
We offer a variety of flavors in terms of cake, filling, and frosting.  Please review the list below. 
Don't see a flavor you love or are concerned about a flavor combination, please ask us.  We 
would love to discuss it with you, and we will try to accommodate your palette. 
 

Cake Flavors Fillings Frosting Flavors* 
Chocolate ** Caribbean Custard: 

pineapple, mango, 
strawberries, and 
peaches 

Chocolate American 
Buttercream 

Coconut Cherry Chocolate Ganache 
Confetti Chocolate Ganache Chocolate Hazelnut 
Fruit Cake/Black Cake Coconut Cream Cheese Frosting 
Key Lime Cookie Dough Dark Chocolate 

Ganache 
Lemon Cookies N Cream Dulce de Leche 
Pumpkin Dulce de Leche Irish Cream*** 
Red Velvet German Chocolate Milk Chocolate 
Strawberry Lemon Curd Peanut Butter 
Sweet Potato Raspberry Praline 
Vanilla ** Rocky Road Stout*** 
 Salted Caramel Strawberry 
 Turtle Vanilla American 

Buttercream 
  Vanilla Bean 
 
*Frosting Flavors are Italian Meringue unless otherwise noted. 
**These flavors can be made gluten-free. 
***These contain small amounts of alcohol. 
 
At this time, we only offer sugar cookies for decorating.  Please let us know if you are looking 
for something different, we may be able to accommodate you. 
 
Generally, cake pops are a combination of cake and frosting covered in white chocolate. 
However we’ve made german chocolate cake pops in the past.  Please let us know what you're 
looking for, and we may be able to accommodate you. 
  



FAQs 
 
Q1.  Can we visit your cake studio? 
A1.  We are located in a private cake studio in Decatur, GA.  We are not open to the public, but 
we would love to meet you either in person or over the phone.  Please call us at 678-487-9797 
or email us at platinumcakedesigns@gmail.com to setup a cake consultation. 
 
Q2.  Do you offer cake tastings? 
A2.  Yes, we do and we’ll bring the cake to you.  We offer up to 3 flavors and fillings.  Please 
check out our listing.  Also, we recommend having no more than 2 or 3 people at your tasting. 
We charge $25 for a cake tasting, but the monies will go towards the cost of your cake if you 
decide to book with us. 
 
Q3.  Where do your prices start? 
A3.  Please see the chart below.  Prices will vary depending on design and flavor. 

Item Price per serving Minimum Servings 
Cake $5.50 20 
Cake Pops $3.00 35 
Cookies $3.25 30 
Cupcakes $3.50 24 
Cake Truffles $3.00 35 

 
Q4.  Do you charge a delivery fee? 
A4.  Yes, there is a delivery fee of $30 within the Metro Atlanta area. 
 
Q5.  How far in advance do I need to order my cake? 
A5.  We ask that you book at least 14 days in advance of your event. 
 
Q6.  Do you charge a deposit? 
A6.  Yes, there is a non-refundable deposit of the amount is 50% of the cost of your cake.  The 
deposit reserves the date of your event.  The remaining balance will need to be paid 14 days 
prior to your event. 
 
Q7.  What are cake truffles? 
A7.  Cake truffles are a combination of cake and frosting covered in chocolate ganache. 
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