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Traditional Cake Flavors 
 

 Light White with a Touch of Almond 
 Rich Dark Chocolate 
 Silken Vanilla Yellow  
 Moist Marble  
 Scrumptious Strawberry Swirl  
 Light Tangy Lemon  
 Refreshing Orange  
 Heavenly Red Velvet 

 Raspberry, Strawberry, or Apricot Preserves 
 Raspberries & Cream or Strawberries & Cream 
 Cherry 
 Custard 
 Peanut Butter Mousse 

Traditional Icings 
 

 Buttercream 
Creamy and ultra-rich with a soft ivory  
appearance and a melt-in-your-mouth texture 

 Chocolate Buttercream 
Sweet chocolate taste with that same melt-in- 
your-mouth texture 

 White Vanilla Cream 
For that sweeter, fluffier icing 

 Key Lime Mousse 
 Lemon Chiffon 
 Raspberry, Strawberry, or Chocolate Mousse 
 Dark or White Chocolate Truffle 
 Mocha Mousse 
 Coconut Custard 

 A 6” replica of the top tier of your cake is our free gift to you on your 1st anniversary  
 The schedule for wedding cakes fills quickly, so it is best to reserve your date as soon as possible. 
 If interested in something not shown here, please ask during the wedding cake consultation. 
 A non-refundable deposit of 50% of your cake total is required to reserve your date, and is applied to 

the final cost of your cake. 

Please Note: 

Traditional Wedding Cake Flavors  $3.75 per person 

Gourmet Wedding Cake Flavors  $5.50 per person  

Fillings Add $0.75 per person 

Please give us a call to schedule your wedding cake consultation. 

 Carrot Cake 
 Traditional carrot cake made with fresh carrots, 

walnuts, (no raisins), then filled with rich cream 
cheese icing 

 Italian Cream Cake 
Buttery pound cake filled with raspberries & cream 

 Spice Cake 
 Light-textured cake with flavorful fall spices 
 Hummingbird Cake 
 Tropical blend made with pineapple and coconut 

enhanced by an apricot preserve filling 

*All gourmet wedding cakes include  
a filling of your choice 

Gourmet Icings 
 

 Italian Cream Icing 

    European buttercream that is rich and silky 
    smooth tasting 
 Cream Cheese Icing  
    Subtle, yet rich cream cheese elevates any cake    
 to greatness 

Add $0.50 per person 




