
Mini Pastries  
minimum order 1 dozen per flavour
(v – vegan, gf – gluten-free, df – dairy-free)

$2.50 each/up to 4 dozen of one flavour; 
$2.25 each/5 dozen or more of one flavour

Berry Cream Tarts
(seasonal; vegan version also available)
Vanilla crème in a vanilla shortbread crust, finished with 
fresh, seasonal berries

Cheesecake Tarts (gf)
Crème frâiche based cheesecake fill in a honey graham crust

Drunken Orange Almond Cakes
Mazarin cake super saturated with honey saffron glaze, 
resting on a citrus shortbread cookie

Lemon Meringue Tarts
Zesty lemon curd in vanilla shortbread crust, finished with 
brûléed Italian meringue

Milk Chocolate Mousse Tarts
Cloud-like milk chocolate mousse in a chocolate 
shortbread crust, finished with brûléed Italian meringue

Mini Brownies (gf)
The mini version of LPK’s decadent, cakey, fudgy, and 
chocolaty brownie

Orange Truffle Tart (v)
Orange caramel in a vanilla shortbread crust, finished 
with bittersweet ganache

Peanut Butter Mousse Cups (gf)
Peanut butter cream cheese mousse in handmade edible 
semisweet chocolate cups

Peanut Butter Mousse Cups (v, gf)
Peanut butter ganache in handmade edible semisweet 
chocolate cups

Pecan Caramel Tarts
Salted caramel in a chocolate shortbread crust, finished 
with semisweet ganache

Pecan Caramel Tarts (v)
Salted caramel in a brown sugar shortbread crust, 
finished with semisweet ganache

Raspberry Truffle Tarts 
(gf; vegan version also available)
Raspberry ganache in a handmade edible chocolate 
cup, with a ganache-stuffed raspberry garnish

White Chocolate Crème Brûlée Tarts 
White chocolate crème in a chocolate shortbread crust

Assorted Mini Cupcakes
minimum order 1 dozen per flavour
(v – vegan, gf – gluten-free, df – dairy-free)

$2.50/single, $14.00/half dozen, $26.00/dozen

Banana Cake (gf)
Banana cake, with mocha buttercream

Banana Cake (v, gf)
Banana cake, with maple frosting

Carrot Cake
“Carrots only” carrot cake, with white chocolate 
cream cheese frosting

Carrot Cake (v)
Carrots only” carrot cake, with ginger frosting

Coconut Lime Cake (v, gf)
Coconut lime cake, with lime scented frosting

Devil in White
Devil’s chocolate food cake, with bourbon vanilla 
buttercream

Devil in Black
Devil’s chocolate food cake, with bittersweet caramel 
ganache and salted chocolate buttercream

Double Chocolate Fudge (v)
Dhocolate fudge cake, with chocolate fudge frosting

Vanilla Chocolate Fudge
Vanilla sponge cake with chocolate fudge frosting

Very Vanilla
Vanilla sponge cake, with bourbon vanilla buttercream

Very Vegan Vanilla (v)
Vanilla sponge cake, with vanilla frosting

For a listing of our Cookies and Snacks, including 
vegan and gluten-free cookies, and assorted snacking
nuts, please see our Summer Menu.

We require at least 7 days’ notice for special orders 
please. If placing a last minute order, an additional 
last minute charge will apply.  A 50% deposit is also 
required to book your order, with the balance due the 
day of pick-up.  If delivery is required, we can arrange 
that for you; extra delivery charges will apply. 

To place your order, please contact us at 416.461.6440, 
or by email at info@lpksculinarygroove.com.

Beautifully Cultivated DessertsTM
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About LPK's
LPK’s makes desserts that dazzle the palate and 
delight the senses. We believe in using certified 
organic and fair trade ingredients, along with local 
and seasonal ingredients whenever possible. We 
are also committed to reducing our environmental 
impact and strive to do so on a daily basis. To learn 
more about the green steps we’re taking, and plan 
on in the near future, please visit our website at 
www.lpksculinarygroove.com.

“Delighting our clients by 
treating them, our ingredients 

and our world 
with love and respect.”

LPK’s Culinary Groove is located at:
718 Queen Street East, Toronto  M4M 1H2

416.461.6440 •  www.lpksculinarygroove.com
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