
DISCOVER OUR CAKES



Perfection is many things. It is motivating.  

It is beautiful and it is delicious too.  

But one thing perfection is not, is easy. 

Which is why we appreciate it so much 

 at Pattison’s Patisserie. As do our customers.  

Our passion for perfection began nearly three  

decades ago, inside a humble pastry kitchen in  

Sydney’s northern suburbs. While we’ve grown a lot  

since then, it continues every day. It means taking extra 

care in preparation. Extra attention to detail, and extra 

time to source only the finest ingredients.

In a world often pre-occupied with haste these things 

are not always easy. But just one taste of our irresistible 

French-inspired pastries says it all… it’s worth it.



Order in-store

Call or visit your local store to place an order.  

Please allow 3 days from order to pickup.

Personalised plaques

Add a personal touch with a hand-piped  

white chocolate plaque created by our  

pastry chefs. Perfect for birthdays,  

anniversaries, and every special occasion. 

Cake sizing guide

From small gatherings to big celebrations,  

we have a cake size to suit every event.

Small 4–6 people

Medium 6–8 people

Large 8–10 people

10” Square 10–15 people

12” Square 15–20 people

14” Square 20–30 people

16” Square 30–40 people

16”x18” 40–50 people

16”x20” 50–60 people

16”x22” 60–70 people

ORDER 
GUIDE



Strawberry Cream Torte
Handmade vanilla sponge with 

two layers of sliced strawberries 
and cream. Masked and decorated 

with fresh cream, toasted 
almonds, and freshly  
glazed strawberries.

Lemon Meringue Tart
A golden shortbread base filled 

with our signature lemon curd and 
topped with beautiful torched 

Italian meringue peaks.  
An impressive classic.

Black Forest Cake
Three layers of chocolate  

sponge with layers of sweet  
black cherries and fresh cream. 

Topped with chocolate curls  
and maraschino cherries.

SPECIALTY 
CAKES & TARTS

Our French-inspired Specialty Cakes & Tarts are hand-crafted and designed to impress.  

From grand celebrations to weekend picnics, our cakes are always the centrepiece.

S M L + S M L +S M L

Almondine Pear Tart
A soft and crumbly shortbread 

base filled with almond cake 
and poached pears, with a rim of 

toasted flaked almonds.

Apple & Cinnamon Tart
Glazed to Pattison’s perfection! 

Shortbread base filled with 
poached apples and cinnamon 
finished with a glazed golden 

shortbread lattice.

Baked Lemon Lime Tart
Zesty! Shortbread base filled with 

a lemon and lime custard filling 
consisting of fresh cream,  

fresh eggs, sugar and of course 
lemon and lime.

Chocolate Mud Cake
Serious chocolate indulgence.  

2 layers of couverture chocolate 
cake, decorated and finished  

with hand rolled and set  
chocolate curls.

Chocolate Party Cake
A silky smooth triple layer 

chocolate sponge cake iced with a 
layer of chocolate icing, dipped in 
1 00s and 1 000s and topped with 

mini chocolate macarons.

Almondine Cherry Tart
A soft and crumbly shortbread 

base filled with almond cake and 
cherries, with a rim of toasted 
flaked almonds. A delightfully 

simple and sweet tart.

Chocolate Brûlée Tart
Chocolate shortbread base filled 

with our signature chocolate 
brûlée filling, baked at a slow heat.  

Beautifully decorated with  
white chocolate ganache.
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Fleur de Lys
Our version of a chocolate 

mousse. Light but rich, this 
mousse is set on an almond and 
hazelnut macaron base, topped 

with cocoa powder dust and a 
white chocolate bouquet.

Ganache Gâteau
Moist chocolate sponge layered 
with smooth, glossy chocolate 
ganache, dustinged with cocoa 

powder and topped with delicate 
chocolate curls.

Best served at  
room temperature

Best served at  
room temperature

GLUTEN  
FREE
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Mixed Fruit Tart
A colourful summer favourite! 

Shortbread base filled with 
custard and decorated with a mix 

of fresh and glazed fruit.

Baked Blueberry 
Cheesecake

A favourite amongst our patrons, 
this shortbread base filled with our 

premium, smooth cream cheese 
mixture is topped with fresh 

blueberries & baked to perfection.

Baked Ricotta Cheesecake
Made in the style of an Italian 

Baked Ricotta Cheesecake, our 
version is a light cheesecake made 

from fresh ricotta and baked in a 
shortbread case.

Baked Raspberry 
Cheesecake

A favourite amongst our patrons! 
Shortbread base filled with 

premium cream cheese mixture 
and topped with raspberries  

and baked.

Salted Caramel Cheesecake
Pattison’s Salted Caramel Cheesecake is a spectacular favourite. 

Boasting a decadent chocolate biscuit base with our very own 
home-made caramel blended through our creamy signature 

cheesecake mixture. Baked to perfection, it is then decorated 
and finished with our heavenly hazelnut praline.

Burnt Basque Cheesecake
Our Burnt Basque Cheesecake is 
baked with a burnt crust creating 
bitter flavour tones that balance 

its sweet & creamy centre.  
A wonderful cheesecake  
using gluten-free flour.
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Strawberry Tart
A summer favourite!  

Golden shortbread base filled  
with custard and topped with  
a dynamic crown of fresh and  

glazed strawberries.

Lemon Tart
A shortbread base filled with 
our French style lemon curd 

filling, decorated with chocolate 
calligraphy for a classic 

sophisticated touch.

Apple Crumble
A superb dessert with a crisp 

shortbread base, a layer of 
custard, poached apples and 

topped with Pattison’s delectable 
crumble topping.

Chocolate Bombe
Pattison’s flourless chocolate almond cake is 

layered with a smooth chocolate icing and then 
deftly iced and decorated with our signature 

torched chocolate Italian meringue. Best served 
and eaten at room temperature.

Orange Bombe
Pattison’s Orange flourless almond cake layers 

are masked together with a smooth cream 
cheese icing and decorated with our expertly 

torched Italian meringue. Best served and eaten 
at room temperature.

S M LM L

M L M L

M L

Best served at  
room temperature

Best served at  
room temperatureGLUTEN  

FREE
GLUTEN  
FREE



Orange Poppy Seed Teacake
A soft and buttery teacake with 

orange zest and poppy seeds for 
a fresh, citrusy flavour. Decorated 
with our vanilla bean fudge icing, 

with poppy seeds and orange zest.

Carrot Cake
Made with freshly grated carrots, 
walnuts, and a hint of pineapple, 
decorated with our vanilla bean 

fudge icing and crushed walnuts.

Lemon Yoghurt Teacake
A light, tender and moist cake 

with a bright lemon flavour and 
a subtle tang. Iced with a lemon 

fudge icing.

TEA 
CAKES

Timeless, comforting, delightful. Pattison’s tea cakes bring a touch of tradition  

to every table. Perfect for sharing, gifting, or enjoying with a cup of tea.

DAIRY 
FREE

Date And Walnut Loaf
A simple butter tea cake made 
with brown sugar, mixed spice  

and chock-full of dates 
 and walnuts.

Banana Bread
A moist banana loaf made from 

fresh eggs, ripe bananas and 
creamy butter.

Madeira Cake
A firm but light butter teacake, 
finished with a light dusting of 

icing sugar.

Chocolate Madeira Cake
A chocolate butter teacake 
finished with our signature 
chocolate ganache icing.

Fudgy Choc Brownie
Our dark chocolate  

brownie is super fudgy in  
all the right places.

Flourless Chocolate Cake
Our chocolate flourless cake is meticulously made with almonds, quality 
Belgium chocolate, butter & eggs. It is a rich, moistly textured cake that 

brings to life the rustic baking of French Farmhouse origins.  
Lightly dusted with icing sugar.
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Passionfruit Macarons
Moist meringue halves filled  

with a tangy passionfruit  
almond centre.

Honeycomb Macarons
Chocolate meringue halves filled 

with our signature home-made 
honeycomb icing.

Chocolate Macarons
Chocolate meringue halves 

filled with a mixture of Belgian 
chocolate ganache and 

almond icing.

FRENCH 
MACARONS

Delicate, colourful, irresistible.  

Pattison’s macarons make every moment feel a little more special.
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Salted Caramel Macarons
Moist meringue halves filled  
with our home-made salted 

caramel icing.

Strawberry Macarons
Strawberry meringue  

halves filled with our delicious 
strawberry and almond  

butter icing.

Nutella Macarons
Moist chocolate meringue  

halves sandwiched together  
with Nutella filling.

Pistachio Macarons
Moist meringue halves  

filled with roasted pistachio  
butter icing.

Raspberry Macarons
Raspberry meringue halves filled 
with our home-made raspberries 

and cream icing.

Red Velvet Macarons
Moist meringue halves filled  

with our homemade vanilla bean 
cream cheese filling.

Fairy Macarons
Moist meringue halves filled with 

vanilla flavoured filling and dusted 
with sprinkles.



LET’S 
CELEBRATE

Whether it’s birthdays, weddings, or just a 
sweet treat, our handcrafted cakes are made 

to make every moment memorable.

Scan the QR Code  
to see store locations



pattisonspatisserie.com.au
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