
“Fresh, Natural, from Scratch,
with Love” 

(828) 505-4822 

225 Haywood Road
East-West Asheville, NC 28806

short street cakes
We use 100% all-natural ingredients and 
bakes each order fresh daily. Please check our 
facebook page for daily cupcake flavors and 
seasonal specials.

Please call to inquire about wholesale pricing 
or to set up a consultation for wedding cakes or 
custom designs. Wedding cakes are priced per 
serving and are available by consultation only.

We hand-paint art/designs on cakes, in 
All-Natural food coloring for $30 per hour 
(pro-rated). Please email design ideas to 
contact@shortstreetcakes.com.

Our cakes are 100% scratch-made and 
represent the very best in the classic tradition of 
Southern Cakes.

We thank you and we love you!

Please place your order at least 48 hours in 
advance by calling the Cake Shop at
(828) 505-4822.

Delivery is available at the rate of $2.50 
per mile round trip, with a minimum fee of 
$5. At this time, we do not o�er shipping.

Simple, Classic and Deluxe Flavors can all 
be made into cupcakes, minimum order of
12 Cupcakes and 24 Mini Cupcakes.

gluten-free
information

Most of our menu items can be made 
gluten-free, except for Porter, Tres Leches, 

Banana Pudding, Boston Cream Pie, Sweet 
Potato Spice Cake, and Chocolate Butter Cake. 

Please be aware that we are not a dedicated 
gluten-free kitchen, and can therefore not 

guarantee a 100% sterile gluten-free product.

ordering & delivery

100   
natural

www.shortstreetcakes.com

menu

add-on menu
F I L L I N G S

Lemon Curd, Crushed Raspberries,
Crushed Blueberries, Crushed Strawberries, Crushed 

Cherries, Crushed Peaches, Caramel Sauce,
Chocolate Ganache

T O P P I N G S
Chocolate Ganache, Caramel Sauce, Toasted 

Coconut, Toasted Pecans, Toasted Almonds, Toasted 
Walnuts, All-Natural Sprinkles, Fresh Fruit

I C I N G S
Citrus Buttercream, Bourbon Buttercream,

Light Chocolate Buttercream, Caramel Buttercream,
Deep Dark Chocolate, Whipped Cream

E X T R A S
Make it Gluten-Free, Make it Vegan, Liquor Soak, 

Fresh Flowers-Market Price,
Buttercream Icing Roses - $2.00 ea,

Choose All-Natural Icing Writing Color - $2.00

www.shortstreetcakes.com
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specialty cakes

Raspberry Almond Cake Ⓥ
Almond Pound Cake with a Crushed Raspberry Filling 
and Almond Buttercream Icing

German Chocolate Cake 
Chocolate Buttermilk Cake with a House-made Coconut 
Pecan Icing

Banana Pudding Cake
Banana Cake with House-made Pastry Cream, Fresh 
Bananas and Vanilla Wafer Garnish

Mexican Chocolate Cake Ⓥ
Deep Dark Chocolate Cake, with fragrant Cinnamon 
and a hint of Cayenne, with Mexican Dark Chocolate 
Buttercream

Sweet Potato Spice Cake
Rich Spice Cake with Flecks of Fresh Baked Sweet Potato 
and Cinnamon Cream Cheese Icing
Cannot be made Gluten-Free

Aunt Tissy’s Italian Cream Cake
Buttermilk Coconut Cake with Cream Cheese Icing and 
Pecan Garnish

Da�odil Cake
Lemon White Cake with Lemon Curd Filling and Lemon 
Buttercream Icing

Banana Split Cake
Banana Cake Topped with Cream Cheese Icing, 
Chocolate Ganache, Strawberries, and Toasted Pecans

Black Forest Cake
Dark Chocolate Cake with Cherry Filling and Whipped 
Cream Icing

Tres Leches Cake
Vanilla Cake Soaked Overnight in Three Milks, then 
Topped with Fresh Fruit and Whipped Cream
+ Make it Chocolate for an Add-on Fee

Salted Caramel Cake
Buttermilk White Cake with Buttercream Icing, Filled & 
Glazed with Caramel Sauce and Sprinkled with Celtic 
Sea Salt 
+ Make it a Chocolate Cake for an Add-on Fee

Boston Cream Pie
Sour Cream Pound Cake with Pastry Cream filling and 
Chocolate Ganache topping

Chocolate Strawberry Cake Ⓥ
Dark Chocolate Cake with Strawbetrry Buttercream 
(Raspberry or Vanilla Buttercream also available)

Cookies and Cream
Dark Chocolate Cake with Cookies and Cream 
Buttercream, topped with Crushed Cookies.
(Can be paired with Chocolate Cookie Buttercream)

Peppermint Chocolate
Dark Chocolate Cake with Peppermint Buttercream 
Icing, topped with Crushed Peppermint

Cinnamon Pecan
Vanilla Pound Cake with Cinnamon and Pecans Baked 
Inside with Cinnamon Cream Cheese Icing and Pecan 
Garnish

Hazelnut  Chocolate
Dark Chocolate Cake with Hazelnut Buttercream Icing, 
topped with Light Hazelnut Spread Drizzle

Mocha Chocolate
Dark Chocolate Cake with Mocha Buttercream Icing 
with Light Ganache Drizzle Topping

Pineapple Upside Down Cake
Skillet Baked, with Pineapple Rings and Pecans
(this cake is only available in 8-inch, single layer size) $36

Flourless Chocolate Gateau
Incredibly rich, mousse-like Chocolate Cake with Ganache 
Topping (gluten-free)
(this cake is only available in 8-inch, single layer size) $40

Valery’s Flan
Traditional Mexican Baked Caramelized Custard Dessert
(Choose Vanilla or Mocha) $35

Flourless Chocolate Turtle Gateau Brownies
Our traditional mousse-like Chocolate Cake topped with 
Ganache, Homemade Caramel, and Toasted Pecans
(minimum order half dozen) $6.50 each

Chocolate Chip Cookies
(minimum order 1 dozen) $3.50 each

Ⓥ Denotes that a Vegan Option is available

simple cakes
Buttermilk White Cake
Flu�y White Cake made with Buttermilk and 
Egg-whites. Perfect with Vanilla Buttercream Icing
+ Make Lemon or Almond Flavor for an Add-on Fee

Sour Cream Pound Cake
Rich Vanilla Yellow Cake, less dense than your average 
pound cake. Choose from Vanilla Buttercream or 
Vanilla Cream Cheese Icing
+ Make Lemon or Almond Flavor for an Add-on Fee

Vegan Vanilla Ⓥ
Moist, buttery, and sugar cookie like cake. Great with 
Vegan Buttercream or Cream Cheese Icing
+ Make Lemon or Almond Flavor for an Add-on Fee

Chocolate Butter Cake
Chocolate cake made with light chocolate and butter. 
Great with Light Chocolate Buttercream or Vanilla 
Buttercream Icing

Ashevelvet Cake
Our version of the classic Light Chocolate Buttermilk Cake 
known as Red Velvet. Naturally reddish-brown, without the 
food coloring, and with a Cream Cheese Icing

Birthday Cake Ⓥ
Sour Cream Pound Cake with with all-natural Sprinkles 
baked inside, Vanilla Buttercream Icing and Sprinkles 
Garnish
+ Make it a Chocolate Cake for an Add-on Fee

Deep Dark Chocolate Cake Ⓥ
Rich, moist Dark Chocolate Cake with hints of Co�ee, with 
a Dark Chocolate Buttercream Icing. Other icings 
available upon request.

Lavender White Cake Ⓥ
Vanilla White Cake with Lavender Blossom Buttercream 
Icing

Classic Coconut Cake Ⓥ
Coconut White Cake with Cream Cheese Icing and 
Toasted Coconut Garnish

Georgia Hummingbird Cake Ⓥ
Pineapple, Pecan, Strawberries and Bananas baked in a 
rich spice cake with Cream Cheese Icing

Carrot Spice Cake Ⓥ
Carrots, Raisins and Walnuts, 5 spices, and Cream Cheese 
Icing

Blueberry Lemon Cream Ⓥ
Lemon Pound Cake with Blueberry Cream Cheese Icing

Strawberry Short Street Ⓥ
Fresh Strawberries baked into layers of Pound Cake 
with a Strawberry Cream Cheese Icing

Triple Chocolate Ganache Ⓥ
Dark Chocolate Cake Layers with a Light Chocolate 
Buttercream Icing and Ganache Topping

Marble Cake Ⓥ
Marbled Layers of Dark Chocolate and Vanilla Pound 
Cake with Cream Cheese Icing and optional Ganache 
Topping

Peanut Butter Chocolate Cake Ⓥ
Dark Chocolate Cake Layers with a Peanut Butter 
Buttercream Icing and Ganache Topping

Peanut Butter & Jelly Cake Ⓥ
Vanilla Pound Cake with Peanut Butter Buttercream 
Icing and Raspberry filling 

Chocolate Blueberry Ⓥ
Our Delicious Pound Cake with Blueberries and 
Chocolate Chips baked inside, Blueberry Cream 
Cheese icing and Ganache Topping

Fresh Apple Cake 
Spiced Apple Cake with Cream Cheese Icing

Peaches and Cream Cake Ⓥ
Peach Pound Cake with Peach Filling and Cream 
Cheese Icing

classic cakes

deluxe cakes


