BY CAROUSEL



There's a whole lot of history that goes into making each of
our desserts as delicious as they are beautiful. Our family
tradition of baking goes back two generations, and over
50 years. Raised in a foster home, Marty Lefkowitz's sweet
tooth led him to his ultimate destiny. Starting at the age of
16, he learned everything there was to learn about the art
of baking. Traveling the Catskills in New York, he learned and
watched everything at each hotel bakery until he became an
expert at baking cakes, cookies, and pies. He learned that the
most important part of a good product was the combination

of natural and fresh ingredients mixed by hand, with love.

Today, our family is proud to keep Marty’s quality tradition
alive. We're the bakery of choice for Zabar's, Bergdorf
Goodman, and Tiffany's. Our delicious desserts have been
featured by Oprah, her raves for our Red Velvet gave our
bakery national fame. We're honored to have received
accolades from the View, InStyle Magazine, Time Out, New

York Magazine, ABC News, and OK Magazine.

Do you have a vision for your own extraordinary custom cake?

Call our bakery at (845) 627-2323, Monday-Friday, 8:30-5:00.



CAKES
Vanilla, Chocolate, Red Velvet, Blue Velvet,

Carrot, Marble, Funfetti

Some options may require advance notice
and are subject to availability.

FROSTINGS
Buttercream (Colored, Flavored),

Cream Cheese, Fondant

Some frostings may not lend themselves
to certain cake designs.

FILLINGS
Mousse, Custard (Vanilla, Lemon),
Cream Cheese, Cannoli, Blackout Pudding,
Fudge, Buttercream (Vanilla, Peanut Butter,
Strawberry, Oreo, Chocolate, Mocha,
Raspberry), Strawberry, Pineapple, Apricot,

Lemon, Peach, Raspberry, Whipped Cream
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Plan your custom cake
by calling us at (845) 627-2323
Monday through Friday

8:30am to 5:00pm

BY CAROUSEL

5 Seeger Drive, Nanuet, New York 10954

www.CarouselCakes.com
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