
OUR STANDARDS

All of our cakes are made from scratch and, like 
all of our products, are made with the highest 
quality organic ingredients that meet or exceed 
the requirements of the USDA National Organic 
Program.

This means our products never contain additives, 
preservatives, artificial flavors or hydrogenated oils.

We know that you will notice and enjoy the organic 
difference between our cakes and those that are 
mass produced.



THE CAKE

Our cakes are not overly sweet.  Some of our cakes 
are made with agave for a healthier alternative to 
organic sugar.

We offer a wide variety of cakes.  Our sponge cake is 
light and airy.  We recommend whipped cream and 
fresh fruit with our sponge cakes.

Our Chocolate Cocoa cake is tender with a deep 
chocolate flavor.

We have developed a Vegan Cake that is simply 
delicious; you’ll never miss what we’ve taken out!

Choose the flavor of the cake, then a frosting, and 
any filling you desire, then add fruits and or nuts to 
finish it off!

Our staff would be more than happy to help you pick 
out just the right cake for your special occasion.

THE FLAVOR OF THE CAKE

Sponge Cake: Walnut, Orange, Lemon, Vanilla

Chocolate Cocoa Cake

Carrot Cake

Vegan Cake:  Vanilla, Chocolate



THE FROSTING

Buttercream:  Vanilla, Chocolate, Espresso, Lemon, 
Orange, Coconut, Raspberry, Strawberry

Whipped Cream:  Vanilla, Cocoa

Cream Cheese 

Vegan Frosting:  Chocolate, Vanilla, Raspberry

If there is a flavor of frosting you would like, but don’t 
see here - ask us and maybe we can make it for you!



THE FILLINGS & FINISHES

Pastry Cream, Chocolate Ganache, Toasted 
Coconut, Chocolate Shavings

Jam:  Strawberry, Raspberry, Blueberry, Apricot, 

Fresh Fruit:  Strawberries, Blueberries, Blackberries, 
Raspberries, Bananas, Pineapple

Nuts:  Walnuts, Almonds 

THE FINAL TOUCH

We will gladly customize your cake “with a flourish” 
from hand pipped messages to buttercream roses or 
organic fresh flowers when available.



SPECIAL CAKES

Gluten Free Cake:  Vegan Vanilla, Vegan 
Chocolate, Flourless Chocolate Cake

Sugar Free Cake: Carrot Cake with Agave,
Banana Cake with Agave (Our sugar free frosting is 
Cream Cheese frosting sweetened with Agave)

There is an addition charge for these specialty cakes.
$5.00 for 7” and  $8.00 for 10”

Please ask about prices for larger cakes.



Organic Fruit Fillings Market Price
 The cost of fruit depends on the season.  
We charge only the cost of the fruit without any 
mark-up.  This said, organic berries in January are a 
little more expensive than organic berries in June.  

Decorations:  Our belief is to first make the cake 
taste great and then make it look beautiful.  We use 
fresh fruits to color our frostings.  We are limited 
to the colors of nature, orange from carrots, pink 
from beets and green from spinach.  These juices 
are reduced and then added to frostings, with little 
or no affect to the flavor.

 We will do our best to try and accommodate 
cake decorating requests.



SPECIALTY CAKES

In addition to our beautiful layer cakes, we also 
offer some unique alternatives such as:

Flourless Chocolate Torte
 7” Cake  $30.00
 10” Cake $40.00

Banana Cream Cake
 7” Cake  $35.00
 10” Cake $45.00

Cheese Cake: Vanilla, Chocolate 
(Seasonally: Eggnog, Peppermint and Pumpkin)
 7” Cake  $35.00
 10” Cake $50.00

These are single layer cakes:
7” serves 6-8

10” serves 10-12



SWEET DREAMS 
HOUSE SPECIALTIES

Black Forest Cake - our signature chocolate cake 
with one layer vanilla whipped cream, one layer of 
cocoa whipped cream and one layer of pastry cream 
with a dark cherry filling and covered in chocolate 
shavings.

German Chocolate Cake - Chocolate cake with 
traditional filling of coconut, walnuts and finished 
with a chocolate ganache.

Chocolate Walnut Espresso Torte - Two layers 
of chocolate cake, two layers of walnut sponge 
cake, frosted in espresso buttercream with a layer 
of ganache in the middle and on top and chopped 
walnuts on the sides.

PRICING

Mini Cupcakes $1.75 Each
Cupcakes  $3.50 Each

7”  Cake  $40.00 
(4 Layers:  serves 6-8)

10” Cake  $60.00 
(4 Layers:  serves 12-14)

12” Cake   $120.00
(4 Layers:  serves 24-30)

1/4 Sheet Cake  $60.00
(2 Layers:  serves 12-16)

1/2 Sheet Cake $120.00 
(2 Layers:  serves 24-28)

1/2 Sheet Cake $150.00 
(3 Layers:  serves 40 - 50)


Writing on Cake: $5.00

Buttercream Roses: Small Cake $5.00
   Large Cake $10.00

Fresh Organic Flowers Market Price

Delivery (within 20 miles) $25.00
(48 hours notice for delivery)


Please ask our staff if you would like 
information about a Wedding Cake

Let Us Eat

Organic
Cake

1107 Waukegan Road
Glenview, Illinois  60025

847-657-1092
847-657-0369 Fax

www.sweetdreamsorganicbakery.com


