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ew York Cheese Cake

A traditional American-style
cheesecake with a dense, velvety
texture, showcasing the pure, rich
essence of cream cheese.
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lack I'orest Cake

Layers of cherry ligueur-infused chocolate sponge,
whipped cream, and chocolate shavings recreate
this timeless German masterpiece.
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arl Grey Mille Crepe

Delicate crepe layers infused with the
fragrant aroma of Earl Grey tea,
paired with light cream for an elegant
and sophisticated dessert.
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(rawberry Mille Feutlle

Crispy puff pastry layered with fresh
strawberries and smooth custard

cream, creating a visually stunning
and deliciously crisp dessert.
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hestnut Cake

Finely ground chestnut paste wrapped
in soft sponge cake, delivering a
nostalgic and subtly sweet delight.
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ocha Cake

Crafted with premium coffee beans and rich
chocolate, perfectly blends the aromatic depth of
coffee with the silky smoothness of cocoa,
delivering a decadent and velvety experience for
your taste buds.
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ﬁ lueberry Cheese Cake

A harmonious blend of creamy cheesecake and
blueberry, offering a rich yet balanced flavor profile.
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otst Devil Chocolate Cake

An intensified chocolate delight with
bittersweet dark cocoa, offering a deeper, more -
luxurious taste for true chocolate lovers.

© SAR R

O i RS
.%%“'53 " e _\__;:v_-_, iy

| S TeNs -
FHRIS SR, DT R RIS, A B L e
R 0 U B B B ' ~— i

e

MOP 230

“Photo is for reference only BlF{&#&%Z



<

4
]

&
%

resh I'ruit Cake

Made with seasonal strawberries, greens grapes,
mangoes and other daily fresh fruits, paired with
light whipped cream for a naturally sweet and
refreshing treat.

fif R &

BHEMEFHHEES, FAEMNTRIKR,
BEEZYH, REBH, DRERIA

MOP 230

*Photo is for reference only BlF{&#&%



Z
=

Y
°
)

™~
%

hocolate Mousse Cake

Made with high—quality cocoa, combines a rich
chocolate glaze with moist, tender cake layers for
an indulgent classic chocolate experience.
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ramisu

A classic Italian dessert featuring layers of
mascarpone cheese, coffee—infused ladyfingers,
and a delicate dusting of cocoa, recreating the
authentic flavors of Italy.
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ango Mousse Cake

Delicate mango mousse envelops layers of juicy
mango pulp and fluffy sponge cake, creating a
tropical-inspired dessert with a perfect balance of

textures.
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ortuguese Cream Pudding Cake

A Macau-inspired portuguese dessert featuring
layers of crumbled biscuits and milky cream,
. offering a unique texture and rich taste.

Al IR PR g UK, LRI RZ B R i o e AR
OREE, BXR2H,

MOP 220

HOTEL ROYAL

Me AU

“Photo is for reference only BlF{&#&%



A
24 85  Royal Bakery

HOTEL ROYAL

MACAU
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Prices are based on weight per pound. Half-pound cake is also available, please contact our staff for prices and details. Please order 1 day in advance.
Photos are for reference only.

232K Hours of Operation
B H-"WSunday-Thursday | 9:00am-00:00am
BEHlfi-/NFriday & Saturday | 9:00am-00:30am
/ﬁ\ www.hotelroyal.com.mo . . Hotel Royal Macau

JRFY15 B B 1% 2-45% Estrada da Vitoria No.2-4,Macau
TEah Tel:(853)2855 2222 ext137 f{HHEFax:(853) 2856 3008
EH#H E-mail: info@hotelroyal.com.mo



