
CONGRATULATIONS !!

Staci Glover, owner of Sweets By Staci, created the company in 2008. Staci started as a 
hobbyist baker but as her skills grew so did her passion and her entrepreneurial desire. She’s a 
self-taught custom cake designer and puts a lot of love and a�ention to detail into every tasty 
treat. Baking is her passion and it shows in everything she creates.



Sweets By Staci specializes in wedding cakes and dessert tables. We do have menus available but also 
welcome custom orders. Located in Northern Jacksonville, FL, we deliver to Duval, Nassau, Clay, St. Johns 
and Baker County!

https://sweetsbystaci.wordpress.com/wedding-cakes/
https://sweetsbystaci.wordpress.com/dessert-table/
https://sweetsbystaci.wordpress.com/dessert-menu/


Prices are based on basic/minimal design
 
Bu�ercream Cakes: Starting at $4.50 per
serving
5in (8 servings) – $36.00
6in (10 servings) – $45.00
7in (12 servings) – $54.00
8in (25 servings) – $112.00

9in (32 servings) – $144.00
10in (38 servings) – $171.00
11in (47 servings) – $211.00
12in (56 servings) – $252.00
 
Fondant Cakes – Starting at $5.50 per
serving
5in (8 servings) – $44.00
6in (10 servings) – $55.00
7in (12 servings) – $66.00
8in (25 servings) – $137.00

9in (32 servings) – $176.00
10in (38 servings) – $209.00
11in (47 servings) – $258.00
12in (56 servings) – $308.00
 

Servings based on 4in high tiers and approx. 1in wide

cake slices.



Basic �avors: 
Buttercream: $4.50 per serving

Fondant: $5.50 per serving

(traditional white, vanilla, funfetti, chocolate and

lemon)

 
Secondary �avors: 
Buttercream: $4.75 per serving

Fondant: $5.75 per serving

(carrot, strawberry and red velvet)

 
Specialty �avors: 
Buttercream: $5.00 per serving

Fondant: $6.00 per serving

(creme brulee [caramel cake w/ salted caramel filling],

white chocolate chip [white cake w/ white chocolate

chips and white chocolate ganache filling], dark

chocolate chip fudge [dark chocolate cake w/ dark

chocolate chips], chocolate salted caramel [chocolate

cake w/ salted caramel filling], maple bacon [maple

cake w/ candied bacon filling] and raspberry

champagne [raspberry champagne cake w/ raspberry

filling]

 

Fillings: Additional $0.25 per serving
(dark chocolate ganache, milk chocolate ganache,

cookies n cream, salted caramel, raspberry,

strawberry, lemon and vanilla cream)

Dessert Shooters: $3.00 each
[strawberry cheesecake, raspberry cheesecake, key

lime cheesecake, chocolate mousse w/ cookie

crumble, pineapple dream (pineapple mousse and

vanilla cake)]



Chocolate Covered Oreos: $2.00 each

Hand pies : $3.00 each 

(apple, peach, lemon or blueberry) 

Mini pies : $3.00 each 
(buttermilk, apple, peach, lemon, blueberry)

Tru�es: $1.50 each 
(white chocolate, dark chocolate, milk chocolate and

caramel)



Meringues: Start at $1.00 each

Mini Cupcakes: Start at $1.00 each

Standard Cupcakes: Start at $2.00 each

Cookies: $2.00 each 
(chocolate chip, chocolate peanut butter chip, peanut

butter, snickerdoodle and sugar cookies)



Sugar Doughnuts: $2.00 each

Brownie Bites: $1.00 each
(dark chocolate espresso chip)



We o�er cake tastings!
 
Choose from our flavor list what you're

interested in trying and a tasting box will be
dropped off to you.
 
Cupcakes of basic flavors are $2.00 each,
secondary flavors are $2.25 each, specialty

flavors are $2.0 each and fillings are an
additional $0.25 per cupcake. 
 
Flavor List:
Basic flavors: traditional white, vanilla, funfetti,
chocolate and lemon

 
Secondary flavors: carrot, strawberry and red
velvet
 
Specialty flavors: creme brulee, dark chocolate

chip fudge, chocolate salted caramel, maple
bacon and raspberry champagne. 
 
Fillings: dark chocolate ganache, milk
chocolate ganache, cookies n cream, salted

caramel, raspberry, strawberry, lemon and
vanilla cream. 


