
CustomizedCakes



COCOA BONGO
DREAMY CHOCOLATE CAKE

A luxuriously moist chocolate cake with 
coconut cracked pie filling, soft caramel, 

dark chocolate ganache and crunchy hazelnut.



RAINBOW TREASURE 
CHEST

Multi fruit flavor red velvet, orange, lemon, pistachio, 
blue raspberry, blueberry sponge cakes with 

cream cheese frosting and mixed candies



FUNFETTI 
CHEESECAKE

Rainbow sprinkles confetti cake, dark chocolate ganache, 
raspberry jelly, baked cheesecake, Blue Curacao cream and 

cream cheese frosting



TRIPLE CHOCOLATE 
GATEAUX

Three flavors Valrhona dark-white-milk chocolate mousse, 
almond Joconde, crunchy pearl, chocolate shortcrust



BERRY FORTIFIED
CHEESECAKE

Digestive biscuit, baked cheesecake topped with 
vanilla whipped cream and blueberry filling, covered with white chocolate



EXOTIC FRESH FRUIT AND 
VANILLA CAKE

Vanilla Genoise layer with vanilla Diplomat cream, 
mango-passion fruit salsa topped with exotic fresh fruits, 

decorated with Ladyfinger sponge



INTENSE CHOCOLATE AND 
PRALINE ENTREMETS

Chocolate brownies, three flavors Valrhona dark-white-milk 
chocolate mousse, praline Crème Brûlée, 
choco flourless sponge, hazelnut crunchy



L’OPERA 
GÂTEAU

Opera cake layers with almond sponge cake soaked in coffee syrup, 
layered with ganache and French coffee buttercream, 

and covered in a chocolate glaze



LA TERRE
ENTREMETS

Chocolate shortcrust, brownies, almond crunchy, dark chocolate mousse, 
chocolate flourless sponge, lemon curd, lychee jelly, dark chocolate 

ganache, chocolate soil and dark velvet spray



MEYER LEMON 
CHEESECAKE

Digestive biscuit, baked cheesecake with Meyer lemon curd, 
topped with Italian meringue



PISTACHIO-PASSION 
SYMPHONY

Chocolate-almond Pain De Gênes, layered with pistachio Bavarois, 
hazelnut Dacquoise, passion fruit Crème Brûlée and vanilla shortcrust



MAF 
CHOCOLATE CAKE

Sacher Punch Cake with D’arbo apricot jam and 
chocolate Icing



IL TROPICANA 
CAKE

Lady finger sponge cake with rose jam, raspberry Coulis, 
rose-litchi mousse and vanilla shortcrust



TIRAMISU
Lady finger sponge cake soaked in coffee syrup, 

Mascarpone Crème, covered with white chocolate and 
dusted with cocoa powder



ROSY RED VELVET 
CHEESECAKE

Homemade Red Velvet cake, layered with red berries jelly and baked 
cheesecake, topped with Rosette cream cheese frosting



HOBOKEN OREO 
CHEESECAKE

Buttermilk chocolate cake, chocolate fudge with 
salted caramel almond hazelnut crunchy, 

baked Oreo cheesecake, cream cheese frosting



ARAGUANI CHOCOLATE 
PALET D’OR

Caramelized Valrhona Araguani 72% dark chocolate mousse, 
chocolate-almond Pain de Gênes flourless sponge, raspberry jelly, 

salted almond crunchy and chocolate rice pop



BLACK FOREST
GATEAU

Moist chocolate cake, caramelized dark chocolate mousse, 
dark sweet cherry compote, white chocolate mousse, 

vanilla Chantilly and chocolate shaving



BUGS BUNNY
CARROT CAKE

Coconut-pineapple Carrot Cake, layered with carrot-orange jelly, 
white chocolate-yoghurt mousse and cream cheese frosting



CARAMELIZED CHOCOLATE 
MOUSSE CAKE

Chocolate brownie, caramelized chocolate mousse, 
caramel Crème Brûlée, choco flourless sponge, soft caramel, 

salted caramel almond hazelnut crunchy



All order to be placed a minimum of 48 hour in advance. 
All orders applicable only for take-away. Subject to availability.
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ENQUIRE

To learn more about our customized cakes or to make an inquiry, please visit 
the Lobby Lounge to speak to a member of our team, call us on 02 
201 4131 or email us at mhrs.auhal.restaurant.res@marriott.com 
and we will be glad to assist you.

DESIGN 

Choose a creative design from our gallery of unique crafted cakes 
that are suitable for various occasions, or tailor a custom design to 
suit your specific theme and event. From a child’s favorite character 
to the dream wedding cake, our Head Pastry Chef with all his pastry 
wizardry will provide you with a personalized design briefing to ensure 
we meet your vision.
 

ORDER

Once the design is finalized and the weight of the cake is 
decided, then the order can be confirmed by making full payment 
in advance to begin the cake production. Your payment can be 
made via a payment link, which our team can share with you, or in 
person at the Lobby Lounge.
 

COLLECT

Your cake will be prepared and kept ready for collection at the pre-committed date and 
time. It will be available for pick-up from the Lobby Lounge at Marriott Al Forsan.

Terms & Conditions:

•    All orders must be placed a minimum of 48 hours in advance
•    The minimum order is 1.5kg in size
•    Advanced payments are required to complete the initial order
•    Please present your receipt when collecting your cake
•    If you wish to cancel your cake, or you do not collect it, the paid amount is unfortunately non-refundable
•    Food allergies must be alerted to your server during the ordering process



The Lobby Lounge at Marriott Al Forsan offers a range of 
occasion cakes, which can be customized to your preference.

Customized cakes are priced by kg, 
with 1kg cakes starting from AED 250 and 

2kg cakes starting from AED 500.




