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Cake in itself is a celebration. Let us create a celebration just for you. We pride ourselves on 
the creation culinary artworks. Our cake tastes as good as it looks and would be a beautiful 
addition to any event. 
 

Cake Flavors: All of our cakes are iced in Vanilla Italian meringue buttercream even if the cake 
is going to be finished in modeling chocolate or fondant. Covering choices will affect the final finish 
of the cake. The interior of the cake can be a variety of flavors. 
 
Other coverings at additional cost include: 

 White Modeling Chocolate 
 Fondant 
 Ganache 

 
Our Four basic cake flavors are: 

 Chocolate Butter Cake 
 Yellow Butter Cake 
 Lemon Sour Cream Pound Cake 
 Olive Oil Pound Cake 

Our basic fillings are: 

 Chocolate Mousse 
 Chocolate ganache 
 A light, fluffy vanilla buttercream with a hint of cream cheese 
 A rich, decadent chocolate buttercream 
 Berry Compote 
 Raspberry Coulis 
 Mascarpone Mousse  
 Passion fruit curd  
 Lemon Curd 

Our personal favorite flavor combinations are: 

 Chocolate butter Cake with chocolate mousse and ganache 
 Olive oil pound cake with mascarpone mousse and raspberry coulis 
 Lemon pound cake with passion fruit curd and raspberry coulis 
 Lemon pound cake with lemon curd and vanilla buttercream 
 Yellow butter cake with vanilla buttercream and berry compote 
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We can always do something simple such as a yellow cake with vanilla buttercream or chocolate 
cake with chocolate buttercream. We are also open to getting creative. If you are looking for a 
specific flavor profile we will do our best to create it for you. 

 

 
Flowers: Here is a list of wonderful non-toxic flowers that look beautiful on cakes. We like to use 
the greenery as well. Availability depends on the season. We love to work with your florist to 
make sure the flowers on your cake match the flowers used for the event. 

 Hydrangea (I highly recommend having this on cakes. It makes the other flowers pop.) 
 Peonies 
 Roses (David Austin Roses are my personal favorite. Mini roses are also great.) 
 Lisianthus 
 Ranunculus 
 Bachelor Button 
 Hollyhock   
 Dahlias 

Other decorations: The sky is the limit. We would love to hear your ideas and look forward to 
seeing inspiration pictures. We have experience with a wide variety of designs and sizes of cakes. 

We do not copy other cake artist’s work but we can absolutely capture the essence of a particular 
cake. 

We are more than happy to share our portfolio of work with you so you can see what kind of cakes 
we make here. 
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Cake Pricing 

 

Our cakes start out at $9.00 a slice. This includes a buttercream finish and minimal in season fresh 

flowers. Depending on the complexity of your cake design, the price of your cake changes per slice.  

If you are ordering a tiered cake, two cake flavors are included in the base cost of $9.00 per slice. If 

you want three or more flavors there is a $25.00 charge per extra flavor.  

All cakes require a non-refundable deposit that is 1/3 the final cake cost. This is due at the time of 

booking. The remainder of the balance is due two weeks before the event.  

We offer the option of you purchasing your own cake pedestal and dropping it off with us, or having 

is shipped here directly. This way we can build the cake onto the pedestal. This is an option we recommend. 

You end up with a truly special memento of your event to treasure for years to come.  

We charge a delivery and set up charge. This is subject to change due to the location of your venue 

and the complexity of set up. 

The best way to figure out the cost of your cake is to have a consultation. This can be done over the 

phone or in person here at our bakery. We will then create a quote and email it to you. To set up a 

consultation please fill out the attached questioner and mail it to: 828 Commercial Street, Leavenworth WA, 

98826 or email me at meg@gingerbreadfactory.com .   
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Questioner 

Contact information: 

Name:_________________________________________________________________________________________________________ 

Phone Number:______________________________________________________________________________________________ 

Email:__________________________________________________________________________________________________________ 

Other Information: 

Wedding Date:________________________________________________________________________________________________ 

Guest Count:__________________________________________________________________________________________________ 

Reception Venue:_____________________________________________________________________________________________ 

Wedding Planner:____________________________________________________________________________________________ 

Caterer:________________________________________________________________________________________________________ 

Number of cake servings needed:___________________________________________________________________________ 

Other desserts desired:______________________________________________________________________________________ 

Budget for cake:______________________________________________________________________________________________ 

Best day and time for consultation:________________________________________________________________________ 

Thank you so much for your inquiry. We look forward to working with you. 
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