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Caffe Palermo Original Classic Homemade Cannolies
there's a reason why we're known as the "cannoli king" of little italy. this is the classic and the best. you have to try them to believe the
incredible fresh taste! they can't be missed!

Frutti Di Bosco Cake
fragrant short pastry filled with chantilly cream, decorated with a rich assortment of the finest blueberries, blackberries, red currants,
raspberries, and strawberries. a spring favorite!

Cappuccino Cake
three layers of espresso drenched chocolate sponge cake, coffee cream filling, decorated with cocoa powder stripes.

Classic New York Cheesecake
traditional new york cheesecake flavored with a hint of vanilla.

Caffe Palermo Original Homemade Tiramisu
caffe palermo's famous original recipe! three layers of sponge cake soaked with coffee and liqueur, filled with zabaglione cream, dusted with
cocoa powder.

Italian Cookie Assortment
our case is loaded at caffe palermo - loaded with the freshest italian cookie favorites! we've taken out a few of our most popular delicious choice
cookies, and put together this assortment that is ready to be shipped right to your door!

Chocolate Profiteroles
pro-fit-er-roles. their taste is as unique as their name! cream puffs filled with chantilly cream and rolled in a smooth chocolate cream coating.

White Chocolate Profiteroles
for the white chocolate lovers out there! these cream puffs are filled with chocolate mousse, and then covered with a white chocolate cream, and
decorated with milk chocolate curls.

Grandmother Cake (torta Della Nonna)
an italian favorite over many generations. fragrant short pastry base filled with pastry cream, a hint of lemon, topped with pine nuts, almonds
and powdered sugar.

Chocolate Chip Cheesecake
are you a chocolate lover? imagine the world's best new york style cheesecake, filled with chocolate chips, and decorated with a chocolate
marble design.

Chocolate Fondant Cake
chocolate layer cake, alternating chocolate sponge cake and chocolate cream, covered with dark chocolate ganache, rimmed with chocolate
flakes. it is a chocolate dream of goodness.



Classic Italian Ricotta Cheesecake
the italian cheesecake! classic cheesecake made with only the freshest ricotta cheese, delicately textured with a hint of natural orange oil. very
light - very fresh - very delicious!

Chocolate Mousse Cake
dark chocolate mousse on a chocolate sponge base, dusted with cocoa powder. a wonderful, light and airy chocolate delight!

Italian Pastiera Napoletana Cake
a classic neapolitan cake - short pastry filled with ricotta, wheat and candied fruit.

Old World Bread Pudding Cake
a classic american dessert with an italian twist: panettone in a custard base with raisins and candied orange peel, topped with glaze. a bread
pudding cake like you've never had before!
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