
C A K E  T E M P TAT I O N S

BY



Cake Temptations by Shangri-La Colombo; where artisanal cakes are delicately 
handcrafted with passion.

 Our assortment of decadent cakes are the perfect gift for family celebrations, 
corporate appreciation or simply for your enjoyment. Coming in many tempting 

varieties, our cakes are baked to perfection using only the �nest ingredients 
handpicked by our dedicated pastry chefs and �nished with artful decorations. 



SEASONAL CAKES



SPECIALTY CAKES



SPECIALTY CAKES 
S TA R T I N G  F R O M  L K R  9 5 0  + +  P E R  10 0 G

Handmade with love and passion, our designer cakes bring any occasion to life 
combining bespoke designs with fresh ingredients. 



WEDDING CAKES
Our expertly crafted, decadent weddings cakes complement the style and 
aesthetic of your celebration perfectly. Featuring exquisite decorations and 
personally designed detailed embellishments, our luxury wedding cakes are 
perfect for your special day.

Please email our Executive Pastry Chef and his team on 
sapphyrlounge.slcb@shangri-la.com to schedule a consultation.  



CAKE MENU



BLACK FOREST CAKE 
2KG  -  L K R  7,9 0 0  + +

1. 2KG  -  L K R  6 ,9 0 0  + +

beautiful chocolate shavings, this cake makes the perfect centerpiece for any 
special occasion



WHITE FOREST CAKE
(1.7KG)
L K R  7,9 0 0  + +

Bringing added charm to any special occasion, our White Forest Cake has three 
layers of sponge sandwiched with an indulgent white chocolate ganache and 



SIGNATURE 
CHOCOLATE CAKE 
(1.5KG) 
L K R  7, 0 0 0  + +

Decadently creamy, Shangri-La’s signature Chocolate cake showcases layers of 
dense �ourless fudge cake bursting with �avor uplifted by silky, 
melt-in-your-mouth chocolate ganache.



FRUIT CAKE 
(1.8KG)
L K R  7, 8 0 0  + +

A delicious Shangri-La twist on the classic fruitcake, this cake features a classical 
sponge topped with an elegant presentation of fresh juicy fruits.



NAPA BROWNIE CAKE
(1.5KG) 
L K R  7, 5 0 0  + +

Reminiscent of a giant decadent brownie, this cake has a sinfully gooey walnut 
brownie base topped with layers of creamy chocolate and praline mousse.



RED VELVET CAKE 
(1.5KG)
L K R  7,10 0  + +

Elegant and vibrant, our Red Velvet Cake  features a moist, light sponge �lled 
with cream cheese icing.



STR AWBERRY 
CHEESECAKE 
(1.6KG) 
L K R  9 , 6 0 0  + +

Creamy and satiny, our rendition of the classic New York cheesecake is topped 
with fresh juicy strawberries. 



PINEAPPLE 
UPSIDE DOWN 
(1KG)

L K R  4 ,10 0  + +

Soft and buttery, our Pineapple Upside Down Cake has a sweet caramelised 
pineapple and cherry topping. Each layer in this delicious cake is infused with 
the tropical, tangy �avour of pineapple. 



FRENCH APPLE TART 
(1KG) 
L K R  4 ,9 0 0  + +

Showcasing a unique twist on the classic French dessert, our French Apple Tart 
has a delightful crispy and buttery pastry crust with a sweet apple compote. 



APPLE AND 
CINNAMON 
PR ALINE CAKE 
(1KG)

L K R  4 ,9 0 0  + +

Ideal for late afternoon tea, this delicious cake features a harmonious balance 
between the dark hazelnut dacquoise and the light, refreshing apple compote, 
further uplifted by rich caramel and cinnamon �avours. 



STR AWBERRY 
SHORTCAKE 
(1KG) 
L K R  5 , 4 0 0  + +

Sweet and tempting, our Strawberry Shortcake  has layers of moist yoghurt 
pound cake topped with generous dollops of �u�y white chocolate cream and  
juicy red strawberries.



CAFÉ WALNUT CAKE
(1KG)

L K R  5 , 4 0 0  + +

A nutty twist on the classic co�ee cake, our Café Walnut Cake features an 
indulgent walnut dacquoise surrounded by delicate ribbons of co�ee cream.

 



CHOCOLATE AND 
PASSION FRUIT
BRÛLÉE CAKE
(1KG) 
L K R  5 , 75 0  + +

brownie base topped with a vibrant and zesty passion fruit brûlée decorated 
by dark chocolate mousse.



PEANUT BUTTER 
MILK CHOCOLATE 
CRUNCH CAKE
(1KG)

L K R  5 ,9 0 0  + +

The classic chocolate cake gets an upgrade with our Peanut Butter Milk 
Chocolate Crunch Cake, featuring an indulgent roasted peanut sponge layer 
balanced with a glossy, creamy milk chocolate spread and topped o� with 
generous shavings of chocolate. 



BIBIKKAN CAKE 
(1KG) 

L K R  5 ,9 0 0  + +

The traditional Bibikkan Cake is a dark, moist cake made with sweetened 
shredded coconut, jaggery and semolina combined with a mix of spices. We 
give it a Shangri-La twist with a crunchy coconut crumble together with silky 
white and milk chocolate ganache, making this an ideal cake for tropical island 
days. 



COFFEE CHOCOLATE 
CRUMBLE CAKE
(1KG)

L K R  8 , 4 0 0  + +

Enjoy afternoon tea with our delicious Co�ee Chocolate Crumble Cake. Layers 
of soft chocolate fudge cake and silky chocolate mousse are infused with a rich 
co�ee cremeux to satisfy your sweet tooth. 



WHITE CHOCOLATE 
BANANA 
SAINT-HONORÉ
(1KG)

L K R  6 , 5 0 0  + +

A delicious take on the French classic, our White Chocolate Banana 
Saint-Honoré is the perfect sweet treat. It features layers of �aky pu� pastry, 
velvety pastry cream and is topped with soft, buttery choux. The tropical, 
tangy essence of pineapple and banana cream tickle your taste buds with 
plenty of �avour and texture. 



BLUEBERRY CHEESECAKE 
(1KG)

L K R  8 ,9 0 0  + +

Decadent and creamy, this classic New York-Style Cheesecake is made with a 
rich, tangy blueberry compote, topped with a vibrant and colourful 
presentation of white chocolate. 



Takeaway: 

Please contact us on + 94 11 7 888 288 or  email 
sapphyrlounge.slcb@shangri-la.com for more information  

Our cakes are available for delivery via Kapruka, WishQue, and Lassana Flora.  

Orders for speciality cakes should be placed 3 days advance Orders for all other 
cakes should be placed 24 hour advance 

 

All our cakes may contain nuts and other allergens. Please contact the hotel if 
you have any allergy prior to purchase. 
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