
	

Small Round $70 (serves approx. 6-8) 
Medium Round $120 (serves approx. 14-16) 

Large Heart $135 (serves approx. 20) 
Large Round $155 (serves approx.. 25-27) 

 
Cake flavours (choose one): Vanilla, Chocolate, Carrot, Coffee, Red Velvet, Gluten 

Free Vanilla, Gluten Free Chocolate, Vegan Chocolate. 
First filling (choose one): Vegan Mixed Berry Compote, Lemon Curd, Orange Curd, 

Salted Caramel, Vegan Lemon Curd. 
Second filling (choose one): Vanilla Custard, Coffee Custard, Chocolate Custard, 

Cream Cheese Custard, Vegan Coconut Custard, Vegan Chocolate Custard. 
 

Alternatives to traditional cakes: Vanilla & Berry or Lemon Swiss Rolls $60 (serves 
approx. 8-10), Vanilla Cupcakes $5ea, Chocolate Cupcakes $6ea, Cake Pops $4ea 

	

We use house made custards, flavoured mascarpones, fruit compotes & curds as 
fillings in our cakes. For additional decorations like fresh flowers and more intricate 

designs an additional fee will apply. 
 

You’re more than welcome to provide your own cake topper/candles if you wish, 
these will need to be dropped off to the cafe prior to the cake being iced. We can 
also arrange personalised cake toppers to be made, this will incur an additional fee 

which will be discussed. 
 

Have a look at our Instagram @cafepolo to see what style our baker, Lisa, does. 
When emailing to enquire for a cake, please send through reference photos of your 
idea so we know what direction you’re wanting to go in. Please note that Lisa does 
not work with fondant at all so all edible decorations will be done with buttercream 

or chocolate.  


