
TOWNSEND HOTEL TORTE SELECTIONS

VIENNA  
Yellow chiffon cake layers filled with Bavarian cream and fresh mixed fruit.

Iced in white butter cream with slivered almonds on the sides.
Cake topped with whole fresh fruit and glazed in an apricot glaze.

TRI  
Chocolate chiffon cake filled with white and dark chocolate mousse.

Iced in chocolate butter cream and garnished with white and dark chocolate curls.

STRAWBERRY BAVARIAN  
Yellow chiffon cake filled with Bavarian cream and fresh strawberries.  

Iced in white butter cream and garnished 
with white chocolate curls and whole fresh strawberries.

CHOCOLATE MOUSSE  
Chocolate chiffon cake filled with rich dark chocolate mousse iced in chocolate butter 

cream 
and garnished with dark chocolate curls.

LEMON RASPBERRY  
Yellow chiffon cake filled with one layer of our own fresh lemon curd 

and one layer of raspberry mousse.  
Iced in white butter cream and accented with fresh raspberries and candied lemon 

slices.

RASPBERRY GATEAU  
Chocolate chiffon cake filled with raspberry and dark chocolate mousse.  Poured over 

dark chocolate ganache and garnished with chocolate mousse rosettes and fresh 
raspberries.

DEATH BY CHOCOLATE  
Fudge brownie bottom topped with chocolate ganache then 

chocolate chiffon cake and dark chocolate mousse iced in chocolate ganache.  
Topped with chocolate mousse rosettes and fresh raspberries.

CHOCOLATE INDULGENCE  
Chocolate pudding cake filled with chocolate ganache and dark chocolate mousse iced 

in chocolate ganache accented with chocolate mousse rosettes and whole fresh 
strawberries.

6 Inch Torte    Serves 6 Guests $32.00
8 Inch Torte    Serves 8 Guests $40.00

10 Inch Torte    Serves 16 Guests $50.00
12 Inch Torte    Serves 30 Guests $65.00


