
 

 

  

At Blue Aces Bake Shoppe we celebrate the off-beat 

personalities of our wedding parties and special 

event planners by offering unconventional dessert 

options to reflect the unique personalities of our 

unconventional clientele.   

We specialize in individual one-of-a-kind 

experiences, with options like our amazing dessert 

bars, French macaron towers, pie buffets, meringue 

crates, cupcake buffets, edible favors and more.   

…

Perhaps you want to carry on tradition with a cutting cake? No worries we’ve got you covered.  

How about adding one of our unique edible favors?  You must try our signature decorated cookies (a local 

delicacy), French mac packs, truffles or other sweet treats.   

Maybe you’re an Ag company looking to incorporate your product into an edible marketing display; we can 

do that too, we’ve made desserts with artichoke, cauliflower and everything in between, we rather enjoy it! 

The tradition of cakes is in the past; cakes typically act as a corner prop and most go uneaten.  Dessert 

bars on the other hand are on the rise; just look at all the inspiration on Pinterest, TheKnot.com, The Off-

Beat Bride, GayWeddings.com and LGBTQ Wedding and event guides.  By offering a truly unique and 

custom, self-serve dessert station your guests will participate in the fun by getting out of their seat, mingling 

and enjoying your elegant affair, while sampling a wide array of options that will be talked about for months 

to come!  What’s more personal than that?  It also works well with offering special dietary/allergen free 

options.  And bonus, the beautiful tablescape contributes to the overall décor of your affair by integrating 

and elevating your overall theme. It’s a win all around.



 

 

Mini Cupcakes 

Vanilla Bean  |  Chocolate  |  Almond  |  Lemon  |  Carrot  |  Red Velvet  |  Champagne (Available in Gluten Free) 

Mini Cream Horns 

Apricot  |  Vanilla Bean  |  Pistachio  |  Banana Cream  |  Coconut Cream  |  Chocolate Cream 

Mini Cannoli 

Original  |  Chocolate Chip  |  Limoncello |  Pistachio  |  Pumpkin 

2” Tarts 

Lemon Meringue  | White Chocolate Fruit  |  Chocolate Fruit  | Mexican Spiced Chocolate  | Chocolate Hazelnut 

3” Pies 

Dutch Apple  |  Peach Almond  |  Cherry Amaretto  |  Maple Pecan  |  Triple Berry  |  Country Pumpkin 

Meringue Kisses 

Vanilla Bean  |  Raspberry  |  Lemon Citrus  |  Pistachio  |  Coconut   

 



 

 

Standard Cupcakes 

Vanilla Bean, Chocolate, Almond, Lemon, Carrot, Champagne (Available in Gluten Free) 

French Macarons: minimum 2 dozen per color (Available in Gluten-Free) 

Add on $1 each for individual favor boxes 

Tiramisu in Edible Chocolate Coffee Cup or 2 oz. Acrylic Vessel 

Classic Tiramisu  |  Matcha Latte  |  Mocha  |  Pumpkin (Available in Gluten Free) 

Mousse Cups in Edible Chocolate Cup or 2 oz. Acrylic Vessel 

Chocolate  |  White Chocolate  |  Raspberry (Available in Gluten Free) 

Cheesecake in Edible Chocolate Cup or 2 oz. Acrylic Vessel 

Vanilla Bean (Available in Gluten Free) 

Nutty Sweet Crème Cups or 2 oz. Acrylic Vessel 

Peanut Butter Crème  |  Candied Pecan  |  Hazelnut Cream  |  Pistachio 

Mini Panna Cotta served in 2 oz. Acrylic Vessel 

Vanilla Raspberry  |  Hazelnut Chocolate  |  Pistachio Berry  |  Salted Caramel  |  Lavender Honey 

Chocolate Bombs, Chocolate Dome filled with Mousse & Chocolate Cake Base 

Chocolate  |  Cherry White Chocolate 

Crème Brulee 

Vanilla Bean  |  Espresso  |  Pistachio  |  Earl Grey 

Mousse Parfaits Served in Acrylic Mini Martini Glass 

Strawberry Shortcake  |  Lemon Meringue Crème  |  Chocolate Cream  |  Mint Chocolate 

Panna Cotta Served in Acrylic Mini Champagne Flute 

Vanilla Raspberry  |  Hazelnut Chocolate  |  Pistachio Berry  |  Salted Caramel  |  Lavender Honey 

Custom Decorated Cookie Favors (1 style per dozen)  



 

 

 
Assorted Cookie Platter 
Comes with 3 flavors, baker’s choice; also available 
in Gluten Free. 
 
Contains a variety of our most popular seasonal 
cookies.  Packages may include Chocolate Chip, 
Mexican Hot Chocolate, Glazed Sugar Cookies, 
Italian Wedding Cookies, Lemon Shortbread 
Cookies, Flourless Chocolate Cookies, Flourless 
Peanut Butter Cookies 
 

$40 

Cake Pops 
Chocolate or Vanilla Cake Sponge Dipped in Dark 
Chocolate or White Chocolate with accentuating 
drizzle or sprinkle.  Tied with coordinating ribbon 
 

$30 

Mini Decorated Cookies  
Decorated to theme 2” (3 dozen) 
 

$40 

Chocolate Covered Oreo Cookie 
Molded in Dark Chocolate or White Chocolate with 
accentuating drizzle or sprinkle.  For no additional 
charge we will monogram. 
 

$24 

Chocolate Truffles (1 flavor) 
Hand rolled chocolate truffles available in the 
following flavor choices: Chocolate, Orange 
Chocolate, Raspberry Chocolate, Mexican 
Chocolate, Chili Chocolate 
 

$24 

Meringue Rosettes (2 dozen) 
 

$36 

Rice Crisps, plain or chocolate dipped  
 

$24 

Custom Colored Gourmet Candy Buffet $11/lb. 
 

  



 

 

Our French Macaron Towers make a beautiful addition to any dessert table or serve as a fun alternative to traditional 
wedding cakes.  They are fully customizable to your events colors and theme.  Macarons are trending hard right now, 
and no doubt are the hit of any party.   
 

Our pro tip to you: the more colors and flavors you offer the more your guests will want to try!   
We recommend choosing a maximum of 3-4 colors or flavors and adding a sign to your table listing each. 

 
Macarons are available in 4 different packages with or without an acrylic display stand.  
The stand elevates up to 10 tiers adding height and depth to any dessert table.  
Macarons can be displayed vertically or horizontally to your liking.  Don’t care for the 
tower look? That’s ok, we love the look of macs stacked on various sized plates and 
platters. Very elegant! 
 

 
FLAVORS: Vanilla Bean, Crème Brulee, Pink Champagne, Strawberry & Cream, Chocolate, 
Mint Chocolate, Mocha, Hazelnut, Pistachio, Coconut Cream, Lemon, Apricot Preserves, 
Blackberry Preserves, Earl Grey w/ Salted Caramel, Raspberry 

 

 

Approx. 60 macarons 
Choose up to 3 colors / flavors 
Stand: 8” wide, approx. 5 tiers 

 

$135 

 

Approx. 86 Macarons 
Choose up to 4 colors / flavors 
Stand: 9” wide, approx. 6 tiers 

 

$215 

 

 

Approx. 144 macarons 
Choose up to 5 colors / flavors 
Stand:11” wide, approx. 7 tiers 

 

$295 

 

 

Approx. 240 macarons 
Choose up to 7 colors / flavors 

Stand: 13” wide, approx. 10 tiers 
 

$475 
 

Want to offer macs as favors?  Individual wrapped favor boxes are available at $5 each and contain 2 macs per box. 
 

Should you choose the acrylic stand option, a 3-day Acrylic stand rental applies and is included at the price range above.  Please 

note an additional material deposit $50 will be held for the 3-day rental of the stand.  Should material not be returned on time 

an automatic daily charge of $15 will be assessed not to exceed the total deposit amount.  



 

 

Meringue towers are both an elegant and unconventional for any affair.  They are becoming increasingly popular at 
weddings as well.  The towers provide a fun space to mingle and provide a great conversation piece, while crates 
provide a gorgeous rustic self-serve station.   
 

…and let’s not forget just how amazing they look in photographs! 
 

While our most popular flavor is Vanilla Bean, other options include: Lemon Citrus, Coconut, Raspberry, Pistachio, 
Cookies & Cream (sorry, cookies & cream is not gluten free) 
 
Add-on décor options: Gold or silver dusting, edible glitter décor, or ombre color styling 
 

Fresh meringues have a shelf life of two weeks.  Store your meringues in a cool, dry place away from humidity and 
moisture. Meringues need to breathe so do not wrap too tightly or package too early. Please note meringues are 
Gluten free (*exception noted), contain all natural flavors and ingredients. Certain flavors contain nuts. 
 

 

 
 

 

140 pieces 
Choose up to 3 colors & flavors 

 

$165 
add $20 for décor option 

 

 

240 pieces 
Choose up to 4 colors & flavors 

 

$265 
add $20 for décor option 

 
 

 

300 pieces 
Choose up to 5 Colors & Flavors 

 

$295 
 

add $20 for décor option 
 

 

 

170 Pieces 
Dimensions: Approx. 30” by 18”, 6” deep  

Choice of 3 flavors, or rainbow assortment 
served in a vintage inspired apple crate 

 

$190 
 

*Name customization on crate additional $75 

 



 

 

If you are planning a rustic affair Pie Buffets are the ultimate craze.  I mean who 
DOESN’T like pie?  Not only do our pie buffets provide that down-home feel of southern 
hospitality, but they have a classic vintage charm.  Think shabby chic, mason jars and 
burlap, pearls and lace, or how about fall leaves and pumpkins.  This is a fantastic way 
to top off your decorative theme while providing a unique and fun twist on this 
quintessential All-American dessert.   
 

Non-fruit Pies: Pumpkin, Maple Bourbon Pecan, Maple Pecan (Alcohol-Free) 
  Pumpkin décor options include: heart, stars or leaf cut outs 

Cream Pies: Mexican Chocolate, Chocolate Silk, Banana Foster, Coconut Cream, Lemon Meringue, Key Lime 

Fruit Varieties: Apple, Mixed Berry, Peach Apricot, Cherry Amaretto 
  Topping options include: Dutch crumble, lattice, hearts, stars or leaf cut outs 
 

Due to oversized packaging, boxes have been calculated in the rate 

 
Mini Pies 3” Diameter 

Mini Gallettes 3-4” Diameter (Fruit Only) 

Standard Pies 9” Diameter 

Gallettes 9” Diameter (Fruit Only) 

Pie Pops 3” Hand Pies on a Lolli Stick 
 

   
 

 

75 pieces $90 
100 pieces $97 
200 pieces $195 
500 pieces $495 

*lattice is not available for mini pie options 

 

10 pies (80 slices)  $160 
15 pies (120 slices) $225 
25 pies (200 slices) $355 
50 pies (400 slices) $650 

 

 

75 pieces $165 
100 pieces $295 
200 pieces $395 
500 pieces $935 

 

 

 

10 pies (80 slices)  $175 
15 pies (120 slices) $250 
25 pies (200 slices) $385 
50 pies (400 slices) $735 

 

 

50 pieces $135 
100 pieces $250 
200 pieces $475 

 

  



 

 

Only the highest quality ingredients are used in our filled, premium cupcake displays, including all-natural flavorings 
and elegant wrapping.  Natural food coloring and Gluten-Free options are available upon request.  Each order 
includes your choice of flavor and color scheme to suite your events theme.  Each order includes the Sugar Pearl 
design as displayed below; other free designs are available as well as additional decorative upgrades. 
 

Qty Standard Size Minis 

750 $2,060 $1,125 
550 $1,650 $905 
400 $1,300 $760 

   

Qty Standard Size Minis 

250 $875 $500 
100 $375 $205 

 

Almond Champagne, Vanilla Bean, Lemon with Curd Filling, Chocolate with Ganache fill, Strawberry with Vanilla Bean Cream, 
Mocha with Ganache Filling, Spiced Almond w/ Salted Caramel Filling, Pistachio Crusted, Toasted Coconut, Maple Candied 
Bacon, Carrot Cake with Cream Cheese Buttercream, Red Velvet with Cream Cheese Buttercream, Cookies & Cream, or 
Peanut Butter – Gluten Free Options Available 

 

     
Sugar Pearls (Gold or Silver) 

Included 
Buttercream Roses 

Included 
Buttercream Flowers 

Included 
Sugar Roses 1” 

Add $1 each 

    
Agapanthus 1”  
Add $1 each 

French Macaron Topper 1” 
Add $1 each 

Painted Monogram 1.5”  
Add $1 each 

Logo Monogram 1.5” Circle 
Add $1 each 

   
 

Chocolate Monogram 
Add $1 each 

Succulent 1.75” 
Add $4 each 

Purple Succulent 1.75” 
Add $4 each 

Sugar Roses 
Add $3 each 



 

 

1 Tier 6” round barrel cake $68 
   

1 Tier 8” round barrel cake $95 
   

2 Tier 8” and 6” round $145 
 

Price includes upgrade to ½” cake drum, fondant embellishments (i.e. plaque, cutouts, and rolled roses), hand-painted elements 
and glitter or metallic dusting.  Add-ons such as hand dyed wafer paper roses, gum paste flowers, sugar veil or gold leaf 

available for an additional cost.  Natural flowers, lace, custom matched ribbon or cake toppers must be provided by client. 

  
Style 1 – Vertical Texture 

 

 
Style 2 – Horizontal Texture 

 
Style 3 – Buttercream Ruffles 

 
Style 4 – Romantic Roses  

Style 5 – Petal Finish 
 

 
Style 6 - Rustic Buttercream 

 
Style 7 – Whimsical Ruffle 

 

 
Style #8 – Naked Cake 

 
Style #9 – Drip Cake 

*Disclaimer: Blue Aces Bake Shoppe does not supply fresh edible flowers.  For fresh floral add-ons, flowers must be provided by customer and 

supplied by a nursery thus ensuring the safety of the product being incorporated into your dessert.  Blue Aces accepts no liability for accidents 

or injuries caused by customer supplied flowers or floral freshness.  



 

 

 

Our custom dessert bar packages, allow you to custom build your own elegant 

dessert bar based on your own tastes, likes and needs with the help of our 

charming bake shop located in Historic Oldtown Salinas.  We will be right by your 

side to assist you as needed so you can make the most of your experience.   

Your needs are our priority; we provide options for nut-free, dairy-free, gluten-free, 

soy-free, low sugar and other allergen free lifestyles.  Please discuss with us at 

the time of booking so we may review options. 

Guests will typically help themselves to 3-5 pieces of baked goods and gourmet desserts, for example: 

 ____ # of guests * 3 to 5 pieces per guest = ________ total # of pieces needed 
(Example: 100 guests * 3 to 5 = 300 to 500 pieces needed) 

Should you decide to offer candy options expect guests to help themselves to approx. ¼ lb. each, for example: 

 ____ # of guests * .25 pound per guest = ________ total pounds needed 
(Example: 100 guests * .25 pounds = 25 pounds needed) 

Our dessert table prices do not include cost of delivery, table scaping or take-away packaging such as bags, boxes 

or ties, display stands, decorative trays, linens, florals or custom signage for items on the table.  Packaging however 

is available for an additional cost.       

Not sure how to style your dessert bar?  Need delivery?  We work with some amazing third-party vendors, 

event planners and design specialists who can help transform your vision into a beautiful tablescape.  We 

are happy to make recommendations upon request. 

Well that’s entirely up to you!  Many of our couples choose to adorn their dessert table with a cutting cake to carry on 

the cake cutting tradition for their photo albums; if you are one of these couples we say go for it!  Cutting cakes are 

available as an add-on item.   

 


