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our
celestial 

delicacies
await
you





New! online photo gallery: uniquelyyourspastry.blogspot.com



i n early  1994  a  mother &  daughter decided  to open a very  
‘unique’       pastry shoppe. a place where everything is always fresh & 

there are
no left-overs to toss at the end of a slow day; a place where only the 

finest ingredients are used; a place where everything is made by hand; 
a place where art & taste are one. 

uniquely  yours is a state  licensed  & inspected scratch bakery. We 
specialize in anything fabulous & bake-to-order. here’s how it works: 

1) you call or email to place your order, 2) we make it as close as 
possible to your scheduled pick up time, 3) you pick up your delectables 
& impress all your friends with your great taste—assuming you share!

o pen houses occur here once or twice every  lunar cycle. at an open 
house no pre-orders are necessary. we create an incredible variety  of 

phenomenal sweets & you come in to choose whatever you’d like with no 
minimum purchase required. all major holidays are taken into consid-

eration whilst planning these ‘open days’. watch our website @    
www.uypastry.com for up to the minute dates & times. 

q
uality of ingredients is our top priority! we use organics whenever 

we can find them (our flour, coconut & oats are always
organic); our chocolates & preserves are imported from europe; we 

   only use real butter; real whipped cream; & we never ever use
 mixes, preservatives or high fructose corn syrup.

 once upon a time 



these  events are the landmarks of your 
lifetime. we can create something special—
something just for you. what do you have 
in mind? simply bring in your ideas & an 
imagination. call for an appointment to 
browse through our portfolios; you will 

instantly see how easily we transform our delicious 
pastry into fine art. choose from items like single 
serving cakes or tarts, personalized cookies & rich 
decadent truffles. more traditional? a wedding cake 
from uniquely yours will be remembered by all, long 
after that last delightful bite is gone. whether you 
need a one tier cake or a ten tier cake 
we have the ability to fulfill any of 
your needs. silver or golden coming 
up? we can even create a replica of 
your wedding cake from one of 
those old black & white photos to 
mark your anniversary! regardless 
of what you choose, we think you 
deserve the best. don’t you?

find our virtual photo gallery at:
uniquelyyourspastry.blogspot.
                                        com

 weddings & anniversaries 



cake flavours
yellow
white
chocolate
marble

white chocolate
almond
pineapple
devil’s food
poppyseed
lemon
mini chip
cherry nut*
red velvet
carrot*
banana

german’s sweet 
chocolate*

french buttercream 
fillings available
vanilla or chocolate
white chocolate
caramel
coconut

coffee or mocha
raspberry
strawberry
lemon or orange
pineapple

dark sweet cherry
peppermint

pistachio or cashew*
macadamia nut*
toasted almond*
toasted pecan*
toasted hazelnut*
toasted walnut*
“Try adding melted    
Belgian chocolate to    
the nut fillings!”

 all-occasion cakes 

remember 
to

place
your
order

in
advance!   
certain 
dates     

require    
at

least 
2 weeks    
notice.



size serves 1-layer multi-layer

6” round 8 N/A $20

8” round 12 N/A $27

10” round 20 N/A $38

12” round 35 N/A $68

14” round 50 N/A $97

16” round 70 N/A $140

1/8 sheet 10 N/A $20

1/4 sheet 25 $25 $35

1/2 sheet 55 $40 $63

6” heart 8 N/A $21

9” heart 15 N/A $35

12” heart 30 N/A $68

for a few extra $’s 
we can drench  

your cake in our 
rich & fabulous 

chocolate glaze. you 
just have to try it!

alternate fillings available
cream cheese
lemon curd*
chocolate ganache*
old-fashioned custard*
seedless raspberry preserves
strawberry marmalade
white chocolate mousse*
                                                                        *additional charge



pecan tassie: brown sugar crust w/ pecan pie filling & drizzled chocolate.
walnut stix: brown sugar crust topped w/ blond brownie & ground coconut, 

toasted walnuts & pure almond extract.  dusted w/ powdered sugar.
lemon: shortbread crust topped w/ baked lemon custard & powdered sugar.
lime: same as the preceding only with fresh lime juice.
lemon berry dream: shortbread crust topped w/ whole blackberries & raspber-

ries,  then covered with a light vanilla lemon custard & baked. 
turtle swirl: brown sugar crust topped w/ pecans, caramel & swirled chocolate.
linzer: spicy cocoa, hazelnut & pecan crust is topped w/ a generous layer of
            seedless raspberry preserves, mini chocolate chips & a nutty streusel.
trier squares: shortbread crust covered w/ a mixture of sliced almonds, 
            sultanas, spices, vanilla & browned butter; topped with a pastry lattice.
triple chocolate fudge: chocolate cookie crust filled w/ a rich chocolate fudge 

then topped w/ whipped cream & a molded Belgian dark chocolate deco. 
pumpkin: oatmeal crust filled w/ our very own pumpkin pie filling & topped 

with a generous dollop of cinnamon whipped cream. in season only.
mixed nut*: brown sugar crust topped w/ loads of fresh roasted mixed nuts (no 

peanuts!) that have been drenched with a butterscotch caramel sauce.

 bars & brownies 

all bars are cut in approximate 2”x2” squares. 
the minimum order is 1 dozen per flavour. 

they are $1.40 each; 
a 1/4 sheet pan for $30 (cut in 24 or 48); 

or a 1/2 sheet pan for $58 (cut in 48 or 96)

        *additional charge



mounds: chocolate crust filled w/coconut custard & topped w/ chocolate glaze.
apple crumble*: shortbread crust covered w/ a deep layer of sweetened cinna-
mon scented fresh sliced apples & our very own oatmeal streusel. in season only.
rhubarb dream: shortbread crust w/ baked rhubarb custard & whipped cream 

rosette. in season only.
raspberry almond rum: rich eggy crust covered w/ a dense layer of seedless 

raspberry preserves, sliced almonds & myer’s rum honey syrup on top.
vanilla bean cheesecake: graham cracker crust filled w/ an old-fashioned 

creamy cheesecake, covered w/ sour cream topping. variations include: 
chocolate, raspberry, strawberry, turtle, snickers, german sweet 
chocolate & pumpkin—just to name a few. 

mint brownies: rich chocolate brownie covered w/mint frosting & choc. glaze.
rapberry brownies: rich chocolate brownie covered w/ seedless raspberry 

preserves & topped w/ our dark belgian chocolate glaze.
fudge frosted brownies: thick rich brownie, w/ or w/o nuts, covered w/ our 

own fudge frosting.
turtle brownies: rich brownie w/ home-made caramel & toasted pecans.
cappuccino brownies: rich coffee & cinnamon flavoured brownie w/ belgian 

dark & white coins baked in & cream cheese frosting rosettes on top.
hazelnut brownies: rich chocolate brownie covered w/ hazelnut butter 

frosting & topped w/ our dark belgian chocolate glaze.
peanut butter brownies: rich chocolate brownie covered w/ peanut butter 
frosting & topped w/ our dark belgian chocolate glaze.



mixed berry

peach

strawberry w/pastry cream

blueberry

chocolate chip

double chocolate chip

caramel apple

lemon poppyseed

rhubarb

muffins

muffins are available in 2 sizes:

mini are $11/dozen 
with a minimum order of 1 dozen per flavour

medium are $1.50 each 
    with a minimum order of 6 per flavour



black cherry

black cherry w/chocolate chips

pumpkin w/cream cheese frosting

raspberry lemon cream

cinnamon raisin 

the awesome muffin: as healthy as they come! organic zucchini, applesauce, 

carrots, oats & bran. with quinoa flakes & nuts for added protein. simply topped 

w/ pearl sugar.

cinnamon puffs: tastes like an old fashioned, nutmeg scented donut that is 

baked (no greasy frying!). it is then rolled in melted butter & cinnamon sugar.

our muffins start with a hearty, scratch made, real 

butter batter that is sweetened with molasses, honey 

& a touch of brown sugar. organic flour is always

used. most varieties are topped with our very own 

scratch made cinnamon butter streusel. some flavours 

are seasonal. 



apricot: full of dried apricots, belgian white chocolate pieces & crunchy toasted 
walnuts. drizzled with white chocolate.

almond: flavoured with a generous amount of pure almond extract & plenty of 
toasted sliced almonds. topped with an almond icing.

blueberry lime:  full of tiny dried maine blueberries (these have the best taste!) 
& flavoured with lime juice. topped with a lime icing.

chocolate chip: a brown sugar & cinnamon scone with mini chocolate chips added. 
drizzled with dark chocolate.

lemon poppyseed: made with fresh lemon juice & zest. we use only Dutch blue 
poppyseed! topped with lemon icing.

cinnamon pecan: a brown sugar & cinnamon scone with chopped toasted 
pecans added. topped with a vanilla icing.       

cranberry: dried cranberries & orange bits in this cinnamon-sugar topped scone. 
in season only.    

pumpkin pie: pumpkin puree & all the spices. drizzled with a spicier version of 
our homemade caramel frosting. in season only.

 scones

regular size $1.50 each with no minimum order

small size $1.00 each, 1 dozen minimum order

 biscotti
we offer many varieties & always have it in our shoppe.  

these ship exceptionally!  $1.50 each,  no minimum.



options for tart fillings

 vanilla bean pastry cream w/ fresh strawberries & whipped cream
 lemon curd or key lime w/ whipped cream
 pumpkin w/ whipped cream (in season)

 chocolate brownie w/ whipped cream & molded chocolate deco
 pecan tassie (available w/ cream cheese crust for $1.75ea)           

 crème brulee
 berry bavarian cream
 chocolate ganache

 butterscotch mixed nut
 whipped lemon cream
 german sweet chocolate

 mascarpone mousse w/ fresh fruit
 vanilla bean cheesecake
 tiramisu cheesecake
 hazelnut cheesecake
 raspberry cheesecake

 chocolate or white chocolate cheesecake 
 cheesecake topped w/ strawberries, blueberries, cherries or lemon curd

mini tarts

we request a minimum of 1 dozen per flavour.
choose a 1” vanilla shortbread shell @ $1.25 each

or
2” chocolate or vanilla shortbread shell @ $2.50ea.

tarts are also available in

 the 10½” dessert size for $38



 chocolate chunk: our most popular cookie actually contains more chocolate & 
nuts than dough! including milk chocolate chunks, regular chocolate chips, 
jumbo dark chips, georgia pecans & almonds.

 death by chocolate: a rich, dark chocolate cookie with regular, milk & white 
chocolate chips mixed in. frosted with melted white chocolate.

 ranger: a delicious mix of chocolate chips, raisins, coconut, blueberry Kashi
             cereal & spices make up this chewy cookie.
 frosted molasses: a thick soft molasses cookie is generously frosted with our 

own cream cheese frosting.
 peanut butter roundups: a peanut butter cookie with two lovely extras—

organic oatmeal & chocolate chips.
 roxanne’s oatmeal: one of our great customers gave us this idea. a traditional 

oatmeal cookie with a twist—dried cherries & dried maine blueberries.
 frosted orange: a thick soft orange cookie, we use juice & zest,  covered by an 

orange icing.

all flavours listed above are available in 3 sizes:

small—$10/dozen
medium—$18/dozen
jumbo—$24/dozen

 cookies

all of our cookies are made with grade double aa un-
salted butter; you really can tell the difference!  1 
dozen minimum order per flavour. our cookies ship 

wonderfully, & we can even mail them for you!



 oatmeal raisin: soft, chewy & delicious!
 peanut butter: crispy on the outside, yet soft on the inside. 
             chock full of real peanut butter.
 old-fashioned molasses: a thin, crisp, spicy & simply divine cookie.
 “the essence of pure vanilla” sugar cookie: we add a bit of canola oil to the 

butter when we cream it—the result is a totally light & crisp (not hard!) 
textured cookie. flavoured with pure vanilla extract & vanilla bean.

 chinese almond: these are sooo much better than those tasteless hard greasy 
disks you get in some chinese restaurants. butter & pure almond extract 
make the difference!

all flavours listed above are available in 3 sizes:

small—$10/dozen
medium—$18/dozen
jumbo—$24/dozen

 jasmine tea: a  light lemon cut-out cookie covered with a pale yellow jasmine 
tea infused glaze. phenomenal!

mini—$1 each   or   medium—$1.50 each

 frosted cut-outs: real butter makes these fab! ( we roll them out & cut them by 
hand into many seasonal shapes); the top is frosted & decorated with our     

home-made fluffy sweet butter frosting. 
Prices start at $1.25 each with many sizes & decorating options available

 12” decorated cookies: choose any flavour of cookie listed on these two pages. 
we bake it in a 12” round pan & decorate it however you 

one 12” cookie serves  about 20 people & is $33



most requested
carrot cupcakes: we grate our own carrots & add finely  

                       chopped pecans, raisins, coconut & pineapple to the batter, 
frosted with our home-made cream cheese frosting. minimum order is 1 dozen. 

mini—$1 each   or   regular—$2 each
heavenly cupcakes: choose from a chocolate glazed rich devil’s food               

or cream cheese frosted red velvet,
with a minimum order of 1 dozen. absolutely delicious!

mini-$1 each
regular—$2 each


peanut squares: these are made with a fabulous old-fashioned yellow sponge 

cake, covered with a sweet butter frosting & rolled in MSGfree peanuts.            
the minimum order is 1 dozen.  $1.50 each

“grand prize winning” flourless chocolate oblivion cake:
only three ingredients—european butter, farm fresh eggs & 

belgian bittersweet chocolate. simply divine! 
   an 8” round for $29   or   a 10” round for $38


petit fours: with layers of shortbread, seedless raspberry preserves, almond 

sponge & belgian chocolate ganache. dipped in white or dark chocolate, then 
decorated.  a minimum order of 12.    $1.40 each 

(can be made larger to order. these ship execeptionally!)



cheesecakes: all  of our cheesecakes start out the same way: real cream cheese, 
italian mascarpone cheese, fresh whole eggs, heavy cream, sugar & vanilla. the 
rest is up to you! 

flavours: a few ideas: vanilla bean, chocolate, raspberry, strawberry, 
triple berry swirl, lemon, orange, raspberry chocolate truffle, orange  chocolate 
truffle, bavarian apple, pumpkin, tiramisu, irish cream, amaretto, rum raisin, 
coconut cream, key lime,  cappuccino, or anything else you can dream up!

toppings: sweetened sour cream, vanilla whipped cream, dark chocolate 
glaze, lemon curd, orange curd, seedless raspberry preserves, strawberry 
marmalade, whipped chocolate ganache, or blueberries.

an 8” round is $28   -   a 10” round is $39

angelfood cakes: these are one of our signature items. tremendously tall & oh-
so-fluffy! 

start by choosing a  flavour: white, chocolate, almond, lemon, cherry, 
orange or coconut.

next, a frosting (or plain if you prefer!): marshmallow boiled icing,  
sweet butter frosting, fudge frosting, caramel frosting, whipped chocolate 
ganache or: vanilla, lemon, orange, raspberry, strawberry or chocolate 
buttercream.

finally, pick a size:  a 7” is $11   or   a 10” is $28

pies: we start with a hand rolled all butter crust! a few of our most popular 
flavours are:  apple crumble topped, rhubarb, strawberry or banana cream, 
chocolate bottom, pecan, chocolate chip cookie, pumpkin, key lime, lemon meringue, 
grasshopper, & brandy alexander. 

a 9” deep dish starts at $18 (some pies are seasonal)



Uniquely Yours
Pastry Shoppe llp

1906 hamilton street
manitowoc, wisconsin   54220   u.s.a.

 location 

ring: 920-684-9344
toll free: 1-877-860-4350

 chatter 

uniquely_yours@sbcglobal.net
 e-mail 

www.uypastry.com
 web 

jintrinsique.blogspot.com
 blog 

jennifer m pasquill & audrey tomchek
 proprietors 
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*All prices subject to increase without prior 
notice due to product availability & demand.


