
Bespoke Cakes & Signature Desserts serving NJ, PA & NY. 
For events of 20+ guests, place your order at least 10 business days in advance. 
For Grand Celebrations, please reserve your date at least one month ahead.
Tasting are available by request. We’d love to help you design your perfect cake.
Our minimum order is $340.00. Please contact us directly for a personalized quote
tailored to your event.
609-558-1615, tamarisu.nj@gmail.com         @tamarisu_desserts

T A M A R   S U  

Elegant tins filled with hand-crafted
truffles, made with fine Belgian
chocolate and no artificial additives. A
perfect gift for any occasion!
11 pcs / ~230 g per tin

desserts

Signature Truffle 
Collection

White Chocolate & Pistachio
silky smooth inside, wrapped in
roasted pistachio crunch

Milk Chocolate & Espresso
rich and velvety, rolled in golden
waffle flakes

Dark Chocolate & Cherry
bold and intense, finished with a deep
cocoa dusting



T A M A R   S U  
desserts

Vanilla Berry
Gourmet Chocolate
Pistachio Raspberry
Passion Fruit 

Mac Tower: 40/60/80/110/160 pcs
(1/2/2/3/4 flavors and colors)

Macaron Collection

Bespoke Cakes & Signature Desserts serving NJ, PA & NY. 
For events of 20+ guests, place your order at least 10 business days in advance. 
For Grand Celebrations, please reserve your date at least one month ahead.
Tasting are available by request. We’d love to help you design your perfect cake.
Our minimum order is $340.00. Please contact us directly for a personalized quote
tailored to your event.
609-558-1615, tamarisu.nj@gmail.com         @tamarisu_desserts
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Vanilla Strawberry
Chocolate Raspberry
Chocolate Caramel 
Pistachio Raspberry

Vanilla 
Chocolate 
Caramel
Pistachio

min. 36 pcs (2 flavors)

min. 36 pcs (2 flavors and colors)

Cupcake Collection

Cake Pop Collection



T A M A R   S U  

Individually packaged desserts,
designed as memorable gifts for each
guest. Elegant wrapping and décor
can be customized to match your
event theme.

desserts

Custom Party Favors

Truffles (2–3 per box)
Hand-crafted Belgian chocolate
truffles in gift-ready packaging.

Macarons (1–3 per box)
Signature French macarons in elegant
individual packaging.
Any message or design can be printed
directly on the macaron

Cupcakes (single box)
Individually wrapped cupcakes with
swirl décor.
Personalization available with printed
tags or monogram stickers
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A beautifully styled sweet table
becomes the highlight of any
celebration. Designed to match your
theme, our dessert displays combine
elegance, flavor, and creativity,
leaving guests delighted.

desserts

Signature Dessert Bar

Selections may include:

Macaron towers and stands
Truffle assortments
Cupcakes with custom décor
Cake pops in themed designs
Celebration cakes, including
multi-tier designs
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1. Velvet Delight:
A moist Red Velvet cake layered with
tangy Berry compote and silky
Vanilla cream - a classic cake
reimagined!

2. Vanilla Berry Fiesta: 
Light Vanilla cake with vibrant Berry
marmalade and Vanilla cream -
summer on a plate! 

3. Dark Chocolate Obsession: 
Layers of moist dark sponge and
silky Belgian chocolate ganache.
Pure indulgence for true chocolate
lovers.

Basic flavors 

Flavor Collection

Each year, we refine our Signature Menu through careful tasting and testing,
ensuring every flavor not only delights the palate but elevates the entire
celebration experience.
All cakes are made from scratch with premium ingredients and real butter, never
shortening or margarine, using Callebaut chocolate, homemade fruit preserves,
and caramel. Every our cake finished with white chocolate ganache, crafted to
perfectly complement the cake’s texture and flavor.
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1.Berry Dream Supreme: 
Lemon cake with a burst of
Blueberry, layered with airy
Strawberry & Pistachio cream,
and finished with a sweet
Strawberry marmalade - a fruity
dream for berry lovers!

2. Baileys Mocha:
Rich Chocolate cake with Coffee 
& Baileys chocolate cream - a
perfect pick-me-up for any
occasion!

3. Caramelized Pear Rhapsody:
Caramel cake layered with velvety
Caramel cream and delightful
Pear marmalade - a blissful
combination of flavors!

1
Gourmet flavors 

Flavor Collection

Each year, we refine our Signature Menu through careful tasting and testing,
ensuring every flavor not only delights the palate but elevates the entire
celebration experience.
All cakes are made from scratch with premium ingredients and real butter, never
shortening or margarine, using Callebaut chocolate, homemade fruit preserves,
and caramel. Every our cake finished with white chocolate ganache, crafted to
perfectly complement the cake’s texture and flavor.
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1. Raspberry Pistachio Symphony:
A moist Pistachio cake layered with
creamy Raspberry & Pistachio
cream, complemented by a tangy
Raspberry marmalade and a
crunchy layer—this cake is a nutty
and fruity paradise!

2. Tropical Paradise:
Tropical cake, featuring layers of
luscious Coconut cream and
Tropical mousse, all beautifully
balanced with a refreshing Passion
Fruit marmalade—perfect for a
sunny celebration!

1 Decadent flavors 

Flavor Collection

Each year, we refine our Signature Menu through careful tasting and testing,
ensuring every flavor not only delights the palate but elevates the entire
celebration experience.
All cakes are made from scratch with premium ingredients and real butter, never
shortening or margarine, using Callebaut chocolate, homemade fruit preserves,
and caramel. Every our cake finished with white chocolate ganache, crafted to
perfectly complement the cake’s texture and flavor.
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Trusted by restaurants, event planners, and
private clients who value beauty, taste, and

boutique service.

Custom wedding cakes, macaron
towers, and elegant dessert tables
for weddings, anniversaries, and
grand celebrations.


