
The Details
Given the time and level of detail we provide, our 
wedding cakes start at $600 for 100 servings. 

Consultations
Our consultations/tastings are $60, one hour 
and include up to 6 flavor combinations of 
cakes, fillings and buttercreams. Fee is due upon 
scheduling your appointment. If an order is placed 
within 1 week of the consultation, the fee will be 
credited toward a purchase of $250 or more. Please 
have your color swatches and ideas available. If 
we are retained to make your cake we will supply 
you with a detailed sketch of your cake.

Ordering
Email or call us to discuss your cake project 
and we will provide a quote. A 50% retainer is 
collected when an order is placed and locks in 
your delivery date. The remaining balance is due 
30 days prior to delivery for wedding cakes, two 
weeks for custom cakes.
 Delivery fees are based upon distance and 
time required for set up. Delivery is included 
within 10 miles of our location.

Custom Cakes
Start at $180 & serve a 
minimum of 30 people. 
Price will vary based on 
complexity of design 
and sugar elements. 
We make memorable 
Birthday, Bridal Shower 
and Groom’s cakes.
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Traditional Flavors
Create your own unique flavor pairings. 
You choose the cake, filling and buttercream. 
Buttercream or fondant finished are $6.00 per 
serving. Complex design details and sugar 
elements are extra.

Cakes
l Decadent Dark Chocolate 
l French Vanilla
l Rich Red Velvet
l Lemon Chiffon
l Coconut Dream
l Almond Delight

Fillings
l White, dark, or milk  

chocolate mousse
l Lemon Curd
l Raspberry, apricot or 

strawberry preserves
l Bavarian cream

Buttercream
l White, dark, or milk  

chocolate
l French vanilla 
l Luscious lemon
l Rich raspberry
l Coconut
l Key lime
l Sweet strawberry
l Cream cheese

Creative Cake Concepts 
We are a boutique bakery that creates 
designer wedding, and custom cakes. 
Cake artist, Kim Cooper, works one on 
one with you to design and deliver an 
edible work of art. Our cakes taste as 
amazing as they look. Future planning 
and reservations are all we need to 
deliver something truly unique. 

Designer Pairings
Our most decadent combinations for your special 
day. Buttercream or fondant finished are $7.00 
per serving. Complex design details and sugar 
elements are extra.

Raspberry Delight
French vanilla cake, Chambord drizzle, fresh 
raspberries in a white chocolate mousse and 
raspberry buttercream 

Strawberries & Champagne
French vanilla cake, fresh strawberries, 
Ghirardelli chocolate shavings and champagne 
buttercream

Chocolate Éclair 
French vanilla cake, fresh bavarian cream and 
dark chocolate buttercream

Tiramisu Cake
White cream cake, espresso syrup drizzle, 
cinnamon- dusted mascarpone mousse  
and vanilla buttercream

Chocolate Immersion
Dark chocolate cake, Kahlua drizzle, chocolate 
mousse, Ghirardelli chocolate shavings and 
chocolate buttercream

Lemon Dream
Lemon chiffon cake, lemon curd filling, 
caramelized graham cracker crumbs and vanilla 
buttercream

Carrot Cake 
Carrot cake with walnuts, raisins and cream 
cheese buttercream

Cappuccino Lover 
Milk chocolate cake, Bailey’s Irish Cream drizzle, 
cinnamon- dusted, Irish cream mousse and 
cappuccino buttercream
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