
 

OUR PRICE LIST 2026 

*All prices include VAT. 

All of our cakes & pastries are plant-based, PALM OIL FREE, non-GF products are made 
with organic Finnish wheat flour.  

 

 NY CHEESECAKE WITH CHANTILLY & FRESH BERRIES (*soy) 

(Our unique Nordic version of the classic New York cheesecake, made with a rich & delicious 
ROASTED hazelnut sablé base, topped with a “Queen jam” made with Finnish berries & a 
subtle vanilla Chantilly cream.) 

8-10 hlö cake 70 € 

14-18 hlö cake 110 € 

 

  BASQUE CHEESECAKE WITH CHANTILLY & APPLE (GF) (NF) (* soy) 

(Our unique version of the Spanish style burnt baked cheesecake, topped with a delicious 
Finnish apple-cinnamon compote and a subtle vanilla Chantilly cream.) 

8-10 hlö cake 65 € 

14-18 hlö cake 105 € 

 

NORDIC MUDCAKE (V) (GF) (NF) 

(A rich dark chocolate typical Nordic style Mudcake base made with organic chocolate and 
hints of coffee, topped with a Cacao Chantilly that resembles a delicate milk chocolate mousse 
& decorated with fresh berries.) 

8-10 hlö cake 60 €  

14-18 hlö cake 100 €  

 

NORDIC CARROT CAKE  (soy free) 

(Loaded with Finnish carrots, walnuts, organic Ceylon cinnamon & cardamom, decorated with 
a velvety orange cream-cheese Chantilly. Adapted from our Pastry chef ´s old family Bakery 
recipe.)  

8-10 hlö cake 60 e  

14-18 hlö cake 100e  

  



                                                                                                                                                (continues in next page…) 

 

*All orders must be made with at least 10-14 days in advance (wedding cakes:1 month), along 
the customer details, specific pick-up day/time, SEVERE allergies and if the order is a pick-up or 
to be served in the premises. We do not make custom cakes.  

*Pick up times are during opening days & hours and agreed upon. We do not offer delivery.  

*As we are a MICRO-BAKERY, once the order has been confirmed we do not process 
cancellations after 48 hrs, in case the order is not picked up, a fee of the 80% of the total value 
will be charged to cover ingredient costs and labour hours.  

 

Send your order request to our email: vegaliciouspastry@gmail.com 

 

 

 

GF: gluten free (*cross contamination is possible as we are a micro bakery and use Oatly 
products).  

NF: nut free 

 

 

 

 

 

 

 

 

 

www.vegaliciouspastry.com 

IG @vegalicious_pastry 

http://www.vegaliciouspastry.com/

