
Catering
Bibiane Bakery would love to help you plan your next special event. 

For our customers’ enjoyment, we serve house made juices, tea and 
Peet’s Coffee. 

We are open 7 days a week.
Monday through Saturday 7:30 am to 5:00 pm

Sunday 9:00 am to 5:00 pm.

Bibiane Bakery
349 Main Street  Pleasanton, CA 94566

Phone: 925.931.0626 Fax: 925.931.0570

or e-mail us at bibiane@bibianebakery.com

J
p h o n e :  9 2 5  9 3 1  0 6 2 6

3 4 9  M a i n  S t r e e t  P l e a s a n t o n  C A  9 4 5 6 6
w w w. b i b i a n e b a k e r y. c o m

B i b i a n e
B a k e r y



Ca k e s
Almond Berry  Toasted almond cake filled with cream cheese 
mousse and fresh berries covered with cream cheese.
Aria  White cake with lemon, raspberry and lime curd covered in 
white chocolate buttercream or Italian meringue.
Banana Cream  Banana cake with white chocolate cream cheese 
buttercream.
Caramela  Caramel Cake with mocha mousse and caramel 
buttercream.
Cheesecake  Rich vanilla, chocolate, chocolate chip, lemon, mocha 
or fruit cheesecake baked in a cookie crumb crust.
Chocolate Fudge  Dark chocolate cake filled with rich chocolate 
mousse.
Chocolate Raspberry  Dark chocolate cake with raspberry 
diplomat cream, chocolate buttercream and fresh raspberries.
Citrus Meringue  Chiffon cake with citrus curd and meringue.
Café au Lait  Kailua and espresso soaked caramel cake with  
apricot filling and coffee buttercream.
Dacquoise  Nut meringue layered with coffee buttercream and 
finished with dark chocolate buttercream.
Dobos Torte  Vanilla cake with seven layers of chocolate ganache.
Flourless  Dark chocolate cake made from ground Chocolate 
almonds with chocolate glaze.
Lemon  Lemon chiffon cake with lemon cream filling and lemon 
buttercream.
Marjolaine  Nut meringue layered with coffee and chocolate 
buttercream and praline.
Opera  Almond sponge cake soaked in espresso with chocolate ganache 
and espresso buttercream.
Serenade  Vanilla sponge cake with grand marnier mousse, white 
chocolate buttercream.
Tiramisu  Espresso soaked chiffon cake layered with Marsala 
mascarpone mousse.
Valerie  Vanilla chiffon cake with triple chocolate mousse and dark 
chocolate buttercream.
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Breads 

Asiago - Traditional Baguettes - Traditional Brioche - Brioche w/Housemade 
Sausage - Challah - Ciabatta - Cinnamon Raisin - Traditional Foccacia - 

Foccacia w/Cheese - Foccacia Pizza - Honey Molasses Wheat - Rye -  Hamburger 
Buns - Sliders

Cookies
Biscotti- Brandy Snaps - Chocolate Chip - Coconut Macaroons - Double 

Chocolate - French Macaroons -Ginger - Madeleines - Meringue - Oatmeal 
Raisin - Peanut Butter - Rugelach - Sables - Shortbread

Breakfast Pastries
Butter Croissant - Almond Croissant - Chocolate Almond Croissant - Chocolate 
Croissant - Cream Cheese Puffs - Cream Cheese Puffs w/Blueberries - Morning 
Buns - Cheese Scones - Currant & Citrus Scones - Fruit Scones - Bran Muffins 

- Blueberry Muffins - Banana Chocolate - Crumb Cake

Savory Pastries
Ham & Cheese Feuilletee - Pizza Rustica - Quiches - Sausage Rolls - Veggie 

Puffs - Ratatouille Pot Pie - Chicken Pot Pie - Beef Pot Pie

Seasonal Fruit Pies & Tarts
Almond w/Fresh Fruit - Apple Pie - Chocolate Caramel - French Flan - Lemon 

Meringue Pie - Lemon Tart - Macadama & Coconut Tart - Mincemeat Pie 
- Mousse Tart - Pecan Tart - Pecan Pie - Pumpkin Caramel Pie - Shoofly Pie 

- Sweet Potato Pie - Tarte Tatin
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