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All cakes are either Chocolate or White mud cakes, coated in 
ganache and surround by chocolate pieces.

(Please note that our white chocolate is more of a yellow/
cream colour).

They are set upon either gold or silver boards.

Writing piped on top of cake = no extra charge.

Please allow a minimum of 3 days’ notice when ordering whole cakes. 

CAKE INFORMATION



Whole Cake Sizes
Pricing June 2023

23cm 
Round

30cm 
Round

35cm 
Round

20cm 
Square

30cm 
Square

35cm 
Square

Suggested Serves 12-15
People

25-30
People

40-60 
People

 12-15 
People

 30-50 
People

 50-80 
People

CAKES
Dark Triple Chocolate $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

White Chocolate Mud $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Blackwood $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Dark Chocolate 
Raspberry Mousse $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

White Chocolate 
Raspberry Mousse $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Black Forrest $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Red Velvet $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Chocolate Hazelnut 
Gateau – (Gluten Free) $72.00 $133.00 $181.00 $72.00 $157.00 $211.00

Custard & Almond 
Strawberry $82.00 – – $82.00 – –

23cm 
Round

CHEESECAKES
Cold Set – Strawberry $72.00

Cold set – Choc Mint $72.00

Cold set – Double Chocolate $72.00

Cold Set – Lemon $72.00

Cold Set – Vanilla $72.00

23cm 
Round

30cm 
Round

MOUSSE CAKES
Chocolate and Orange – 
(Gluten Free) $72.00 $133.00

Chocolate – (Gluten Free) $72.00 $133.00

Hazelnut – (Gluten Free) $72.00 $133.00

MISCELLANEOUS
Apple Short Cake 
23cm Round $72.00

Banana Caramel Pie 
28cm Round $76.50



Triple Chocolate Cake
The richest of cakes.

Layers of ganache, chocolate mud cake, 

and coated in ganache.



Blackwood Cake
Moist chocolate cake

layered with chocolate butter cream, 

coated in ganache.



Chocolate Hazelnut Gateau 
Gluten Free

Moist gluten free mud cake, layered with hazelnut 

butter cream, coated with chocolate ganache, 

and decorated with roasted hazelnuts. 



White Chocolate Mud Cake
Layers of white ganache,

vanilla chocolate mud cake,

and coated in vanilla ganache.



White Chocolate
Raspberry Mousse Cake

Layers of vanilla sponge  

and raspberry mousse,

enrobed with white ganache.



Dark Chocolate
Raspberry Mousse Cake

Layers of chocolate sponge and

Raspberry mousse,

enrobed with dark ganache.



Red Velvet Cake
A classic American dark chocolate velvet cake, 

topped with cream cheese frosting.



Black Forest Cake
Traditional black forest cake, 

with dark cherries and kirsch.



Chocolate Orange Mousse Cake
Gluten Free

Chocolate gluten free sponge,

with chocolate orange mousse set on top, 

	 finished with whipped cream, 

and Anvers orange segments.



Chocolate Mousse Cake
Gluten Free

Chocolate gluten free sponge, 

with chocolate mousse set on top, 

and finished with whipped cream and

Anvers Signature truffles.



Banana Caramel Pie
Sweet shortcrust pastry layered with 

caramel, fresh bananas and whipped cream,

decorated with Anvers chocolate flakes 

and whipped cream.



Choc-Mint Cheesecake
Cold set cheesecake with 

dark mint cheesecake swirls, with a whipped cream 

rose flower decoration. 



Lemon Cheesecake
Rich lemon curd, decorated 

with whipped cream rose flower decoration..



Strawberry Cheesecake
Traditional set cheesecake, covered with 

strawberry compote, whipped cream 

and Anvers truffles.



Double Chocolate Cheesecake
Cold set cheesecake, swirled

with Anvers Signature dark and milk chocolate, 

complimented with Anvers Signature truffles.



Vanilla Cheesecake
Vanilla cheesecake, 

decorated with Anvers Signature truffles.



Apple Cake
Delicious butter shortcrust, 

filled with Anvers home-made apple filling..



Custard & Almond 
Strawberry Cake

Moist vanilla sponge cake, layered with 

vanilla custard. Decorated with roasted almonds 

and fresh strawberries. 
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How to Order
Three easy steps...

1

2

3

Download Catalogue
You’ve done the hard bit – 
the rest is easy!

Complete Enquiry Form
Complete the enquiry form online.

Email Confirmation
The Anvers team will reply by 
email to confirm price and timing.

no
va


