
Cookbooks

Store HoursCake of the Month

159 Manor Ave., Waterbury, CT 06795  (203) 755-3804 • Toll Free (888) 755-4099

www.sweet-marias.com • Email: sweetmarias@msn.com

Ask about our “Cake of the Month.” Every month

we feature a new cake flavor not on our regular menu.
Tuesday–Friday: 10 – 6

Saturday: 8 – 2

Sunday: 8 – 12

Monday: CLOSED

Welcome to Sweet Maria’s. Since 1990 we’ve been baking our award-winning cakes

and cookies from the finest and freshest ingredients. Be sure to check our website

for all the latest Sweet Maria’s news; seasonal specials, tasting events and classes.

Sweet Maria’s Italian Cookie Tray features Italian-American cookie recipes and traditions,

Sweet Maria’s Big Baking Bible is four baking books all-in-one and The New Lasagna Cookbook

spotlights everyone’s favorite comfort food. All by Maria Bruscino Sanchez.

St.Martin’s Press
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Cupcakes

Red Velvet
Our moist red velvet cake topped with cream cheese 

frosting, with or without coconut.

Boston Cream
Yellow cake fi lled with vanilla pudding and topped 

with chocolate ganache. 

Peanut Butter Cup
Chocolate cake fi lled with peanut butter mousse and 

topped with chocolate ganache. 

Coffee Hazelnut
Our hazelnut cake, fi lled with rich coffee mousse and 

topped with buttercream frosting. 

Orange Creamsicle
Refreshing orange cake, fi lled with orange mousse 

and frosted with orange  buttercream. 

Cookies and Cream
Chocolate cake, fi lled with white chocolate mousse, 

topped with chocolate buttercream and crushed oreos.

Carrot Cake
Our homestyle carrot cake is loaded with chocolate 

chips, walnuts and raisins, topped with cream cheese 
frosting.

Applesauce Walnut
Delicious apple spice cake topped with cream cheese 

frosting. 

Pumpkin Spice
A seasonal favorite, topped with cream cheese frosting. 

Chunky Monkey
Moist banana nut cake, topped with cream cheese 

frosting and chocolate chips.

Cherry Nut
Cherry nut cake topped with buttercream frosting.

Mounds
Chocolate cake topped with vanilla buttercream and 

coconut.

Lemon Coconut
White Cake fi lled with lemon fi lling and topped with 

vanilla buttercream and coconut.

White Chip
White cake with white chocolate chips baked in, 
topped with vanilla buttercream and more white 

chips.

Chip and Ernies
Yellow cake with chocolate chips baked in and topped 

with chocolate buttercream and chocolate chips.

Cheesecake Cupcakes
Graham cracker crumb crust cheesecakes topped 

with cherry or strawberry topping.

Cakes
White

Yellow

Chocolate

Chocolate Mousse

Raspberry Mousse

Strawberry Mousse

White Chocolate Mousse

Apricot Mousse

Orange Mousse

Coffee Mousse

Mocha Mousse

Lemon Mousse

Vanilla Pudding

Chocolate Pudding

Lemon Filling

Frostings
Vanilla Buttercream

Chocolate Buttercream

Cream Cheese Frosting

Chocolate Ganache

Choose From These Popular Cupcake Flavors

Jumbo Cupcakes
All of our fl avors available in oversized cups!

( minimum jumbo cupcake orders, 3 per fl avor)

Mini Cupcakes, too!
Available in Red Velvet, White, Yellow or Chocolate Cake.

( minimum mini-cupcake orders, 12 per fl avor)

Fillings

Give yourself and your guests the perfect little treat, cupcakes! These single serve sweets are all grown up and make an ideal 
dessert presentation. For decoration, choose from polka dots, rosebuds, roses, daisies, gerber daisies and more. The sky’s the limit!

Be sure to check in-store, on the website and on Facebook for all our seasonal fl avors.

Create A Classic Treat
Choose Your Combination of:

(minimum 6 per flavor, please)

Maria’s newest cookbook is 
“Small, Sweet and Italian”, small portion 

traditional and innovative Italian desserts.

NEW



100% Fresh Whipped Cream

Cakes

Apricot Mousse
cake, apricot mousse

Black Forest
devil’s food cake and cherry fi lling

Booze Crooze
yellow cake, rum, coconut and pineapple

Cannoli Cake
yellow cake, sweetened ricotta fi lling with chocolate chips

Cappucino Torte
yellow cake, espresso, cream and cinnamon

Chocolate Banana Cream
devil’s food, vanilla pudding and sliced bananas

Coconut Banana Cream
yellow cake, vanilla pudding, bananas and coconut

Coffee Hazelnut
hazelnut cake, coffee mousse fi lling

Cookies & Cream
chocolate cake, crushed oreos and cream

(also available with chocolate whipped cream)

Georgia Satellite
yellow cake and peaches ’n cream

Chocolate O.D.(“Overdose” on chocolate)
devil’s food cake with chocolate whipped cream inside and out

Black Raspberry
chocolate O.D. with raspberries

Chocolate Apricot Mousse
devil’s food and apricot cream fi lling

Chocolate Kahlua
chocolate O.D. with a kick

Chocolate Mandarin Orange
chocolate O.D. with mandarin oranges

Chocolate Raspberry Mousse
devil’s food and raspberry cream fi lling

Chocolate Strawberry Mousse
devil’s food and strawberry cream fi lling

Midnight Mousse*
chocolate O.D. with strawberries

White Mousse Cake
devil’s food and white chocolate mousse fi lling

Lemon Blueberry
white lemon cake & fresh blueberries

Lemon Mousse
white cake with a lemon cream fi lling

Lemon Pineapple
lemon cake and crushed pineapple

Lemon Raspberry
lemon cake and red raspberries

Lime Mousse
white cake with a lime cream fi lling

Maple Walnut
maple walnut cake, maple whip cream fi lling & frosting

Mississippi Mud
choc cake, choc cake pieces with ganache

Mocha Mousse
choc cake, mocha mousse fi lling

Orange Creamsicle
orange cake, orange mousse fi lling

Peach Melba
yellow cake, peaches and raspberries

Peanut Butter Cup
devil’s food and peanut butter

(also available with chocolate whipped cream)

Pineapple Mousse
white cake and pineapple cream fi lling

Pink Cloud*
white cake and fresh strawberries

Raspberry Mousse
white cake and raspberry mousse

Spring Fling*
yellow cake, pineapple, blueberries and strawberries

Strawberry-Banana*
white cake, strawberries and bananas

Strawberry Mousse
white cake and strawberry cream fi lling

Tiramisu Cake
yellow cake, espresso soaked layers with

mascarpone and cocoa fi lling

Very Berry*
white cake, blueberries, strawberries and raspberries

White Forest
white cake and cherry fi lling

Chocolate Whipped Cream

Buttercream Frostings
Made with real butter!

Cakes
White

Yellow

Chocolate

Chocolate Mousse

Raspberry Mousse

Strawberry Mousse

White Chocolate Mousse

Apricot Mousse

Orange Mousse

Coffee Mousse

Mocha Mousse

Lemon Mousse

Vanilla Pudding

Chocolate Pudding

Lemon Filling

Frostings
Vanilla Buttercream

Chocolate Buttercream

Cream Cheese Frosting

Chocolate Ganache

Fillings

Create Your Own Cake

*Fresh strawberries available only in season, April through October

Biscotti

Cake Servings

Loaf Cakes

Cookies

Wrapped in cellophane and ready to give

Hot Buttered Rum Cake
A rich golden cake drenched with rum and a brown sugar glaze

Chocolate Kahlua Walnut
Rich devil’s food and chunks of walnuts

Pumpkin Spice
A moist and fl avorful classic

The Ultimate Carrot Cake
Loaded with raisins, walnuts, and chocolate chips

Lemon Tea Cake
A delectable, light treat

Applesauce Walnut
A New England specialty of cinnamon and apples

Frosted Lemon Italian Cookies
Pignoli Nut*

Chocolate Almond Macaroons*
Oatmeal Raisin
Chocolate Chip

White Chocolate Chip
Chocolate Chocolate Chip

Raspberry Walnut Thumbprints
Apricot Walnut Thumbprints

Pineapple Coconut Thumbprints
Peanut Butter Cookie
Coconut Macaroons

Fluffer Nutter Bars
Magic Cookie Bars

Butter Cookies
(plain or chocolate dipped)

Mocha Walnut Balls
Peanut Butter Balls*

Almond Triangles
Maple Walnut
Gingersnaps

Mexican Wedding Cookies
Pumpkin Spice Drops

*wheat free/gluten free

Cinnamon Raisin w/ walnuts
Coconut

Chocolate Chip
Chocolate Chocolate Chip

Anise
Amaretto with Almonds
Dried Cranberry Almond

Size Serves Size Serves
8” round 10-12  1/2 sheet 30-35
10” round 15-20 12” x 18” 50-60
12” round 25-30 Full Sheet 75-100
14” round 40-45
Larger sizes available. Please inquire. Prices may vary. 
Please place orders 2-3 days in advance.

Vanilla Buttercream
Amaretto Apple

Yellow cake, baked apples and cinnamon fi lling,
almonds and buttercream

Cherry Nut
classic cherry nut with buttercream

Lemon Coconut
white cake, lemon fi lling, buttercream and coconut

Lemon Poppyseed
lemon poppy cake, lemon fi lling and buttercream

Mounds
devil’s food, coconut and buttercream

White Chocolate Chip
white cake, white chocolate chips and buttercream

Chocolate Buttercream
Chip ‘N Ernie’s

yellow cake, chocolate chips with chocolate buttercream

Chocolate Heath Bar Crunch
devil’s food cake, crunchy candy chunks

and chocolate buttercream

German Chocolate
devil’s food cake with traditional coconut-nut fi lling

and chocolate buttercream

Rocky Road
devil’s food with chocolate chips, walnuts,
marshmallows and chocolate buttercream

Cream Cheese Frosting
Applesauce Walnut

apple spice cake with cream cheese frosting

Banana Nut
with cream cheese frosting

Pumpkin Spice
with cream cheese frosting

Red Velvet Cake
a classic cake with a cream cheese fi lling & frosting

The Ultimate Carrot Cake
with raisins, nuts, chocolate chips and cream cheese frosting

Cheesecakes

Extra rich with a graham cracker crust
9” Cheesecake (plain, marble or chocolate)

Assorted fruit topping
3 days notice, please


