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LADY M® CAKE BOUTIQUE
Zagat 2009: 28

Lady M Confections Co. Ltd. is nationally recognized for elegant hand-crafted cakes made daily from the finest and freshest 
ingredients, without preservatives or additives. In addition to wholesaling cakes to New York City’s top restaurants, hotels and 

corporate dining rooms, Lady M® retails a line of cakes at Lady M® Cake Boutique, on Manhattan’s Upper East Side.

CREPÊS CAKES 
Lady M® Mille Crêpes Supreme 
Lady M’s original signature cake: 20 paper-
thin crepes layered with a light and creamy 
custard and a hint of fruit liquor.
 • (6”) $40
• (9”) $75
• (12”) $150 (30 layers; serves 24 to 32)

Strawberry
•  (6”) $45
•  (9”) $78.50

Chestnut
•  (9”) $78.50
Chocolate
•  (9”) $78.50
Coffee 
•  (9”) $78.50

Coconut 
• (6”) $45
• (9”) $78.50

Green Tea
• (6”) $45
• (9”) $78.50

...and wedding cake.
CHOCOLATE 
Couronne du Chocolat 
Dark chocolate mousse layered with chocolate 
sponge, topped with ganache; crumb sidings.
• (2.75”) $7 w/ shavings (2 DAYS)
• (6”) $45 w/ shavings 
• (9”) $75 w/ shavings; $70 w/o
• (1/2 sheet 11x13”) $165 w/ shavings  (2 DAYS)
• 2 bars (3.5x11/) $75 w/; $70 w/o (2 DAYS)

Chocolate Arc-En-Ciel (Rainbow)
Double flavored light chocolate cake w/ two 
layers of milk and medium chocolate topped 
with a ganache and cocoa powder. 
• (9”) $75

Miroir Caramel 
Dark chocolate sponge cake; light caramel 
mousse, reflective golden caramel. 
• (6”) $40
• (9”) $70

Chocolate Raspberry Cake 
Dense chocolate mousse atop a thin layer of rasp-
berry compote and chocolate sponge; finished w/ 
ganache; raspberry gelée. 
•   (8.5”) $75

Flourless Chocolate Cake 
Undoubtedly the best flourless chocolate cake in 
NYC! Moist, rich, and oh so chocolate-y. Serve as 
is or warmed up.
• (9”) $75

Gateau au Chocolat 
Chocolate sponge dotted w/ walnuts; layered with 
dense mousse; finished with ganache; gold dust.
•   (2.75”) $7 (2 DAYS)
•   (6”) $45
•   (8.5”) $75

CHEESECAKES
Gateau Nuage - #1 Cheesecake in NYC 
A cream cheese base with a sour cream glaze 
atop a graham cracker crumb crust.
• (6”) $40
• (9”) $70 

Pumpkin Nuage 
A blend of pumpkin and cream cheese atop a 
graham cracker crumb crust. 
• (6”) $40
• (9”) $70

CHESTNUT 

Gateau aux Marrons
Almond cake layered with cream and iced with 
whipped chestnut-infused cream. Topped w/ 
walnuts.  
• (9”) $75

Baked Cheesecake 
Traditional cheesecake with a creamy texture.
•  (9.5”) $65 (atop a shortbread cookie crust)
•  (9”) $50 atop sponge 
•  2 (3.5” x 11”) bars; w/ sponge $80 (2 DAYS)

Yuzu Cheesecake 
Lady M’s creamy baked cheesecake accented 
with fresh yuzu atop a thin vanilla sponge. 
•  (9”) $70 
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TARTS, FRUIT, CREAM... 
Tarte aux Fruits 
Seasonal berries and fruit layered atop almond 
flour financier base and a shortbread crust. 
• (2.75”) $7
• (9”) $120 

Apple Tapestry 
Puff pastry, custard and finely sliced apples. 
Serve warm. (10 servings)
• 2 bars (4”x 11” ea) $70

Strawberry Mille Feuille Log 
Paper thin puff pastry layered with sponge, 
cream custard and strawberries. (serves 10) 
• (11” x 3.5”) $80 (2 DAYS)

Banana Mille Feuille Log 
Paper thin puff pastry layered with sponge, 
cream custard and bananas. (serves 10) 
• (11” x 3.5”) $80 (2 DAYS) 

Green Tea Mousse Cake
Green tea sponge layered w/ green tea mousse; 
topped with cream and crumb sprinkles.
• (9”) $75

Tarte au Citron 
Sweet and tangy citrus custard, made from 
freshly squeezed lemons, atop shortbread crust. 
•  (9”) $70 w/ or w/o cream

Tarte aux Poivres 
Pear halves layered atop a pistachio paste on a 
shortbread crust; decorated with pistachios. 
•  (9”) $70

Lemon Meringue Cake 
Lemon sponge cake layered with curd w/ freshly 
squeezed lemon; topped with meringue. 
•  (9”) $80  

Mimosa Flower Cake
A light and flavorful vanilla sponge cake lay-
ered with a rich butter custard decorated with 
vanilla sponge “cubes.”
•  (9”) $75 (2 DAYS) 

Montagne de Fraises (Strawberry Shortcake)
Vanilla sponge layered with strawberries and 
fresh cream; covered with cream. 
•  (6”) $45
•  (9”) $75 w/ strawberry ring:; $70 w/o
•  (1/2 sheet 11” x 13.5”) $165 (2 DAYS) 

Framboises aux Creme 
Raspberry puree folded into creamy mousse set 
atop a thin layer of vanilla sponge and topped 
with fresh cream. 
•  (9”) $70 w/ or w/o chocolate design.

OTHER

Mini Choux à la Vanille & Caramel 
Pate choux filled with Bavarian cream (dark 
chocolate), or caramel-flavored fresh cream 
(white chocolate). $24/dozen 

Mini Choux à la Vanille & Caramel 
Pate choux filled with Bavarian cream, iced 
with white chocolate, in natural, pink and 
green. $18/dozen

“Lady M®’s Mille Crêpes redefines the layer cake.”-- New York Times Magazine 
Lady M®’s Gateau Nuage: #1 Cheesecake in NYC. -- New York magazine

“...Lady M® Mille Crêpes is at least the second-best cake in the city.” -- Amanda Hesser, New York Times Magazine

Placing Wholesale Orders:
 Place by 3:00pm 

prior business day.
(Logs, 1/2 sheets, 12” crepe cake and 
individuals require 2 days; additional 

time for large orders.)

Delivery: 
M-Sat.

No delivery charge 
 for two or more cakes.

Servings per Cake:

Round Cakes:
6”: 4 to 5

8.5” & 9”: 12 to 14
12” Crepe: 24 to 32 

Log: (2 per order):7 to 9/log
1/2 Sheet:11”x13”: 30 to 36 

Inscriptions: $5
 Slicing: $2

3” Choux 
An individual portion size of our Mini Choux; filled 
with Bavarian cream and dusted with snow sugar. 
$7

Heart Individuals (approx 3”) (2 DAYS)
Couronne du Chocolat w/ shavings  $7
Gateau au Chocolat w/ gold dust  $7
Raspberry Chocolate w/gelée $7
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