
Flavors 
Vanilla 
Our special recipe that’s anything but basic and goes with just 

about everything.  Add the fruit or fruit combination of your 

choice. 

The Original Rhubarb 
As far as we know, we invented this!  Our sweet vanilla 

cheesecake with a layer of rhubarb on the bottom. 

Chocolate 
And that means milk, dark, and white chocolate.  Variations: 

Add a fruit (think dark chocolate raspberry), mint for Chocolate 

Mint, chocolate chips for Chocolate Chocolate Chip, mint chips 

for Chocolate Mint Chip, malt for a Chocolate Malted, or 

cinnamon and cloves for a Conquistador. 

Mocha 
For the coffee/latté lovers we mix espresso and chocolate into 

our cheesecake. Variation: Add caramel for a Mocha Caramel 

Latté. 

Caramel 
Just like it sounds; lots and lots of rich, gooey, buttery caramel 

mixed into our special recipe.  Sorry, need to stop typing now; 

I’m drooling.  

Cinnamon 
The most underrated of our cheesecakes.  It’s just the right 

blend of cinnamon and sugar to go along with the creamy 

goodness of cheesecake. Variation: We add real Michigan 

maple syrup for a French Toast (add bacon on top, it’s 

excellent). 

Hot Fudge 
Tastes like the biggest, richest brownie you’ve ever had.  Are 

you still reading this? 

Turtle 
A classic! Hot Fudge & Caramel cheesecakes swirled together 

and topped with pecans. 

Apple Pie 
Cinnamon cheesecake with a layer of our own special recipe 

apple pie filling.  Variation: Make it into an Apple Crisp 

cheesecake by asking for a crust made from crunch topping 

instead of graham crackers. 

Black Forest 
Just like the cake!  Dutch cocoa powder and kirsch blended 

into our sweet cheesecake and topped with sweet red cherries 

and more kirsch. 

 

Irish Cream 
Coffee, cocoa powder, and Jameson whiskey mixed into our 

cheesecake.  If you’re daring, we can top it off with a Jameson 

infused whipped cream topping. 

 

Caramel Apple 
Our caramel cheesecake with a layer of our apple pie filling 

underneath. 

Banana Cream 
Lots of real bananas blended with whipping cream and sugar 

and mixed in.  Variation: We add walnuts to the crust and 

sprinkled on top and “voila!” it’s a Banana Nut cheesecake. 

Peanut Butter 
All-natural peanut butter blended in and chopped peanuts in 

the crust and sprinkled on top for PB heaven.   

Variations: PB Chocolate Chip, add a chocolate crust and a 

chocolate shell over the top for a Peanut Butter Cup, or if you 

love the good old PB&J, ask for a fruit topping. 

Lemon 
Real, fresh-squeezed lemon juice makes this cheesecake 

sweet, tart, and creamy.  Add fruit for that special touch. 

Banana Split 
Our most complicated cheesecake yet!  A layer of banana 

cream cheesecake under a layer of vanilla cheesecake with 

pineapple and maraschino cherries mixed in, all topped off 

with a layer of hot fudge cheesecake. 

 

Key Lime 
Like our lemon cheesecake, we add fresh-squeezed key lime 

juice.  Sweet, tart, and just plain refreshing goodness. 

Orange Creamsicle 
Really…do we need to say anything more? 

Cinnamon Chai 
We blend concentrated spiced chai tea into our vanilla 

cheesecake then top it off with a sprinkling of cinnamon and 

sugar. 

Cherries Jubilee 
A sweet cream and vanilla bean cheesecake with cherries 

jubilee on top.  Mrs. Cheesecake Guy’s new favorite! 

 

English Toffee 
Homemade English toffee (with or without nuts) mixed in and 

sprinkled over our special toffee flavored cheesecake. 

 

Snickers 
We make a light peanut butter nougat cheesecake, top it with 

whole peanuts and buttery caramel, then cover the whole 

thing in a thin chocolate shell.  It may actually be better than 

the candy bar! Variation: Leave out the peanuts, tweak the 

cheesecake and leave everything else for a Milky Way. 

 

Pumpkin Pie 
Pumpkin and pumpkin pie spices blended into our cheesecake 

to make the smoothest, creamiest pumpkin pie you’ve ever 

had. Variation: We mix in fresh, whole cranberries to create 

Pumpkin-Cranberry deliciousness. 

 

German Chocolate 
A cheesecake made with German chocolate and Dutch 

processed cocoa, all topped with the traditional coconut-pecan 

topping. 

Carrot Cake 
Homemade carrot cake and buttercream flavored cheesecake 

make this layered cheesecake pure deliciousness. 



Coconut Crème  
Just as good as it sounds.  Coconut cream added to our sweet 

cheesecake all topped with toasted coconut. 

Variation: Top it off with crushed pineapple and shredded 

coconut for a Piña Colada. 

Gingerbread 
Irish style gingerbread cake layered with our sweet-cream 

cheesecake.  This must be what the witch’s house was made 

from. 

Pistachio 
Like a good pistachio pudding (except we actually use real 

pistachios). 

Neapolitan 
Three layers of ice-creamy goodness.  Strawberry, vanilla, and 

chocolate cheesecakes stacked to look just like the ice cream 

it’s named after. 

Bavarian 
A different style altogether.  Sandwiched between two thin 

layers of sponge cake is a fluffy, cloud-like layer of cheesecake 

that’s delicious for everyone but will be especially loved by 

those who don’t like the denser, classic cheesecake style. 

 

Special Requests 
Yep…we do ‘em.  Got an idea or a craving for a 

cheesecake flavor not listed?  With enough time, we can 

make it, just ask!  We’re also always trying new recipes, so 

ask what’s new if you’re feeling adventurous. 

Prices 
Mini (5”)          $3.50 Small (8”)        $15 

Medium (9”)     $20   Large (10”)      $25 
 

To ensure the best quality, please place your order(s) at 

least 24 hours in advance (though 48 hours is best). 

Breads 
Our bread baking style is often called “Peasant” or 
“Rustic” and is not like your normal grocery store loaf 
(though we can make that, too).  We have a “build-

your-own” bread menu.  Our base price is 
$5.00/loaf. 
 

Pick your dough 
 Straight doughs (a.k.a. standard yeast bread) 

 Pre-Ferments (bread that have been allowed to rise 
slowly overnight to deepen the flavor) 

 Yeast/Sourdough Hybrids (part sourdough, part yeast 
bread) 

 Sourdough 
 

Free Additions 

 Herbs (e.g. basil, rosemary, Herbés de Provence, 
onions) 

 Spices (e.g. cinnamon, nutmeg, cardamom) 
 

Additions (add $1.00/loaf for each addition) 

 Meats (e.g. bacon, pepperoni, salami) 
 Cheeses (e.g. Cheddar, mozzarella, pepper jack) 
 Fruit (e.g. raisins, cranberries, dates) 
 Seeds and Nuts 
 

Additions (add $2.00/loaf for each addition) 
 Goat Cheese 
 Cherries and “exotic” fruits 
 
 

Also Try Our Special Breads and Treats  
Ciabatta  Focaccia 

Dinner Rolls  Cinnamon Rolls 
Muffins   Scones 
Cookies   Baguettes 
 
Please order at least 24 hours in advance, 48 hours if it’s a 
large order. 

The  
Cheesecake Guy 
 

Take Home Menu 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
109 N Webster St 
Augusta, MI 49012 
Ph. 269-275-2633 
Email: sbouldrey@gmail.com 

Facebook Page: facebook.com/CheesecakeHappiness 


