
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

Pekara Bakery and Bistro 
Cake Menu 

 

116 N. Neil St. 

Champaign, Il 61820 

tel 217.359.4500 fax 217.359.4560 

orders can be placed by phone or fax 



 
 

Cake Menu 
 

 
 

Four days notice on new orders is appreciated  although 

we will do our best to accommodate all customers. 
 

 

Cake sizes: 10” Round, serves 16 
 

Quarter Sheet, serves 20 
 

Half Sheet, serves 40 
 
 

Prices shown refect Round/Quarter Sheet/Half She.et 
 

 
 
 
 

Sheet cakes are two layers unless otherwise specified. 
 

We use only the highest quality ingredients, including 80% 

Cacao Belgian Chocolate. 



 
 

White Cakes 
 

 
 

Raspberry Lace - $40 / $50 / $100 
Three layers of raspberry jam, vanilla buttercream and moist white 

cake. 
 

 

Lemon Meringue - $45 / $55 / $110 
Luscious lemon cream and caramel between vanilla cake layers, 

frosted with Italian meringue. 
 

 

Dotted Swiss Almond Cake - $40 / $50 / $100 
Four layers of white almond cake, raspberry filling and Amaretto 

buttercream, finished with buttercream and toasted almonds. 
 

 

Coconut Cake - $40 / $50 / $100 
Cream of coconut, fluffy vanilla buttercream and toasted coconut. 

 

 

Vanilla Bean Cake - $35 / $45 / $90 
Vanilla cake layered with creamy vanilla bean buttercream. 

 

 

Sweet Strawberry Cake - $35 / $45 / $90 
Vanilla cake layered with strawberry filling and finished with vanilla 

buttercream. 



 
 

Chocolate Cakes 
 
 

Chocolate Truffle Torte – available as 10” Round only $50 
Four layers of coffee-soaked bittersweet chocolate cake and chocolate 

mousse covered in chocolate ganache and chocolate shavings. 
 

 

Schwartzwalder Black Forest Cake - $40 / $50 / $100 
Classic Kirsch (a cherry liqueur) soaked chocolate cake with cherry 

filling, whipped cream and chocolate buttercream. 
 

 

White Chocolate Torte - $40 / $50/ $100 
Layers of white chocolate cake, raspberry filling and white chocolate 

mousse covered in vanilla buttercream and chocolate garnish. 
 

 

Inside-out German Chocolate Cake - $45 / $55 / $110 
Chocolate cake and coconut-pecan filling covered in chocolate 

ganache, garnished with toasted coconut and pecans. 
 

 

Mocha Torte - $40 / $50/ $110 
Layers of chocolate and vanilla sponge cakes, coffee syrup, chocolate 

buttercream, finished with ganache and chocolate shavings 
 

 

Dark Chocolate Cake - $35 / $45 / $90 
Four layers of dark chocolate cake with vanilla buttercream. 
 

Milky Way - $40 / $50 / $110 
Chocolate cake, caramel, and milk chocolate buttercream finished 

with ganache and dusted with cocoa powder. 



 
 

 

Specialty Cakes 
 

 

Hummingbird Cake – available  as a 10” Round only $45 
Classic Southern cake made with bananas and pineapples, finished 

with cream cheese frosting and toasted pecans. 
 

 

Red Velvet Cake - $40 / $50/ $100 
A show-stopper  of a crimson cake with delicious cream cheese frosting. 

 

 

Carrot Cake - available  as a 10” Round only $45 
A house specialty.  Double-layer cake full of carrots, pineapple, coconut, 

raisins and pecans; finished with cream cheese frosting and walnuts. 

 

Strawberry Bavarian Cream Torte - $45 / $55 / $110 
Two layers of genoise with bavarian cream and strawberries, frosted 

with whipped cream. 
 

 

Black and White Raspberry Cake - $45 / $55 / $110 
Layers of chocolate and vanilla cake, decadent raspberry jam and 

buttercream, covered in ganache. 
 

Raspberry Chocolate Mousse Cake 

- available as a 10” Round only, $45 
Signature cake made with Belgian chocolate and spiked with 

raspberry liqueur. 
 

 

Triple Chocolate Terrine - available  as a 10” Round only $45 
Three layers of chocolate Bavarian- dark, milk, and white, topped 

with a chocolate gelatin glaze. 


