Home of Oprah's favorite Red Velvet cake, dec.zdcnt
chocolate cakes, pies, cupukcs and more ...
Handm,:idc Gounncl Desserts
SINCE 1965

Dear Pocantico Families and Staff:
We are excited to offer handmade gourmet desserts from Carousel Cakes for our 2020 Holiday Pie &
Cake Fundraiser! Carousel Cakes specializes in chocolate cakes, cheesecakes and other fine desserts.
Carousel Cakes is a family owned business founded in 1965 and their desserts are delivered to some of
the finest restaurants, hotels, country clubs and catering professionals in the NY metro area and
across the country! Their delicious cakes and pies have been featured on television programs and in
many magazines and have been raved about by Oprah on her "O" List and by Barbara Walters and
friends on "The View." Bring Carousel Cakes home to your holiday table and support the PTA!
Please see the attached pie and cake brochure and order form. Payment can be online with credit
card: https://bit.ly/2FWHrM6, or by cash or check payable to the Pocantico Hills PTA. All ORDERS
th

MUST BE RECEIVED BY Wed., November 11 • late orders Will NOT be accepted so get your forms in
as soon as possible! Distribution of the pies and cakes will take place on Tuesday, November 24th in
the parent pick-up circle at Gate 2 from 2:00p.m. to 3:30p.m. Cakes and pies MUST be picked up at this
time unless prior arrangements have been made.
All of the cakes and pies are Kosher and can be frozen for up to 2 - 3 months. Order these gourmet
desserts today and help support the PTA! Questions please contact us at
PTA@PocanticoHills.org or Danielle Preiser (914) 497-1661, Danielle@aqualeisure.us.
For ordering online via credit card:
Thank you
The Pocantico Hills PTA
Danielle Preiser

https://bit.ly/2FWHrM6

ORDER FORM
Made of the finest ingredients - just one taste will convince you!
th

All orders and payments MUST be received by Friday, NOVEMBER 13 • CRE DIT CARD:
online payment: https://bit.ly/2FWHrM6
CASH or CHECK payable to the Pocantico Hills PTA. Return order form and payment to the
classroom teacher in an envelope addressed to "PTA - Pie Fundraiser."
Child's Name: -------------- Teacher:
Parent/Staff Name:

-------------

10" Pies (serves 8-10)

Apple Pie

Apple Crumb

Blueberry Crumb

Cherry Crumb

Coconut Custard

Pecan Pie**

Pumpkin Pie

Pumpkin Cheese Pie

Tollhouse Pie**

7" Cakes (serves 6-10)

Total Cost

Cost Per Cake

Quantity

Total Cost

$ 20.00
$ 20.00
$ 20.00
$ 20.00
$ 20.00
$ 23.00
$ 20.00
$ 20.00
$ 20.00

Carrot Spice**

$ 24.00
$ 25.00

Chocolate Chip Cake
NY Blackout Cake

Black & White Mousse
Supreme Cake

-----------

Quantity

Mousse Supreme Cake

Marble Cheesecake

Phone:

Cost Per Pie

$ 24.00
$ 23.00
$ 24.00
$ 23.00
$ 23.00

NY Cheesecake

----------

TOTAL DUE:
*�HIS PRODUCT CONTAINS NUTS

These Quality Products have been produced in a facility where soy, eggs, wheat, milk, tree nuts
and peanuts are present. For specific information call: (845) 627-2323

For online orders by credit card: https://bit.ly/2FWHrM6
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Apple Pie

$20

Apple Crumb Pie $20
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Pumpkin Cheese Pie $20
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NY Cheesecake $24
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Marble Cheesecake $23
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Chocolate Chip Cake $24
NY Blackout Cake $23
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Pumpkin Pie $20
Tollhouse Pie $20
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Coconut Custard Pie $20

Pecan Pie $23
f--

""'

:�

Bluebeny Crumb Pie $20
Cheny Crumb Pie $20
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Carrot Spice Cake $25

Mousse Supreme $23
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Pocantico

PIe & Cake fundraiser
Pumpkin Cheese
Pie

Crumb Pies

Best seller! Our signature Thanksgiving dessert!
We’ve taken our traditional pumpkin pie and made
it extra special by resting it on a layer of our NY
cheesecake. A must try!
Apple, Blueberry or Cherry.
We’ve baked delicious cinnamon apples, luscious
blueberries, or sweet cherries in a flaky homemade
cookie pie crust all topped with streusel crumbs. Try it
heated up, and add fresh whipped cream or ice cream to
make it extra special!

Traditional Apple Pie

Pecan Pie

We recommend you taste this sweet Southern specialty
made with dark karo syrup, whole pecans, and a
homemade crust.

Coconut Custard
Pie
Best seller! When it comes to this American classic,
Grandma has nothing on us! Our apples are cooked to
perfection and the seasoning is just right.

Tollhouse Cookie Pie

The secret to our creamy custard is in the eggs. From
the freshest eggs to the perfect amount of coconut, this
dessert is perfect at Thanksgiving or anytime.

Pumpkin Pie

We take our flaky cookie crust and fill it to the top
with chocolate chip cookie dough, walnuts, and brown
sugar. Served warm or at room temperature, this treat is
definitely complemented by a scoop of ice cream.

The ideal mix of spices makes our pumpkin
pie delectable. The perfect complement to your
Thanksgiving dinner!

Pocantico

PIe & Cake fundraiser

NY Cheesecake

Chocolate
Mousse Supreme

Best seller! Chocolate, chocolate, and more chocolate!
This mousse is light and luxurious.
Best seller! Melt in your mouth goodness! We make
our cheesecakes with the finest cheese and freshest
ingredients all sitting on a thin layer of our delicious
moist white cake.

Marble Cheesecake

Black &
White Mousse
Supreme

Rich chocolate mousse, creamy white chocolate mousse
and topped off with chocolate ganache.

NY Blackout
Cake
We’ve taken our smooth NY cheesecake, placed it on a
base of chocolate cake and swirled it with ribbons of rich
dark chocolate. Perfect!

Chocolate Chocolate Chip

Our moist chocolate cake is infused with creamy oldfashioned dark chocolate pudding. To finish it off, we
wrap this cake in chocolate pudding and fresh chocolate
cake crumbs. Delicious!

Carrot Spice
Layer Cake

Best seller! We fill this popular chocolate layer cake
with fudge and chocolate chips. Then we surround
it with our thick fudge frosting and finish it off with
chocolate chips and sprinkles.

This is not your typical carrot cake. It should be called
Carrot Pineapple Raisin Walnut Coconut Cream
Cheesecake. It’s even topped with cream cheese icing and
surrounded by toasted coconut!

