
Our signature treats
 [image: ]Salted Carmel Mocha
Dark chocolate mocha cake with just a hint of espresso. Topped with caramel buttercream, creamy caramel drizzle and crushed sea salt.  
﻿
[image: ]Cookie Butter
Vanilla cupcake swirled with crunchy cookie butter.  Topped with cream cheese frosting and a layer of chocolate ganache.

[image: ]Chocolate Chip Overload
Rich Chocolate cake with chocolate ganache baked right into the center.  Topped with butter cream and chocolate chips.

[image: ]S’mores
Rich chocolate cake with a graham cracker crust baked into the bottom. Topped with a whipped marshmallow butter cream and sprinkled with graham cracker and chocolate chips.

[image: ]Cookies & Cream
Our traditional vanilla cake with an Oreo crust baked into the bottom. Topped with vanilla butter cream and crushed Oreo cookies.

[image: ]Sweet Summer Lemon
Decadent almond cake with a lemon filling. Topped with lemon buttercream frosting. 

[image: ]Hot Fudge Sundae
Devil’s food cake with dark chocolate chips. Topped with a buttercream, chocolate drizzle, nuts and a cherry on top.

[image: ]Peanut Butter Cup
Milk chocolate cake with peanut butter cups baked into the cake. Topped with a peanut butter buttercream, and sprinkled with a mini peanut butter cup.

[image: ] Key Lime Pie
Creamy Key Lime cake with a graham cracker crust.  Topped with fluffy cream cheese frosting.

[image: ]Pumpkin Spice
Incredibly decadent Pumpkin Spice cake.  Topped with our vanilla bean cream cheese frosting and delicately sprinkled with a creamy caramel drizzle.
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sweet Hart's Bakery

Making Gainesville sweeter since 2008

Cristin Hart Owens

(260) 438-1066
sweet/rarts/m/eery @yakoo.com

sweetllartsbalzery.weel)ly. com




