258 Alexander Street
Rochester, NY 14607
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Tel: (585) 483-0349
www.sinfulsweetsroc.com
Email: SinfulSweetsROC@gmail.com
Follow Us! @SinfulSweetsROC

Weekly Flavor Rotation
Week 1
Nightmare
Celestial
Ashes of Eden
Greed
Wrath
Cursed Carrot
Licentious Lemon
Purgatory
Temptation
Flavor of the Month*

Week 2
Nightmare
Celestial
Diablo
Gluttony
Pride
Holy Cannoli
Holy Night
Pink Prowess
Utopia
Flavor of the Month*

Week 3
Nightmare
Celestial
Ashes of Eden
Greed
Lust
Envy
Maltality
Redemption
Syrup & Swine
Flavor of the Month*

Cupcakes

Mini: $1.25 ea

Classic: $3.75 ea

Week 4
Nightmare
Celestial
Diablo
Gluttony
Sloth
Ruthless Razz
Limbo
Terror-Misu
Vicious Vine
Flavor of the Month*

Jumbo: $5.25 ea

We request at least 48 hours notice for cupcake orders.

Devilish Dessert Cakes*

These cakes are decorated using edible garnishes, much like their cupcake version!
6 inch (8-10 slices): $30
$100

8 inch (14-16 slices): $45
10 inch (20-25 slices): $60
12 inch (30-35 slices): $80 14 inch (45-50 slices):
1/4 sheet** (25 slices): $55
1/2 sheet**(50 slices): $85
full sheet**(100 slices): $135
*Sheet cakes available for weddings only.
**Can be pre-ordered in any sinful flavor available the same week the cupcake flavor is offered.

Custom Decorated Cakes

All custom decorated cakes can be made in our celestial, nightmare, purgatory & confetti flavors.
Buttercream
Frosted in our delicious buttercream & smoothed to perfection.

6 inch (8-10 slices): $35*

8 inch (14-16 slices): $50*

10 inch (20-25 slices): $65*

12 inch (30-35 slices): $85*

14 inch (45-50 slices): $105*

Fondant

Frosted in our delicious buttercream & covered in our tasty house-made marshmallow fondant.
6 inch (8-10 slices): $40*

8 inch (14-16 slices): $60*

10 inch (20-25 slices): $75*

12 inch (30-35 slices): $100*

14 inch (45-50 slices): $120*

*Starting price, total price is determined by the final design and any additional labor costs.

Specialty Tiered Cakes
Buttercream...starting at $4.00 per slice
Fondant...starting at $5.00 per slice

Sculpted Novelty Cakes
Flat (2d)...starting at $6.00 per slice
Standing (3d)...starting at $8.00 per slice

Cannoli
dipped in crushed pistachios or mini chocolate chips, dusted with confectionary sugar Mini $1.75 Classic $3.50
Cake Truffles
Our sinful cake kneaded with buttercream, rolled and dipped in chocolate Assorted Flavors $1.50
Cookies
Available in Greed, Gluttony, Diablo and Nightmare Mini $1 Classic $3
We request at least 48 hours notice for devilish dessert cake orders & at least 1 week notice for special occasion custom cake orders.

Signature Flavors

Number in paranthesis corresponds to the week that flavor is offered
Ashes of Eden(1,3) Cookies n' cream cake, chocolate bavarian cream
filling, Oreo buttercream, crushed oreos, gold ivy leaf.
Celestial(1-4) French vanilla cake, vanilla buttercream, white sugar
pearls.
Cursed Carrot(1) Spiced carrot cake with hazelnuts, currants,
coconut & pineapple, topped with cream cheese frosting, candied
carrot sprinkles.
Diablo(2,4) Southern-style red velvet, Oreo cream cheese frosting.
Envy(2) Pistachio-walnut cake, honey-vanilla buttercream,
honey drizzle, roasted pistachios.
Gluttony (2,4) Dark chocolate chip cake, salted caramel filling,
crushed peanuts, peanut butter frosting, chocolate ganache drizzle.
Greed (1,3) Brown sugar-butter cake, white chocolate ganache filling,
salted caramel buttercream, caramel drizzle, white chocolate curls.
Holy Cannoli(2) Cannoli cake, sweet ricotta filling, mascarpone
frosting, chocolate curls, cannoli shell.
Holy Night(2) Rich chocolate-hazelnut cake, chocolate ganache
filling, chocolate-hazelnut buttercream, ganache dip, gold chocolate
shard.
Licentious Lemon(1) Lemon-poppy cake, blueberry preserve filling,
lemon buttercream
Limbo(4) Brown sugar-banana cake, chocolate ganache filling, peanut
butter-fluff buttercream,
caramel & ganache drizzle, toasted graham crumbs, marshmallow
brûlée.
Lust(3) Strawberry cake, chocolate ganache filling, strawberry
buttercream, ganache drizzle, fondant heart.

Nirvana (Gluten-Free)(1-4) Chocolate cake, chocolate buttercream,
chocolate curls.
Pink Prowess(2) Pink Champagne cake, strawberry preserve filling,
champagne-infused buttercream, sugar pearls, sanding sugar, pink
fondant ribbon.
Pride(2) Almond-coconut cake, raspberry preserve filling, almond
buttercream, raspberry drizzle, toasted almonds.
Purgatory(1) Marbled French vanilla & dark chocolate cake, swirled
vanilla-chocolate buttercream, chocolate curls.
Rapture (Gluten-Free)(1-4) Vanilla cake, vanilla buttercream, white
chocolate curls.
Redemption(3) Butterscotch cake, vanilla buttercream, butterscotch
ganache drizzle, crushed butterscotch chips, chocolate-toffee saltine
shard.
Ruthless Razz(4) Raspberry cake, white chocolate ganache filling,
raspberry buttercream, white chocolate curls.
Sloth(4) Dark chocolate stout cake, molasses buttercream, brown
sugar garnish.
Syrup & Swine(3) Maple-bacon cake, maple infused buttercream, maple
drizzle, candied cayenne bacon crumbles.
Temptation(1) Dark chocolate cake, raspberry preserve filling,
chocolate-raspberry buttercream, raspberry drizzle, chocolate curls.
Terror-misu(4) Vanilla-espresso cake, sweet mascarpone filling,
italian buttercream, chocolate curls, cocoa powder, chocolate
espresso bean.
Utopia(2) Graham cracker cake, sprinkle infused cinnamon
buttercream, house made graham cookie.

Maltality(3) Chocolate-malt cake, malted milk buttercream, crushed
malt balls, gold sequins, chocolate straw.

Vicious Vine(4) Chocolate-merlot cake, tart cherry wine filling,
merlot infused cream cheese frosting, ganache drizzle, chocolate
curls, cocktail cherry.

Nightmare(1-4) Dark chocolate cake, chocolate ganache filling,
chocolate buttercream, ganache drizzle, dark chocolate curls.

Wrath(1) Spiced chocolate-chili cake, cinnamon-whisky infused
chocolate buttercream, chocolate curls, cinnamon candy.

Flavors of the Month
JANUARY: NoHell White chocolate-candy cane cake, white
chocolate ganache filling, peppermint buttercream, crushed
candy canes, peppermint bark garnish.
FEBRUARY: Chastity Maraschino cherry cake, cheesecake
mousse filling, whipped cream frosting, cherry garnish.
MARCH: Green Goddess Irish cream cake, mint ganache
filling, irish cream buttercream, chocolate ganache drizzle.
APRIL: Resurrection Grapefruit-mimosa cake, Chantilly
cream filling, champagne buttercream.
MAY: TBD
JUNE: Holy Trinity Blood orange cake, lemon curd filling,
key lime buttercream, candied lemon zest.

JULY: Tiki Terror Pina-colada cake, pineapple preserve filling, ruminfused buttercream, toasted coconut, maraschino cherry.
JULY: Almogeddon Chocolate-almond cake, creamy coconut
filling, chocolate-almond buttercream, chocolate ganache
drizzle, toasted coconut, slivered almonds.
SEPTEMBER: Forbidden Fruit Apple cider cake, apple pie filling,
vanilla buttercream, granola streusel.
OCTOBER: Jack-O'-Lantern Pumpkin creme cake, cinnamon cream
cheese frosting, cinnamon sugar pumpkin seeds.
NOVEMBER: Sinister Spud Sweet potato-pecan cake, marshmallow
fluff buttercream, honey glazed pecans, marshmallow brûlée.
DECEMBER: Holy Spirit Spiced eggnog cake, eggnog creme filling,
bourbon cream frosting, gold snowflake.

