
Cake Flavors
● Chocolate

● White

● Vanilla Bean

● Spice

● Lemon

● Banana

● Banana Walnut

● Chocolate Cheesecake

● Orange

● Carrot

● Funfetti

● Almond

● Hummingbird (pineapple, banana, pecan)

● Red Velvet

Cake Fillings
● Ganache

● Cream Cheese

● Strawberry Buttercream

● Vanilla Bean Buttercream

● Raspberry Buttercream

● Chocolate Buttercream

● Peanut Butter Buttercream

● Cinnamon Buttercream

● Raspberry Jam

● Strawberry Jam

● Pastry Cream

● Fresh Fruit

● Caramel Pecan Buttercream

● Coconut Buttercream

● Coffee Buttercream

● Caramel Buttercream

● Nutella Buttercream

● Cookies & Cream

● Pistachio Buttercream

● Blueberry Buttercream

● Almond Buttercream

● Toffee Coffee Buttercream

● Hazelnut Buttercream

● Caramel

Frosting
● White Buttercream ● Chocolate Buttercream ● Cream Cheese Frosting

Single Tiered Cakes Base Prices - Each tier has three layers of cake - Price may increase depending on flavor and decoration

Servings Sizes Base Price

~6-10 6” $40

~8-15 8” $60

~20-30 10” $90

~32-40 12” $120

2 Tiered Cake Base Prices - Taller bottom tier available upon request.

Each tier has three layers of cake - Price may increase depending on flavor and decoration

Servings Sizes Base Price

~30-35 6”, 8” $165

~40-50 6”, 10” $185

~60-70 8”, 10” $220

~70-80 8”, 12” $250

~85-95 10”, 12” $300

3 Tiered Cake Base Prices - Each tier has three layers of cake - Price may increase depending on flavor and decoration

Servings Sizes Base Price

~65-75 6”, 8”, 10” $325

~75-90 6”, 8”, 12” $385

~90-110 8”, 10”, 12” $450

Sheet Cakes - Quarter Sheet Base Price $60, Half Sheet Base Price $80

Cupcakes - 1 Dozen - $30 1 Dozen w/ filling - $35 - Price may increase depending on flavor and decoration



Macarons
Starts at $2.50/ macaron

Minimum order of 2 dozen per flavor

Macaron tower rental available

● Vanilla Bean

● Chocolate Ganache

● Chocolate Cream

● Lemon

● Strawberry

● Raspberry

● Pistachio

● Salted Caramel

● Lavender

● Cinnamon

● Funfetti

● Blueberry

● Chocolate Peanut Butter

● Coconut

● Maple Walnut

● Caramel Pecan

● Coffee

● Peach

● Nutella

● Orange Cream

● Caramel Apple

● Cookies & Cream

● Strawberry Champagne

● S’mores

● Cheesecake

● Creme Brulee

● Mocha

● Tiramisu

● Brownie Batter

● German Chocolate

● Coffee Toffee

● Fruity Pebbles

● Strawberry Cheesecake

Vanilla or Chocolate Tart
1.25” Mini Tart starts at $2/ tart

2” Tart starts at $3/ tart

Filling
● Creams (chocolate, vanilla, raspberry,

strawberry, or blueberry)

● Cheesecake

● Ganache

● Lemon Curd

● Caramel Pecan

*Custom fillings discussed upon request

Mini Brownies
Starts at $1.50/ brownie

1.5” x 1.5” or smaller squares

● Dark Chocolate

● Confetti

● Cheesecake

● Oreo

● Buckeye

Toppings
Powdered Sugar Chocolate Buttercream Buttercream Flowers Whipped Cream with Fresh Fruit

Dessert Shooters
Starts at $3.75 / shooter

Disposable plastic vessel with custom combination of crumble and filling

Crumble
● Brownie ● Graham Cracker ● Sugar Cookie

Filling
● Creams (chocolate, vanilla, raspberry,

strawberry, blueberry)

● Cheesecake

● Tiramisu

● Lemon

● Strawberry Champagne

● S’mores

● Cookies & Cream

● Buckeye

*Custom fillings discussed upon request



Hand Pies
Starts at $3.50/ pie

● Caramel Apple

● Pumpkin

● Pecan

● Cherry

● Pear Almond

● Blueberry

Bars
Starts at $2/piece

● Chocolate Caramel

● Cheesecake

● S’mores

● Coconut Caramel

● Lemon

● Chocolate Chip Banana

● Pecan Pie

● Peanut Butter Chocolate

● Cinnamon Crumble

Decorated Sugar Cookies
Starts at $4.00/ Cookie

Price varies upon the intricacy of decoration, royal icing and buttercream frosting available

Cookies
Different types of cookies, including classic chocolate chip, white chocolate blueberry, chocolate cherry, oatmeal raisin, triple

chocolate, lemon almond, brownie cookies, apple oat, snickerdoodle, etc.

*Price upon request and quantity

Cake Pops
Starts at $2.50/ cake pop

Cake Flavors
● White

● Vanilla Bean

● Spice

● Lemon

● Chocolate

Dipped In Your Choice of
● White Chocolate ● Milk Chocolate ● Dark Chocolate

*Decoration is discussed upon request

I am open to different dessert requests, so if you have something specific in mind, please do not hesitate to ask!


