil. The
classic panini sandwich.

Turkey Havarti — Roasted turkey breast, havarti cheese, our
very own tomato-onion chutney, and fresh greens.

Mediterranean Mix - Hummus, roasted portabella
mushrooms, tomato, cucumber, red onion, lettuce, and red
pepper-eggplant spread. Completely vegan.

Italian Chicken - Provolone cheese, roasted chicken breast,
caramelized onions and red pepper pesto.

Cuban - Ham, turkey, swiss cheese, pickle slices, stone-
ground mustard, and a touch of garlic mayonnaise.



