
Sweets, Savory & Service

Philadelphia
One Penn Center
Suburban Station

1617 JFK Boulevard

 (215) 999-CAKE [2253]

classiccake.com

Carrot 
Cannoli 

Cheesecake (Fruit Topped)
Cheesecake (NY Style) 
Chocolate Chambord 

Chocolate Forrest 
Chocolate Fudge 

Chocolate Heaven (gf) 
Cinnamon Pecan Coffee Cake

Classico 
Cookie Cake

Dr. J

Desserts 
Specialty Cakes

 (7” and 10 “)
Fruit Tart (9”)

Harlequin

Italian Rum

Jewish Apple

Limoncello

Opera 
Red Velvet

Tiramisu 
Zucotta 

Strawberry Shortcake

Strawberry Shortcake-Chocolate 

Individual Desserts 
(3”)

Ask about our daily selections.  
There is no shortage of options.

Cheesecake (All Varieties)

Coconut Snowball

Deep Dish Apple

Fruit Tart

Italian Rum

Lemon Tart

Napoleon

Strawberry Shortcake

Banana Cream

Fruit 
(Apple, Blueberry, Cherry)

Key Lime

Mississippi Mud

Peanut Butter Chocolate

Pies
(9”)

Miniatures
Fruit filled and decorated 
tarts, cake bites, brownies 

and petit fours

Sheet Cakes 
(Quarter / Half / Full)

* Please ask about our specialty 
sheet cakes

 Vanilla 
Chocolate 

Half & Half

Pound Cake

Cake Strips
Carrot

Entremet

Limoncello

Opera

Peanut Butter Crunch

Red Velvet

Tiramisu

Saratoga Water

Fiji Water

San Pellegrino/Panna Water

La Croix Sparkling Water

Hint Water

Boylan Soda

San Pellegrino Soda

Cold Beverages
Honest Tea

Republic of Tea

Illy Ready to Drink

Coke and Diet Coke

Fresh Squeezed Orange Juice

Nantucket Nectars

Cookies (lb)
Loose

Trayed

Cookies (each)
Biscotti

Large Black & White

Red Velvet

Reese’s
S’mores

Triple Chocolate

Ruggelach 
Boxed

Trayed
(Cinnamon, Raspberry and

Chocolate Chip)

Gelato and Sorbet
(Assorted Varieties)

Chocolate 
Covered Pretzels (lb)

Loose 
Trayed

Brownies, Bars and 
More (each)

Blondie

Caramel Chocolate Chip

Lemon Bars

Nut Brownies

Peanut Butter Bars

Plain Fudge

Gluten-Free Brownies

Cupcakes 
(Large / Small)

Ask about our daily selections

Confections

Chocolates & Truffles
(Assorted Varieties)

Custom designed desserts for any occasion. 
Schedule a complimentary cake consultation 

 and tasting.
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Chiffon Cake (de)

Catering available for coffee service, 

pastries, breakfast, lunch and break out 
meetings. 

Ask about private parties & exclusive use 
of our lounge.



“Classic” PB n J (v)
House-Made Crunchy Peanut Butter, Banana (optional), House-Made Berry Jam 

on Country White

Cubano Classico
 Sliced Applewood Smoked Ham, Oven-Roasted Turkey, Pickles, Gruyere, 

Spicy Garlic Mustard on Cuban Baguette

Turkey BLT Wrap
Sliced Turkey Breast, Applewood Smoked Bacon, Butter Lettuce, Tomato in a Wrap

Portobello (v)
House-Made Balsamic Roasted Kennett Square Portobello, Fresh Mozzarella, 

Roasted Red Peppers, Baby Spinach, Pesto Aioli in Olive Pocket

Chicken Italiano
Grilled Chicken Breast, Sharp Provolone, Roasted Red Peppers, Baby Spinach, 

Pesto Aioli, Balsamic Glaze on Focaccia

Roast Beef
Sliced Top Round, Vermont Sharp Cheddar, Smoked Onion Aioli, Fresh Greens 

in Onion Pocket

Granny Apple
Grilled Chicken Breast, Sliced Apple, Pepper Jack , Butter Lettuce, Sun Dried Tomato, 

on Nine Grain Baguette

Turkey & Fresh Avocado
Sliced Turkey Breast, Sliced Avocado, Vermont Sharp Cheddar, Chipotle Mayo 

on Freshly Baked Croissant

Chicken Salad
Roasted Chicken Breast, Dried Cranberries, Grapes, Celery, Honey-Mayo, 

Butter Lettuce, Tomato on Freshly Baked Croissant

Tuna Salad
All White Meat Tuna Salad, Butter Lettuce, Tomato on Freshly Baked Multi Grain Croissant

**1/2 Sandwich and Small Soup Combo

Hand-Crafted Sandwiches

Selections from the Grill
The Reuben

Corned Beef, Gruyere, Sauerkraut, House-
Made Russian Dressing on Marble Rye

The Rachel
Sliced Roasted Turkey, Gruyere, House-
Made Cole Slaw, House-Made Russian 

Dressing on Marble Rye

Classic Crab Cake
Jumbo Lump Crab, Pan Seared and Topped 

with Whole Grain Mustard Tarragon 
Remoulade on Freshly Baked Bun 

Corned Beef Special
Thinly Sliced Corned Beef, House-

Made Cole Slaw, House-Made Russian 
Dressing on Marble Rye

Bacon, Egg and Cheese
Egg Omelet, Applewood Smoked Bacon, 

Vermont Sharp Cheddar on Freshly 
Baked Croissant 

Turkey Bacon, Egg and Cheese
Egg White Omelet, Turkey Bacon, Gruyere 

on Toasted English Muffin 

Ham, Egg and Cheese
Egg Omelet with Peppers and Onions, 

Applewood Smoked Ham, Vermont Sharp 
Cheddar on Savory Cheddar Chive Scone

Egg and Cheese (v)
Egg Omelet, Vermont Sharp Cheddar on 

Freshly Baked Croissant 

Power Wrap
Egg White Scramble, Chicken Apple 

Sausage, Spinach, Pepper Jack in 
Gluten-Free Wrap 

Good 
Morning

Fruit & 
Yogurt

Parfait  

                            Flavor Shots

Regular & Sugar Free

Espresso (Single & Double)

Espresso
Coffee, rich and aromatic, prepared in its purest form

Teas & Hot Chocolate

Americano
Espresso with added hot water

Caffè Cubano 
Espresso sweetened with liquid sugar

Caffè  Latte
Espresso mixed with hot milk and 

artistically finished with a rich layer of 
froth

Caffè Macchiato 
Espresso with a dollop of warm 

frothed milk 

Freshly Brewed Coffee  (12 oz & 20 oz)

Hot or Iced 

Caffè Mocha 
Espresso blended with house-made 

dark chocolate and steamed with a 
layer of froth

Cappuccino
Espresso blended with steamed warm 

frothy milk

French Press

Espresso Based Drinks 
(8 oz & 12 oz)

All Drinks can be made as: 
Caldo, Iced, Shakerato, Freddo, Frappe or Tempesta

Cold Brew 
Nitro-Cold Brew

“Classic” 
Hot Chocolate

 

Featuring Hale and Hearty Soups
Large / Small

Daily Varieties

Freshly Made Soups

Garden Fresh Salads
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Freshly Baked 
Pastries

Danish

Muffins

Scones

Croissants

Bagels

Cruffins

Scuro-Dark Roast

Normale-Medium Roast 
Decaffeinated Medium Roast

Cobb Salad
Fresh Greens, Bacon, Hard Boiled Egg, Grilled Chicken, Tomato, 

Blue Cheese, Avocado

Caesar Salad (v)
Romaine, Shaved Parmesan, House-Made Croutons

Chicken Caesar Salad
Romaine, Grilled Chicken, Shaved Parmesan, House-Made Croutons

Tuna Niçoise Salad
Fresh Greens, Albacore Tuna, Hard Boiled Egg, Chick Peas, Haricot 

Verts, Niçoise Olives, Tomato

Greek Salad
Fresh Greens, Grilled Chicken, Roasted Peppers, Red Onion, 

Kalamata Olives, Pepperoncini, Tomato, Cucumber, Feta

Berry Chicken Salad
Fresh Greens, Grilled Chicken, Strawberries, Blueberries, Feta, 

Sliced Almonds

Southwest Salad
Fresh Greens, Grilled Chicken, Shredded Pepper Jack, Avocado, Black 

Bean Corn Salsa, Crispy Tortilla Strips

Breakfast Catering Available

Greek Yogurt Parfait (v)
Fresh Berries, Sliced Almonds, 

Granola

Fruit Cup (v)
Seasonal Assortment

Asian Sesame

Buttermilk Farm Ranch 
Caesar

Country Dijon Honey Mustard 
Danish Blue Cheese

Red Balsamic Vinaigrette

Salad Dressings: 


