
Ashley (970) 984-6306

afternoondelightbakery.ashley@gmail.com

Congratulations on your engagement! Now, let the planning begin!

Thank you for contacting me about creating your wedding cake,
I would be honored to make a cake for your special day!

I encourage you to look at my work on my website,
www.afternoondelightbakery.com , my Facebook page,

www.facebook.com/ADBakery, or on Instagram @afternoon.delight.bakery.
Providing your ideas on themes, colors, and styles will help me create the
wedding cake of your dreams! In the following pages you will find pricing
guides and my full menu. I do everything out of my home, thanks to the

Colorado Cottage Food Law.

I look forward to working with you, let’s get started!

Ashley

mailto:afternoondelightbakery.ashley@gmail.com
http://www.afternoondelightbakery.com
http://www.facebook.com/ADBakery


Wedding Cake Base Price List 2022

Base prices** are for 4 layers, filled, iced with ganache, and covered in fondant
(these are examples, other combinations may be possible)

Tiers Servings
*(Round) Base Price Servings

*(Square) Base Price

6”,8” 36 $396 50 $550

8”,10” 62 $682 82 $902

4”,6”,8” 42 $462 58 $638

6”,8”,10” 74 $814 100 $1,100

4”,6”,8”,10” 80 $880 108 $1,188

6”,8”,10”,12” 130 $1,430 172 $1,892

6”,8”,10”,12”,14” 208 $2,288 270 $2,970

Base prices** are for 4 layers, filled, and frosted with buttercream.
(these are examples, other combinations may be possible)

Tiers Servings
*(Round) Base Price Servings

*(Square) Base Price

6”,8” 36 $324 50 $450

8”,10” 62 $558 82 $738

4”,6”,8” 42 $378 58 $522

6”,8”,10” 74 $666 100 $900

4”,6”,8”,10” 80 $720 108 $972

6”,8”,10”,12” 130 $1,170 172 $1,548

6”,8”,10”,12”,14” 208 $1,872 270 $2,430
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*Servings are based on 1”x2” slices.

**Final prices will ultimately be based on the design, the base price includes
only minimal decorations.

Delivery and setup within 20 miles of Glenwood Springs (from Silt to Basalt) is
$65, plus an additional $7 per 10 miles after that and is based on the venue’s

address. Extra setup costs may apply at my discretion.

If you would like fresh flowers, please arrange that with your florist and make
sure they’re available at the venue the day of the wedding, or dropped off to

me the day before the wedding.
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MENU
*Most flavors are available in Gluten Free!!*

Specialty Cake Combinations
Our most popular cake combinations make it easy for you to choose!

Classic Wedding Cake: Vanilla Bean Cake with almond buttercream.

Strawberries & Champagne: Champagne Cake with fresh strawberry
filling and almond buttercream.

Chocolate Decadence: Chocolate cake with a light chocolate mousse
filling and vanilla buttercream.

Berry Swirl: Vanilla bean cake with house made mixed berry jam swirled
into the batter, filled with vanilla buttercream.

Cinnamon Swirl: Vanilla bean cake with fresh made cinnamon roll
filling swirled into the batter, filled with cinnamon buttercream.

Red Velvet Cheesecake: Rich Red Velvet cake with layers of cheesecake
filling, covered with whipped vanilla cream cheese frosting.

Salted Caramel Pistachio: Fresh pistachio cake filled with scratch made
caramel and vanilla buttercream.

Sweet Summertime: Zesty Lemon cake with a fresh raspberry filling
and vanilla buttercream.

Death By Chocolate: Delicious chocolate cake with salted caramel and
chocolate buttercream filling.

Mama’s Wedding Cake: Almond cake with fresh strawberry filling and
almond buttercream.

Black Tie Affair: Alternating layers of dark chocolate and vanilla bean
cake filled with chocolate mousse and Bavarian cream, with dark

chocolate crispearls for a yummy crunch!

Cookie Monster: Marble cake filled with chocolate chip cookie dough

3



buttercream and Cookies & Cream buttercream, covered with vanilla
buttercream.

BOOZY Cupcakes*

Irish Car Bomb: Guinness chocolate cupcake filled with Jameson
whiskey infused ganache, topped with Bailey’s Irish Cream
buttercream.

Inside-Out ICB: Guinness chocolate cupcake, filled with whipped
Bailey’s Irish Cream buttercream, glazed with Jameson infused
ganache.

Harvest Moon: Blue Moon infused cupcake topped with a zesty orange
buttercream and candied citrus peels.

Spiked Coffee: Guinness chocolate cupcake, soaked with Kahlua,
topped with Irish Cream buttercream and a chocolate covered coffee
bean.

Mint Julep: Your choice of chocolate or vanilla cupcakes, infused with
real mint, soaked with Bourbon, and topped with a mint-Bourbon
buttercream and a candied mint leaf.

Spiced Pina Colada: Pineapple and coconut spice cupcakes, soaked
with spiced rum, topped with a whipped coconut buttercream and a
coconut filling (similar to German Chocolate cake filling, YUM!).

Strawberry Daiquiri: Strawberry cupcake soaked with white rum,
topped with strawberry buttercream and white chocolate shavings.

Strawberries & Champagne: Pink Champagne cupcake, with fresh
strawberry filling and topped with almond buttercream.

Good Morning Mimosa: Moscato cupcake topped with a zesty orange
buttercream and a fresh raspberry.

Margarita: Lemon lime cupcake topped with vanilla buttercream and
candied citrus peels.
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All Cake Flavors

Vanilla Bean
Chocolate
Red Velvet
Pink Champagne
Snickerdoodle
White Chocolate
Berry Swirl
Cinnamon Swirl
Lemon Raspberry Swirl
Coconut
Lemon
Confetti
Cookies & Cream
Almond
Pistachio
Butter Pecan
Carrot Cake (nuts optional,
contains coconut)
Pumpkin Spice

All Fillings

Any Frosting 
Fresh Fruit

-Strawberry, Raspberry, Blueberry,
or a combination
Chocolate Mousse
Raspberry Mousse
Salted Caramel
Bavarian Cream
Cheesecake
Chocolate Chip Cookie Dough
Whipped Chocolate Ganache

Bite Sized Desserts

All Frosting Flavors

Vanilla
Almond
Chocolate
Strawberry
Raspberry
Mint
Cinnamon
Coconut
Salted Caramel
White Chocolate
Irish Cream
Peanut Butter
Cookies & Cream
Chocolate Ganache
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These mini desserts require a
minimum order of 1-2 dozen per
item, per flavor

Cupcakes start at $3 each
Boozy Cupcakes are $4 each
Mini Cupcakes start at $1.50 each

*mini cupcakes cannot have filling*
Cake Pops/Truffles start at $3 each
French Macarons start at $3 each
Large Cookies (~4”) are $18 per dozen
Small Cookies (~2”) are $12 per dozen

Mini Tarts - ~2” round sugar cookie
tart shell with your choice of filling:

- Assorted seasonal fruit/berries
with Bavarian cream filling.

- Lemon curd filling sprinkled
with powdered sugar.

- Rich caramel filling drizzled
with chocolate and sprinkled
with coarse salt.

Mini cheesecakes -Mini New York
cheesecakes made “cupcake style.”
Available in Plain, Peanut Butter and
Chocolate, Cookies n' Cream, Salted
Caramel & Chocolate, Raspberry
Swirl, or Chocolate.

Brownies - Decadent fudgy
brownies, cut into 2.5” squares.

Custom Decorated Iced Sugar
Cookies start at $4 each
Gourmet RKTs start at $2.00 each
Brownies start at $2.50 each
Brookie bars start at $355 each
Edible Cookie Dough starts at $1.75
per serving
Cookie Dough Bars start at $4 each
Mini Tarts are $3.50 each
Cheesecakes are $4 each
Chocolate Covered Strawberries start
at $3 each

Brookie Bars - Decadent fudgy
brownies baked on top of chocolate
chip cookie dough, cut into 2.5”
squares.

Edible Cookie Dough - Available in
any cookie flavor offered. This
ready-to-eat treat is made with
heat-treated flour and without eggs!
Served in 2oz paper portion cups
with disposable wooden spoons.

Cookie Dough Bars - Available in any
cookie flavor offered. Our delicious
Edible Cookie Dough on a stick,
dipped in white or dark chocolate,
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Chocolate covered Strawberries -
Available dipped in dark, milk or
white chocolate, either plain, or with
chocolate drizzle and or  sprinkles.

Cookies
Chocolate Chip (nuts optional)
Peanut Butter Explosion (peanut
butter chocolate chip with Reese’s
Pieces and mini cups)
Party Cookies (semi sweet and white
chocolate chips with customizable
sprinkles)
Snickerdoodles (cinnamon sugar
coated sugar cookies)
Old Fashioned Sugar
Rangers (craisins, chocolate chips,
coconut)
White Chocolate Macadamia Nut
Mint Julep (ground oats, Andes mint
chips, drizzled with bourbon
ganache)
Peanut Butter Blossoms (sugar
coated peanut butter with a
Hershey’s kiss)
Almond Joyfuls (chocolate chips,
almond slices, shredded coconut)
Oatmeal

Iced Sugar Cookies -
-Vanilla (default flavor)
-Almond
-Lemon
-Chocolate
-Cookies & Cream
-Cinnamon
-Confetti

with chocolate drizzle and sprinkles.
Customize with your colors!

Gourmet RKTs - These classic rice
cereal treats are drizzled with
chocolate and topped with sugar
pearls. Flavor options include
original, Sprinkles, S’mores, Cookies
& Cream, Fruity Pebbles, and Salted
Caramel! Want to use your favorite
cereal? Just ask! Regular (2.5”
squares) or half servings available
(2.5” squares cut diagonally,
+$.25/regular serving).

French Macarons
*GLUTEN FREE - CONTAIN NUTS*
These fancy sandwich cookies can be
made any color to easily coordinate with
your event!

Vanilla Bean
Double Chocolate
Almond
Pistachio
Snickerdoodle
Bourbon Butter Pecan
Mint Chocolate Chip
Toasted Coconut
Honey Lavender
Salted Caramel
Chocolate Chip Cookie Dough
S’Mores
Salted Caramel Toffee Crunch
Vanilla Latte
Raspberry
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