THE SWEETEST
THINGS BAKERY AND
COFFEE BAR

888-E Kings Bay Road, St. Marys, Georgia 31558 912-576-4726
Mon-Thurs 6:00am-9:00pm, Fri/Sat 6:00am-10:00pm
Christy@TheSweetestThingsBakery.com
www.thesweetestthingsbakery.com

LIVE MUSIC Saturday night!
(Check our entertainment schedule in the bakery)

SCONES (also available mini-sized)

Almond Poppy Seed
Lemon Cream
Bacon Cheddar

Cappuccino Chocolate Chip

Chocolate Chip Orange
Cinnamon Cream
Cinnamon Raisin Oat
Cinnamon Pecan
Cinnamon Raisin
Cinnamon Walnut
Coconut Almond
Coconut Lemon

Cream

Dried Blueberry Almond
Dried Blueberry Cream
Dried Cherry

Dried Cherry Oat

Dried Cranberry Almond
Dried Cranberry Walnut
Dried Cranberry Oat

Apricot Cream

Apricot Orange Cream
Butter Pecan

Chocolate Chip
Chocolate Chip Pecan
Cinnamon Raisin
Cinnamon Cream
Cinnamon Spice
Cinnamon Raisin Oat
Coconut Cream
Coconut Pecan
Coconut Orange Cream
Dark Chocolate Cherry
Dried Blueberry Orange
Dried Blueberry Lemon
Dried Cherry Aimond
Dried Cranberry

Dried Cranberry Chocolate Chip
Dried Cranberry Lemon
Dried Cranberry Orange


mailto:Christy@TheSweetestThingsBakery.com
http://www.thesweetestthingsbakery.com/

Dried Cranberry Pecan
Dried Pineapple

Dried Raspberry

Dried Raspberry Lemon
Dried Strawberry

Dried Strawberry Pecan
English Tea (with currants)
German Chocolate
Ham Cheddar

Lemon Coconut

Ginger

Maple Pecan

Mocha Chocolate Chip
Orange Cream

Orange Poppy seed
Pecan Praline

Pina Colada

Pumpkin Cranberry (seasonal)

Pumpkin Pecan (seasonal)
Pumpkin Walnut (seasonal)

Ruby (cherries/ginger/whitechocolate)

Triple Chocolate

White Chocolate Blueberry
White Chocolate Cranberry
White Chocolate Strawberry

Dried Pineapple Coconut
Dried Raspberry Almond

Dried Raspberry White Chocolate

Dried Strawberry Lemon

Dried Strawberry White Chocolate

Apricot

Ginger

Hazelnut Cream
Lemon Cream
Lemon Poppy seed
Maple Walnut
Oatmeal Raisin
Lemon

Orange Spice

Pineapple Coconut
Pumpkin Spice (seasonal)

Sausage Cheddar

Vermont Maple Oat

White Chocolate Cherry
White Chocolate Raspberry
White Chocolate Macadamia

MUFFINS (also available mini-sized)

Almond Poppy seed
Apple Cinnamon

Apple Cinnamon Streusel
Apple Pecan

Apple Walnut
Applesauce Pecan Bran
Applesauce Walnut Bran
Banana Walnut
Blackberry Cheesecake
Black & White

Apple

Apple Ginger Streusel
Apple Ginger

Apple Streusel

Applesauce Cranberry Bran
Applesauce Raisin Bran
Banana Pecan

Blackberry

Blackberry Streusel
Blueberry Banana



Blueberry Lemon

Carrot Cheesecake
Chocolate Chip

Chocolate Chip Hazelnut
Chocolate Chip Pecan
Cranberry Lemon
Cranberry Walnut
Deep-Dark Chocolate Orange
Fresh Lemon

Fresh Lemon Poppy seed
Fresh Orange Cranberry
Fresh Orange Poppy seed
Maple Pecan

Morning Delight

Peach

Peach Pecan Streusel
Peach Raspberry Streusel
Pumpkin

Pumpkin Pecan
Raspberry

Raspberry Cheesecake
Raspberry Lemon Streusel
Raspberry Mango Streusel
Strawberry

Strawberry Banana Streusel
Strawberry Pecan

Sugar-Free Low-Fat Raisin Bran

Toasted Coconut Almond
Toasted Coconut Pecan
Triple Berry Cheesecake

Triple Berry (Raspberry, Blueberry & Marionberry)

Triple Chocolate Pecan
Very Blueberry Cheesecake
White Chocolate Cranberry
Nut White Chocolate

Cappuccino Chocolate Chip
Cherry Cheesecake
Chocolate Chip Cheesecake
Chocolate Chip Orange
Cranberry Almond
Cranberry Orange
Deep-Dark Chocolate

Dried Cherry Aimond

Fresh Lemon Ginger

Fresh Orange

Fresh Orange Pecan
Honey Corn

Maple Walnut

Mocha Chocolate Chip Pecan
Peach Pecan

Peach Raspberry

Peach Streusel

Pumpkin Cheesecake
Pumpkin Walnut

Raspberry Almond
Raspberry Lemon
Raspberry Mango
Raspberry Streusel
Strawberry Banana
Strawberry Lemon
Strawberry Streusel
Toasted Coconut

Toasted Coconut Mango
Toasted Pecan

Triple Berry Streusel

Triple Chocolate

Very Blueberry

Very Blueberry Streusel
White Chocolate Macadamia
Raspberry



BREAKFAST SWEET BREADS

Almond Cream Cheese Danish Blackberry Danish
Blackberry Cream Cheese Danish Cheese Danish

Cherry Cheesecake Danish Chocolate Hazelnut Danish
Chocolate Cheesecake Danish Frosting

Cinnamon Rolls with Cream Cheese Coconut Orange Sticky Buns

Chocolate Cheesecake Danish German Chocolate Danish German
Hot Cross Buns (seasonal) Killer Pecan Sticky Buns

Killer Chocolate Pecan Sticky Buns

Lemon Danish Lemon Cheesecake Danish
Strawberry Danish Raspberry Danish

Raspberry Cream Cheese Danish
Strawberry Cream Cheese Danish

SAUSAGE CHEDDAR TWISTS (Flavors subject to availability)

Andouille Chicken Apple & Gouda Cheese

Baja Pepper Jack Cabernet Wine & Asiago
CheeseChicken & Apple Chardonnay Wine & Fontina Cheese
Fajita Spiced Garlic Herb

Habanero & Monterey Jack Cheese

Jalapeno & Cheddar Cheese Italian Sausage with Imported Cheeses

QUICHE (available whole, mini or by the slice)

Bacon Cheddar Bacon, Sausage & Swiss
Mild Italian Roasted Red Pepper & Corn
Roasted Red Pepper & Basil Smoked Mozzarella with
Artichoke & Garlic Spicy Smoked

Spinach Asiago Cheese Spinach Feta

Sun-Dried Tomato & Fresh Basil Sweet Pepper Parmesan
Three Pepper Tex-Mex Vegetable Bacon & Cheddar
Ham & Swiss Ham Vegetable

Quiche Lorraine Broccoli & Cheddar

Broccoli & Swiss Crab & Swiss

Ham, Broccoli & Cheddar Ham, Broccoli & Swiss

Ham, Cheddar & Pepper Sausage & Swiss

Vegetable



CRUMB CAKE (Baked in a sheet pan and served 12 large servings)

Apple Butter Crumb Cake (w/Vermont Maple Icing)
Blackberry Butter Crumb Cake (w/Vermont Maple Icing)
Blueberry Butter Crumb Cake (dusted w/confectioner's sugar)
New York Crumb Cake (dusted w/confectioner’s sugar)
Peach Butter Crumb Cake (w/Vermont Maple Icing)
Raspberry Butter Crumb Cake (w/Almond Icing)

Strawberry Butter Crumb Cake (w/Vermont Maple Icing)
Triple Berry (w/Vermont Maple Icing)

BISCOTTIS

Almond Dried Cherry Chocolate
Dried Cranberry Vanilla Espresso Orange

Ginger Macadamia Twisted Lemon Chocolate

White Chocolate Ginger

COOKIES AND BARS

Chocolate Chip Cookies English Ginger Snaps
Lemon Heavens Espresso Orange Biscotti
Ginger Macadamia Biscotti M&M Cookies

Mexican Wedding Cookies Peanut Butter Cookies

Peanut Butter Swirled Brownies

Coconut Macaroons (may be drizzled w/dark chocolate)

Congo Bars(Buttery shortbread base topped w/chocolate, pecans and
coconut in a gooey filling)

The Dampest, Darkest Deadliest Brownies of all Time!

Death by Chocolate Cookies (dark chewy fudge cookies loaded w/walnuts &
more chocolate)

Decorated Butter Cookies (rolled and cut into any shape)

Dried Cherry Biscotti (plain or dipped in white, milk or dark chocolate)
Dried Cherry Chocolate Biscotti (plain or dipped in white, milk or dark
chocolate)

Key Lime White Chocolate Bars(buttery shortbread base topped wi/tart lemon
filling & confectioner's sugar)
Linzer Cookies (filled with blackberry, raspberry, strawberry or chocolate)



Mississippi Mud Bars (gooey chocolate brownie loaded w/coconut & pecans
and topped w/marshmallow and a fudge frosting)

Oatmeal Raisin Cookies (soft and chewy)

Old Fashioned Haystacks (chocolate, oatmeal, peanut butter & coconut)
Pecan Blondies (butterscotch brownie loaded w/pecans)

Pecan Pie Bars (tastes like pecan pie you can eat w/your fingers)

Rice Krispies Treats (plain or dipped in milk chocolate & sprinkles)
Shortbread (delicate and buttery)

Snickerdoodles (soft cinnamon-sugar cookie)

Twisted Lemon Chocolate Biscotti

Vanilla Almond Biscotti (plain or dipped in white, milk or dark chocolate)

White Chocolate Macadamia Cookies

CHEESECAKES

Almond Joy

Amaretto Chocolate

Banana Cream

Blackberries Swirl

Black Forest

Butterfinger

Cappuccino Cream

Caramel Pralines & Cream
Chocolate

Chocolate Chip

Chocolate Chip Cookie Dough
Chocolate Mint

Coconut Cream

Fudge Brownie Chunk

Oreo Cookies & Cream

Kahl a Oreo

Lemon Raspberry Cream
Mandarin Orange

Milky Way

Mocha Almond Swirl

NY Cheesecake (w/blueberries)
NY Cheesecake (w/strawberries)
Peaches & Cream

Amaretto

Bailey’s Irish Cream
Banana Split

Black Bottom

Black & White

Butter Rum

Caramel Apple

Carrot Cake

Chocolate Banana
Chocolate Irish Cream
Chocolate Grand Marnier
Chocolate Raspberry Truffle
Eggnog Rum (seasonal)
German Chocolate
Kahlua & Cream

Lemon

M&M

Margarita

Mocha

New York

NY Cheesecake (w/cherries)
Oreo Fudge



Pina Colada

Quadruple Chocolate
Raspberry White Chocolate
Rum RaisinSnickers Bar
Triple Chocolate

White Chocolate Macadamia
Key Lime

PIES AND TARTS

Apple

Banana Cream
Blueberry Crumb
Chocolate Chip Pecan
Chocolate Cream
Espresso Tarts
French Silk

German Chocolate
Lemon Meringue
Maple Bourbon Pecan
Peach Crumb
Pumpkin (seasonal)
Sweet Potato (seasonal)

Pumpkin Pumpkin Praline
Raspberry Swirl

Reese’s Peanut Butter Cup
Strawberry Swirl

Turtle

White Chocolate Raspberry
Key Lime White Chocolate

Apple Crumb
Blueberry

Chocolate Chip
Chocolate Chip Walnut
Coconut Cream

Fresh Fruit Tarts
Georgia Pecan

Key Lime

Lemon Tarts

Peach

Peach Raspberry
Peanut Butter Cream
Triple Berry (seasonal/w/fudge sauce)

CAKES/DESSERTS (Our layer cakes are traditionally a huge three-layer 8"
round cake, but may also be made as Quarter Sheet, Half Sheet or Full

Sheet)

Banana Cake (layered w/fresh bananas and frosted w/cream
cheese frosting or a citrus Buttercream).

Banana Split

Bittersweet Chocolate Mousse Cake (baked as one layer and simply
dusted w/confectioner's sugar, this cake tastes like a chocolate truffle. Any
complimentary liqueurs may also be added, such as Grand Marnier, Kahlua,

etc.)

Black Forest (3 layers dark chocolate cake layered with sweet cherry filling
and frosted with sweetened whipped cream. Topped with more cherries and
drizzled with dark chocolate ganache).



Cappuccino

Carrot (3 layers of our super-moist carrot cake filled with walnuts and
traditionally frosted

with cream cheese frosting.)

Cassata (2 layers white butter cake, soaked with a rum syrup and layered
with cannoli filling and frosted with sweetened whipped cream).

Chocolate Angel Food w/Chocolate Whipped Cream

Chocolate Buttercream (3 layers dark chocolate cake frosted with a dark
chocolate Buttercream and garnished w/chocolate covered espresso beans)
Chocolate Chiffon (light and airy and frosted with chocolate whipped
cream).

Coconut (3 layers white butter cake layered and frosted w/cream cheese
frosting and coconut)

Dark Chocolate Peanut Butter (3 layers dark chocolate cake layered with
peanut butter mousse and coated with dark chocolate ganache).

Dark Chocolate Raspberry (3 layers dark chocolate cake layered with
seedless raspberry filling and coated with dark chocolate ganache).
German Chocolate (3 layers dark chocolate cake topped with rich, buttery
coconut-pecan filling)

Italian Cream (3 layers of dense coconut-pecan butter cake layered and
frosted w/cream cheese frosting and covered with toasted pecans).

Lemon Coconut (3 layers white butter cake layered with a fresh lemon curd,
frosted with an old fashioned cream cheese frosting and covered with
coconut).

Lemon Cream (3 layers white butter cake layered with a fresh lemon curd
and frosted with an old fashioned cream cheese frosting. Garnished with
fresh lemon slices).

Orange Blossom (3 layers white butter cake filled with orange marmalade
and frosted with an orange Buttercream. Garnished with mandarin oranges
and Buttercream rosettes.

Pineapple Upside-Down Cake (served warm w/fresh whipped cream, this is
a single-layer cake)

Poppy Seed (This moist loaf cake has citrus and almond undertones).
Pumpkin Bread Pudding w/Caramel Sauce (seasonal)

Pumpkin Roll w/Cream Cheese Filling (seasonal)

Raspberry Cream (3 layers white butter cake layered with seedless
raspberry filling and frosted with old-fashioned cream cheese frosting).



Raspberry White Chocolate (3 layers white butter cake filled with a seedless
raspberry filling and frosted with a white chocolate frosting and garnished
with raspberry filling in a web pattern).

Red Velvet (3 Red Velvet layers frosted with an old-fashioned cream
cheese frosting. May be covered with toasted pecans)

Rocky Road (3 dark chocolate layers filled with chocolate Buttercream,
marshmallows, walnuts and dark chocolate chips and topped with the
same).

Sour Cream Pound Cake (A moist tube cake that may be plain or frosted
with an old-fashioned caramel frosting)

Strawberry Cream Cake (2 layers white butter cake layered and topped with
fresh strawberries and whipped cream. May also be drizzled w/a dark
chocolate ganache)

The Sweetest Thing (3 layers dark chocolate cake layered with whipped
dark chocolate ganache and covered with shiny dark chocolate ganache.
Garnished with ganache rosettes and dark chocolate-covered espresso
beans. The standard size of this cake is 6" in diameter).

Tiramisu

Yule Logs (seasonal)

White/Yellow (may be frosted with any frosting)

FROSTINGS

Almond Buttercream Chocolate Buttercream
Dark Chocolate Ganache Cream Cheese Frosting
Vanilla Buttercream Whipped Sweetened Cream

Citrus Buttercream (combination = German Chocolate
White fluffy 7-Minute frosting of either/both lemon & orange)
(Buttery coconut-pecan - tastes like marshmallow)

CAKE FILLINGS

Almond Cream Chocolate Ganache
Chocolate Mousse Lemon Curd
Orange Pastry Cream

Raspberry or Raspberry Mousse  Strawberry or Strawberry Mousse



CUP CAKES

Carrot Chocolate Coconut
German Chocolate Red Velvet White/Yellow
TRAYS

Dessert (available in 15, 30 or 45-piece trays)
Breakfast (available in 15, 30 or 45-piece trays)

MISCELLANEOUS

Chocolate-Dipped Strawberries (huge Driscoll strawberries dipped in milk,
white or dark chocolate)

Tuxedo Strawberries (White chocolate-dipped strawberries, with little milk
chocolate tuxedos)

Breakfast Parfaits (available in triple berry, strawberry, pineapple, mandarin
orange, or peach)

CATERING We can cater your on or off-site breakfast meetings or
desserts.

COFFEE FLAVORS (Also available in Decaf) All of our coffee flavors are
available by special order, but the flavors with an * are kept in stock at the
bakery. Please specify if you would prefer to have your coffee pre-ground or
whole bean. To ensure the freshest coffee, please allow 2-3 days for
coffee orders.

Almond

*Almond Toffee Crunch (Almond, Butterscotch & Caramel)

*Amaretto

*Angel Face (Swiss Chocolate & Coconut)

Apple Jack (Cinnamon, Apple & French Caramel)

Baked Alaska (White Chocolate Mousse, Double-Dutch Chocolate, Wild
Raspberry)

Baklava (Honey, Pistachio & Maple Walnut)

*Banana Hazelnut

Bananas Foster (Jamaican Rum & Hazelnut & Bananas)

*Black Forest Cake (Chocolate Cherry)



Black Velvet Cognac (Chocolate & Cognac)

Blueberry Cream

*Bourbon Truffle (Kentucky Bourbon, Vanilla & Chocolate Fudge)
*Butter Pecan

*Butter Rum (Butterscotch toffee cream)

Cafe Borgia (Dark, creamy chocolate with a touch of citrus)
Cafe Brulot (Orange brandy cream)

Cafe Napoleon (Kahlua, French Caramel & Hazelnut)

Cafe Parisian (Vanilla, Orange & Kahlua)

*Cappuccino Cream

*Caramel Cream

Caramel Pecan Roll

*Cherries Jubilee (Cherries & Vanilla)

*Chocolate Aimond

*Chocolate Island

(White Chocolate Mousse, Double-Dutch Chocolate & Nutty Coconut)
*Chocolate Macadamia Nut

*Chocolate Mint

*Chocolate Raspberry

Cinnamon Blueberry

*Cinnamon Hazelnut

Cinnamon Viennese (Cinnamon with dark Viennese coffee)
Coconut Cream

*CocontR m

*Cookiedoodle (Chocolate, cinnamon & hazelnut)

*Creme Brulee

Daffy Taffy (Chocolate Fudge, French Vanilla, Hazelnut, Bananas &
Cherries)

*Double Vanilla Cinnamon

Edelweiss (Praline, Kahlua & Swiss Almond)

*Emerald City (Double-Dutch Chocolate & Irish Cream)
*English Toffee (Butterscotch & Creamy Caramel)

*Fiesta Fudge ( Creamy Fudge & Kahlua)

Frangelica Cream (Hazelnut)

French Caramel

*French Silk (Silky Chocolate blend)

*French Vanilla

*German Chocolate Cake



Golden Pecan

Grand Marnier (Rich Brandy & Orange)

Hawaiian Hazelnut (Coconut & Hazelnut)

Hawaiian Macadamia Nut

Hazelnut

*Hazelnut Cream

*Heavenly Cream (Amaretto & Vanilla butter cream)

Highlander Grogg (Scottish Brandy)

Honey Nut Praline

*Hot Fudge Brownie (Fudge Nut Brownie, Maple Walnut, Vanilla & Pecan)
*Irish Cream

*Irish Mocha Mint (Irish Cream & Chocolate Mint)

Italian Chocolate (Swiss Chocolate, Chocolate Almond & a hint of
cinnamon)

Jack Frost (Irish Cream, Swiss Chocolate & Peppermint)
*Jamocha Almond Fudge (Rum, Fudge & Almond)

Jamaican Rum

Keoki (Cognac, Kahlua & Swiss Chocolate)

Kozy Fire (Nuts, Cinnamon & Rum)

Linzer Torte (Raspberries, Vanilla & Almonds)

*Macadamia Nut

Marshmallow Fluff

Matterhorn (Swiss Chocolate Almond)

Mexican Liqueur & Cream (Kahlua & Cream)

*Mochadoodle (Cookiedoodle & milk chocolate)

*Mudslide (Chocolate & Kahlua)

Orange Coconuts

*Peanut Butter Cup

Pecan Praline

Peppermint Patty (Dark chocolate & peppermint)

*Praline Royale (Pecans & Chocolate)

Pumpkin Pie

Rainforest Crunch (Hazelnut, Vanilla nut, Almond & Macadamia)
*Raspberry Cream

*Rocca Mocha (Caramel, Swiss Chocolate, Maple & Southern Pecan)
Rum Jazz (Rum, Southern Pecan & hint of Cinnamon)

Rum Raisin (Rum Raisin, Cinnamon & Vanilla Butter Cream)
*Sinful Delight (Rum, Macadamia Nut & Coconut)



Southern Pecan

*Sticky Buns

Sugar Daddy (Praline, Honey Butter Cream & Vermont Maple)
*Sugar & Spice Cake (Graham Crackers, Pecan & Cinnamon)
Swiss Chocolate

Swiss Chocolate Coconut

*Tiramisu (Vanilla, Amaretto, Rum, Chocolate & Sherry)
Toasted Almond

Toasted Chestnut

Toasted Coconut Macaroon

Toasted Praline

Vanilla Cream

VanillaHa eln t

Vanilla Macadamia Nut

*Vanilla Nut

*Vermont Maple Pecan

Vienna Strudel

White Chocolate Covered Cherries

White Chocolate Macadamia Nut

*White Chocolate Mousse

White Knight (Vanilla Nut & Chocolate Almond)

*White Russian (White Chocolate Mousse & Kahlua)

COFFEE (Whole Bean or Ground; not available in Decaf)

Brazil Santos Espresso Gold

Fair Trade Central American Beneficio

Espresso Prima India Malabar

India Mysore Jamaican Blend

Kona Blend Panama 'La Palma Select’
Papua New Guinea Sulawesi 'Celebes Classique’
Puerto Rico 'Yauco Selecto Estate’ Sumatra Black Satin
Tanzania Peaberry Yemen Arabian Mocca

Zambia Terranova Estate



COFFEE (Available whole bean or ground; Regular or Decaf)

After-Dinner Blend Colombia Supremo
Connoisseur Estates

Costa Rica Reserve Dutch Trader Blend
Espresso Verdi Ethiopia Longberry

French Roast Gourmet House Blend
Guatemala Antigua Java Dutch Estate

Kenya AA Marrakesh Blend

Mexico 'Spirit of the Aztec' New Orleans Chicory Blend

Organic Peru 'Andes Gold’
(only available ground)

HOLIDAY COFFEE FLAVORS

Egg Nog Rum (Blizzard, Egg Nog, Jamaican Rum & Cinnamon)
Christmas Cookies (An old-time butter, creamy flavor)

Country Christmas (Chestnut, Graham Cracker & Southern Maple)
Cranberry Cream

Cupid’s Kiss (French caramel, Swiss chocolate & Southern Pecan)
Holiday Cheer (Jamaican Rum, Toasted Almond, French Caramel & Vanilla)
Holiday Grogg (Highlander Grogg, Pecan & Cinnamon)

Hot Toddy (A traditional brew of cinnamon liqueur flavoring with a hint of
citrus)

Mistletoe Joe ( Chocolate, French Vanilla & a hint of Graham Cracker)
Nutmeg Spice (Egg Nog with Nutmeg)

Pecan Pie (Pecan and Danish Pastry with cinnamon)

Pistachio Flavored Coffee (Subtle, fresh-roasted pistachio)

TEA FLAVORS

Tazo African Red Bush
Awake Calm

Chai China Green Tips
Citron Darjeeling

Decaf Tazo Chai Earl Grey

Envy Green Ginger
Honeybush Lotus

Om Passion

Refresh Sweet Cinnamon Spice

Wild Sweet Orange Zen Assorted



