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AT CASA GIOIA...

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

W e  d o n ’ t  j u s t  d e l i v e r  d e s s e r t s .  W e
h e l p  y o u  b e c o m e  t h e  m o s t  v a l u a b l e
h o s t e s s -  t h e  o n e  w h o s e  t a s t e ,
a t t e n t i o n  t o  d e t a i l ,  a n d  e f f o r t l e s s
e l e g a n c e  s e t s  t h e  s t a n d a r d .  



At Casa Gioia (pronounced joy-ah), we believe dessert is so much
more than a treat—it’s a feeling, a memory in the making, a
moment of joy shared with the people who matter most.

Founded with intention and heart, Casa Gioia is a boutique pastry
house devoted to creating artful confections that elevate every
celebration. From handcrafted cakes to exquisite desserts, our
work is rooted in the belief that beauty, comfort, and connection
can all be baked into a single bite.

Our name means “house of joy,” and that is exactly what we aim
to deliver—with every detail, every flavor, every experience.
Whether we’re designing a wedding cake, a dessert station, or a
simple box of sweets, we pour care, creativity, and soul into
everything we do.

Because we know that dessert isn’t just eaten—it’s remembered.

Who We Are

THE CASA GIOIA TEAM



OUR SERVICES

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

W h e t h e r  y o u ' r e  p i c k i n g  u p  y o u r
d e s s e r t s  o r  o p t i n g  f o r  f u l l  s t y l i n g ,
C a s a  G i o i a  m a k e s  i t  e f f o r t l e s s  t o
s e r v e  j o y  —  b e a u t i f u l l y .



Choose Yours

0 1 .  P I C K  U P  O N L Y

Place your order,  select your
f lavors,  and pick up your desserts
from our studio — perfectly
packaged and ready to serve.

0 2 .  D E S S E R T  P L A C E M E N T

We del iver and place your
desserts on your provided display
surfaces — arranging them with
care and attention so they’re
ready to wow.

0 3 .  F U L L  S E T U P  &  S T Y L I N G

We provide our own curated
stands and styl ing pieces, set up
your entire dessert display, and
return after the event to break i t
al l  down. It 's our most seamless
and elevated experience.



How It Works
0 1 .  E X P L O R E  T H E  D E S S E R T S

Start by browsing our Event
Booklet,  featuring our s ignature
confections: elegant tres leches
shots,  del icate tart lets,  art isanal
bonbons, and more. Designed for
elevated gatherings, every dessert
is crafted to impress.

0 2 .  C H O O S E  Y O U R  S E R V I C E
S T Y L E

Pick the level of service that best
suits your event needs:Pick Up
Only, Dessert Placement or Ful l
Set Up and Styl ing.

0 3 .  R E S E R V E  Y O U R  D A T E

Once you’ve chosen your desserts
and service level ,  f i l l  out the form  
with your event detai ls .  In the
message section, please include
which desserts you’d l ike and the
quantity of each. We’l l  review
everything and get back to you
with avai labi l i ty and a tai lored
proposal .



On the upcoming pages, you'll discover a wide range of
desserts for your event. Each selection has been
thoughtfully chosen to suit various preferences. Please
note that all prices are per dozen, and a few items
require a minimum order of 2 dozen. Additionally, we
offer customization options to align with your theme for
an additional charge.

DESSERTS MENU

THE CASA GIOIA TEAM



SHOTS

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

CHOCOLATE MOUSSE min 2 dzn 
Layers of si lky chocolate mousse and vanil la cake, toasted walnuts.

Regular $45 | Custom upon request

COCONUT CREAM min. 1 dzn
Single layer of vanil la cake, chunky coconut cream, meringue

Regular $42 | Custom upon request

CARAMEL ALMOND min. 1 dzn
Layers of vanil la cake, almond cream, caramel and almonds. 

Regular $42 | Custom upon request 

STRAWBERRIES AND CREAM min. 1 dzn
Layers of sponge vanil la cake, vanil la diplomat cream, macerated

strawberries. 
Regular $45 | Custom upon requst 

PAVLOVA SHOTS min. 1 dzn
Crushed meringue, sweet yogurt cream, macerated berries

Regular $42

TRES LECHES min. 1 dzn 
Vanil la sponge cake soaked in our famous milk combination, dulce

de leche, Ital ian meringue.
 Regular $42 | Custom upon request  



M I N I  T A R T L E T S

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

CARROT CAKE min 2 dzn  
 Graham crust, sweet whipped cream cheese, pecans.

Regular $42 | Custom upon request 

CREME BRULÉE min 2 dzn 
Sweet tart crust, vanil la cream, crunchy sugar top.  

Regular $45 

COCONUT CREME BRULÉE min. 2 dzn
Sweet tart crust, coconut cream, coconut texture crunchy sugar top. 

Regular $45

LEMON PISTACHIO   min. 1 dzn
Sweet tart crust, pistachio chunky cream, lemon curd, raspberry.

Regular $48 

PASSION  FRUIT   min. 1 dzn
Sweet tart crust, passion fruit cream & reduction, meringue.  

Regular $48

WHITE CHOCOLATE RASPBERRY min 2 dzn
Graham crust, white chocolate mousse, raspberry jam, crushed

pistachios. 
Regular $42 | Custom upon request. 



COOK IES

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

NUTELLA CHOCOLATE CHIP min 1 dzn 
Chocolate chip cookie fi l led with Nutella, sea salt.  

 Dozen $13.99

ALFAJORES DULCE DE LECHE min. 1 dzn
Cookie sandwich fi l led with thick dulce de leche, powdered sugar

Dozen $24.99 | Custom upon request 

GUAVA POLVORON min. 1 dzn
 Shortbread cookie ball ,  with crushed walnuts, guava center.  

Dozen $24.99 | Custom upon request 

ROSEMARY PECAN SHORTBREAD min. 1 dzn
Crunchy sugar cookie with rosemary flavor and toasted pecans.

Regular $12.50 | Custom upon request 



MORE . . .

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

BACI DI GIOIA min 1 dzn 
Crunchy chocolate hazelnut cup, hazelnut sphere. 

Regular $52

 BROWNIE DULCE DE LECHE CUP min. 1 dzn 
Chocolate cup, brownie, chocolate ganache, dulce de leche  

Regular $45 | Custom upon request

FLAVORED MINI ECLAIRS min. 1 dzn
 Boston Cream Pie, Chocolate Orange 

Dozen $40 | Custom upon request

MINI BROWNIES min. 1 dzn
Fudgy three-chocolate brownie, smooth chocolate topping

Dozen $27 | Custom upon request

MINI CHEESECAKES min. 2 dzn
3" mini cheesecake, cookie crust, topping to choose: strawberry

preserve, biscoff chanti l ly, nutella. 
Dozen $45 | Custom upon request 

MINI CREAM PUFFS min. 2 dzn
2" mini choux, f i l led with (choose one per 2 dzn) Biscoff cream,

Nutella cream, Vanil la Cream. 
Dozen $45

SMORE’S MINI BROWNIES min. 1 dzn
Fudgy three-chocolate brownie, chocolate ganache, torched

meringue
Dozen $30 | Custom upon request



SEASONAL

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

MINI APPLE CHEESECAKE min 2 dzn (FALL)
3"  mini cheesecake, cookie crust,  roasted apples, walnuts

Regular $45

 MINI PUMPKIN TART min. 1 dzn (FALL)
Graham crust, creamy pumpkin fi l l ing, spiced meringue

Regular $45 | Custom upon request 

 MINI FERRERO ROCHER CHEESECAKE min. 1 dzn 
Chocolate graham crust, chocolate cheesecake, Ferrero crunch,

Nutella chantil ly
Regular $50 | Custom upon request

MINI CHRISTMAS CAKE min. 2 dzn 
Spiced fruit cake, fresh apples, walnuts, dates & maraschino cherries 

Regular $50



LET’S CONNECT 
We look forward to being a part  of  your special  day!

Thank you for  choosing us.  

Fore more information,  please feel  free to contact us :

Email :  info@casagioia .us
Phone:  786-282-0447

Website:  www.casagioiamiami .com 

C  A  S  A   G  I  O  I  A   P A S T R Y  H O U S E

https://www.casagioiamiami.com/

