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Geraldbés Heavenly Desserts w
WELCOME TO Ma 2007 began accepting orders online and delivering locally in the

GERALDOS HEAVENLY Atlanta, Georgia Metropolitan area.
DESSERTS LLC!

Geral dés Heavenl
a family owned and operated
company based in Atlanta, GA. It
has been a lonime dream of ours
to work together to create unique
cheesecakes, pies, cakes and other
desserts that appeal to the eyes and
taste buds of our customers. Our
desserts are rich in texture,
flavorful, delicious and are made |—_— " ——————_—
from scratch, using quality (Frembeconpice
Ingredients. There are over 20
different desserts to choose from, so
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be ambitious and try them all. We
also customize our desserts for you -
with the flavor you desire. July 2007 T

In July we began shipping acro?rﬁch b
the United States and officially = '
became a 100% online Bakery.



'Geral dbs Heavenly Desserts LLC provides dessert the

back to Geraldés Heavenly Desserts LLC for more. (
proud to share his passion for baking through his Atlanta, GA online bakery. This haven of sweetness specializes

| original homemade cheesecakes, special occasion cakes, pies, and other fine fresh baked goods. Each dessert is
i from scratch with the finest ingredients and always made fresh to order to ensure the quality of each dessert is fre
+ delicious.

| If there is something not on the menu, Gerald will work with you to design your own concept for a cheesecake or

specialty cake to add your personal style to create a delicious artistic masterpiece. Do you have a personal or cor
event? Let Geraldés Heavenly Desserts provide the
fantastic selections. Or, if you just want to satisfy a sweet tooth we can help you with that as well.

#= Owner Gerald Shorter is a native of Waterloo, lowa. In 1999 he moved to Atlanta Georgia in hopes of fulfilling a d
g4 of being an entrepreneur. That dream became a reality in the spring of 2007. There was a potluck at work and G

brought in a cherry cheesecake. The Cheesecake was so well received that a couple of days later Gerald had se

B¥2 requests for a price to purchase a cheesecake.

HEAVENLY DESSERISY

www.geraldsheavenlydesserts.com

(404) 2452491

As a child Gerald enjoyed being in the kitchen with his mother watching and assisting her with the preparation of n

& and desserts for holidays and other family gatherings. The Shorter house was the place everyone stopped by whe

were hungry because they knew Miss Ruby, Geral dés
hungry bodies but also their soul.

After Geralddés mother passed away in 1983 when he
the tradition of the big family dinners. At the age of 15 Gerald had a strong passion for cooking and creating recip
He was making everything from homemade

pizzas, lasagna, pies, and cookies.

At the age of 23 Gerald married and started a fami/|
grandmot her and great aunt . When he began Geral do:
when creating the menu. He wanted to create great made from scratch desserts that would bring back memories
childhood.

Geralddbs vision was to ensure that his menu consi st
wi || give his customeros a strolll back down memory
with those who di dn o6 tgrahdmutier ag a anild,canddjirecthern e oppmntunity to expetienc
some of his favorite heavenly desserts that holds special memories in his heart.



A. Strawberry Cheesecake

Fabulous fresh mouth watering strawberries lying on a thin layer
of strawberry glaze on top. This refreshing strawberry cheesecal
is rich, smooth, creamy, and delicious, and features vanilla wafel
for a buttery thick cookie crust.

B. Turtle Cheesecake

Perfectly baked, perfectly textured, and perfectly presented. Our
Velvety Turtle Cheesecake is our version of a New York Style
Cheesecake. It comes to you light and fluffy with a chocolate
cookie crust.. It is topped with Georgia Pecans swimming in a
silky caramel sauce and drizzled with seaweet chocolate.

C. Peaches n Créme Cheesecake

Plentiful fresh sweet Georgia peaches diced in our luscious
creamy cheesecake covered with sweet Georgia peaches glazet
on a thin top layer. This refreshing sweet Georgia peaches n
creme cheesecake is smooth deticious, and features vanilla
wafers for a buttery thick cookie crust.

D. Praline Pecan Cheesecake

Our praline pecan cheesecake combines the wholesomeness of
Georgia pecans and our New York Style Cheesecake. We dren:
the pecans in sugar and syrup to produce a crunchy pcalated
confection that's mixed with our velvety New York Style
Cheesecake.




A. Oreo ®&Cheesecake in Chocolate Ganache
Perfectly baked, perfectly textured, and perfectly
presented. It comes to you light, fluffy, and rich

with Oreo cookie chunks and a Oreo cookie crust. It
Is dipped in a rich chocolate ganache and topped
with a delicious white glaze drizzled over Oreo
cookie pieces

B. Cherry Cheesecake

Plentiful Cherries topped with a thin layer of glaze.
The cheesecake is smooth and

delicious, and feature vanilla wafers for a buttery
thick cookie crust.

C. Brownie Caramel Delight

Our Brownie Caramel Delight Cheesecake
combines the wholesomeness of our melt in your
mouth made from scratch decadent chocolate
brownies and our New York Style Cheesecake. We
build the cheesecake with the crust made of our
homemade chocolate brownies on the bottom
followed by a layer of our New York Style
Cheesecake. We finish it by topping it off with
chunks of brownies drizzled with a silky

delicious caramel sauce.

D. Banana Foster Cheesecake

Our Banana Foster Cheesecake combines the
wholesomeness of sweet ripe bananas blended in
our creamy New York Style Cheesecake. The sweet
ripe bananas are sliced and arranged on the top of
the cheesecake swimming in silky delicious
caramel, drizzled with semi sweet chocolate and
sprinkled with Georgia pecans.



