For 30 years now we have kept a simpie philosophy: produce the finest quality products
using the finest quality ingredients. We shy away from using any artificial ﬂavorings,

artificial colorings, preservatives and shortening. Instead, we pride ourselves in using real BlaCk & Wh|te TUXGdO Cake

created in honor of our 3oth Anniversary - our rich mocha

butter, quality chocolates and name-brand liqueurs in our products. We bake all of our almond ganache is sandwiched between one layer Ohfcmco{ate
k f 1’1 f h d f k d 1 d cake and one iayer of white cake, drizzled with mocha ganache
cakes Ifresh from scratch and are never frozen - making our products as natural an and garnished with chocolate decor
high-quality as we possibly can for you and your family.
SR s e PeSSioy y y y Banana Custard Cream
, » o) A " RARed : - . . ﬁ'esh banana custard between the iayers of banana almond
CAKE SIZES: R 68510 round SLEESISETVLIR] 4_16 S oocorcilil Y Sheet to ngh Fu“ Sheet SLZCSRSTIE 16_104 sponge, this cake iSﬁnishedwithwhiPPGd cream and topped

not all cakes available in all sizes

with ﬁ'esh ﬁuits — an absolute must-try

I I *
french style Swedish Princess
orange sponge sprink[ed with Orange Curacao iiqueur, ﬁ”ed

with a layer of vanilla custard, raspberry jam and whipped
StraWbe rr Cream* cream; C(};vere):d in Marzipan with VFL)O arti/ cial colors aﬁﬁed
1

white or choco[ateﬁénoise sponge sprinkled with Orange

Curacao liqueur, filled with fresh strawberries, fruit jam StraWberry’ M ango Or

and whipped cream — the perfect summer cake (seasonal) E S reSS 0 M OU SS e
R asp be r ry C ream* not too sweet but ﬁt“ g‘ ﬂavor, the iight mousse, which is made

white or chocolate genoise sponge sprinkled with Orange from scratch, lies on a layer o(f orange sponge, topped with

Chocolate on Chocolate

the cake that made us famous.’
rich chocolate cake filled and decorated with
dark semi-sweet chocolate ﬁosting — our
most popular cake

Chocolate Rum

chocolate cake and vanilla ﬁosting Curacao [iquem‘, ﬁ”e with raspioerry jam and whipped cream ﬂavored geiat'm contains iiquem‘)
with a twist: our cream cheese frosting is c c
ik iy B Amaretto Cream Tiramisu
L A or almond lovers: white or chocolate génoise sponge hocolat L inkled with A
ChOCOlate M OCha f generously sprinkled with amare%to liqueiior 9 \ ::viizjﬁé):iﬁzggﬁﬁ?ds\%tsﬁ ;/llyarsia]xne EZ]ZZZ?O
rich chocolate cake ﬁ[[eg{ and decorated and ﬁ“ed with slice almonds and whipped cream decorated with homemade Lady Fingers and cocoa
with mocha cream cheese icing, perfect for both
b Lemon Custard Cream Chocolate Decadence
white génoise sponge sprinkled with lemon glaze, ; i ; ;
Chocolate Orange Almond e vith fesh, tangy lemon custard and frished vith e R e
a layer of chocolate cake perfectly paired with a layer whipped cream — a lemon-lover's fix! generous amount of ﬁeslllfiy—maoie whipped cream

of our Orange Almond cakeaﬁnis ed with chocolate

icingandsiice almonds Oran e CUStard German ChOCOlate

white génoise sponge sprinkled with orange juice, filled with .
O ranqe Al mond vanilla custard and orange zest, finished with whipped cream a buttery cake made with sweet chocolate, filled

and topped with coconut-walnut custard, decorated

an almond torte made with ﬁ'esh[y round almonds and " !
orange zest, ﬁﬂed and decorated wit orange cream cheese Lemon R u m Cream with chocolate ieting and walnuts
frosting, finished with sliced almonds — one of a kind white génoise sponge sprinkled with rum and lemon glaze,

Lemon Poppyseed

sweet and tan 'y, OUr Pop seed cake is soaked
with lemon glaze, then ﬁﬁed and decorated

Carrot Cake ﬁ“ed witfrll whipped cream and lemon zest
made with fresh carrots, raisins, walnuts and a medley of Aprlcot B rand C ream

spices, this is our most popular chocolate alternative; white génoise sponge sprinkled with brandy, filled with with rum cream cheese frosting
decorated with rum cream cheese frosting and walnuts apricot jam and whipped cream Apri C Ot B | i S S
Lad Re Ina white cake filled with apricot jam, crushed
e

rich yet fluffy white cake filled with raspberry jam, white génoise sponge sprinkled with rum, filled with vanilla walnuts and whipped cream; decorated with

decorated with rum cream cheese icing custard and finished with whipped cream whipped cream and fruit

Lady Baltimore KahlaMocha Cream Cheesecake
rich yet fluffy white cake filled and decorated with chocolate sponge sprinkled with Kahltia® and filled with espresso Plain, Lemon, Chocolate, Tiramisu and
chocolate icing, finished with freshly-made whipped cream whipped cream — one of our most popular after-dinner desserts Amaretto flavors, or our plain cheesecake fruit-topped

* liqgueur may be substituted with orange juice

please place orders 2 days in advance. for information on pricing, sizes and availability, please visit our website at www.prolificoven.com



Unlike many other shops, we make all our pastries
in-house and all from scratch — using real butter, pure
vanilla extract, fresh dairy Products. All of our Pastries
are baked fresh daily. Large orders are baked-to-order,
so please place your order at least two days in advance.

Mini sizes also available upon request.

Almond Twist
Bear Claw
Breakfast Bun

Cinnamon Raisin Roll
Coffee Cake
cinnamon, raspberry
Croissant
Dplain, almond, apple, cherry, chocolate, cinnamon
Danish

apricot, cheese, cherry, raspberry, combo

Muffin of the Day
banana nut, blueberry, carrot walnut, corn, orange pecan,
pineapple, oatmeal raisin, strawberry (seasonal) and more
Scone
cranberry, raisin, pumpkin (seasonal)
Sticky Bun
almond, walnut

Strudel
apple, cherry, peach (seasonal)

more desserts

Apple Walnut Tart Fruit Tart
Banana Cream Tart Grand Marnier Ball
Cannoli Lemon Tart
Caramel Walnut Tart Napoleon
Custard Swan custard, strawberry, walnut
Cream Puff Trifle Cup
Eclair Verrine
Apricot Granola Bar Ettie
Plain/Chocolate Biscotti G ingevbread
Chocolate Brownie Ha[leip
Chocolate Cheese Square Hamantaschen
Chocolate Chip Honey Almond Bar
Chocolate Pecan Bar Peanutbutter
Chocolate Walnut Raspberry Sandwich
Coconut Macaroon Snickerdoodle
White Loaf Ciabatta
Wheat Loaf Challah
French Baguette Panettone

The Prolific Oven has everything you need for any social
affair. Meetings, office parties, family events, birthdays.
Any event, any meal of the day.

Breakfast, lunch, dinner or just dessert. Serve your guests
only quality foods! Choose from any of our café, pastries
or dessert menu items. Morning pastries, hot breakfast,
sandwiches, salads, pastas, cookies, desserts and more!

PBI. Mini Morning Pastry Box One (25 pcs) $25.75
mini Scones (10), mini Muffins (10) and assorted mini
Danishes (5)

PB2. Mini Morning Pastry Box Two (35 pcs) $40.25
mini assorted Croissants (10), mini Almond Twists (10)

and assorted mini Danishes (15)

PB3. Mini Morning Pastry Box Three (35 pcs) ~ $37.25

mini Scones (10), mini Muffins (10) and assorted mini
Danishes (15)

PB4. Morning Pastry Box Four (25 pcsa $47.50
Scones (10), Muffins (10) and assorted Danishes (5)

PB5. Morning Pastry Box Five (35 pcs) $67.50
assorted Croissants (10), Almond Twists (5), Bear Claws (5),
Cinnamon Raisin Rolls (5) and assorted Danishes (10)

Also available:

Pot of Coffee
We proudly brew organic, fair-trade coffee at our newest
locations. Choose from five daily brews.

Gallon of Orange Juice
Fresh Fruit Platter

dessert piatters

Mini Dessert Tray (25 pes) $49.50
Eclairs, Cream Puffs, Fruit Tartlets, Lemon Tartlets,
Grand Marnier Balls or Napoleans

Cookie Tray, regular size (30 pcs) $40.00
Mini Cookie Tray (50 pcs) $40.00

We also cater hot ’oreakfast, lunch and dinner!
Please see our Cetfé Menu or call to speak toa
Catering Manager for more information

famiiy owned and operated since 1980

THE PROLIFIC OVEN

Bakery & Cale

PALO ALTO
550 Waverley Street
t: (650) 326-8485

FREMONT
43337 Boscell Road
t: (510) 252-1098

SANTA CLARA SARATOGA
3938 Rivermark Plaza 18832 Cox Avenue
t: (408) 986-8388 t: (408) 378-9880




