
CAKES 
 6 inch - $35.00 
2 layers with filling - 6 to 8 people  

9 inch - $55.00 
2 layers with filling - 10 to 12 people 

10 inch - $65.00 
2 layers with filling - 16 to 20 people  

1/4 sheet cake - $65.00 
25-30 people 

1/2 sheet cake - $125.00 
50 to 60 people  

Additional fees for customizations and certain 
flavors. Please call us to let us know exactly what 
you’re looking for.  

CUPCAKES  

Mini - $18.00 per dozen 

Regular Size - $48.00 per dozen 

CAKE & CUPCAKE FLAVORS   

Chocolate Ganache  
Dark chocolate cake, with cream filling, topped 
with our signature Chocolate ganache.  

Chocolate Butterscotch 
Dark chocolate cake, filled with our vanilla bean 
caramel, topped with our bourbon butterscotch 
Swiss meringue buttercream.   

Cookies & Creme 
Dark chocolate cake, topped with a cookie and 
cream Swiss meringue buttercream. 

Chocolate S’more 
Chocolate cake with a graham cracker bottom, a 
chocolate filling, and a “marshmallow” meringue 
frosting. 

Chocolate Mocha 
Dark chocolate cake, with a mocha mouse filling, 
topped with a mocha Swiss meringue buttercream. 

Chocolate Coconut  
Chocolate cake topped with a toasted coconut 
Swiss meringue buttercream.  

Chocolate PB&J 
Chocolate cake, filled with strawberry jam, topped 
with a peanut butter Swiss meringue buttercream.  

Boston Cream Pie 
Vanilla cake, filled with party cream, topped with 
chocolate ganache. 

German Chocolate  
German Chocolate cake topped with coconut pean 
can frosting. 

Red Velvet  
Red velvet cake topped with a whipped cream 
cheese frosting 

Sonoma County 
Honey cake, filled with lemon cream, topped with 
a blackberry Swiss meringue buttercream. 

Strawberry  
Strawberry cake, filled with a strawberry curd, and 
topped with a strawberry Swiss meringue 
buttercream. 

Lemon Drop 
Lemon yogurt cake, filled with a lemon creme, 
and topped with a lemon Swiss meringue 
buttercream. 

Carrot  
Spiced carrot cake, topped with a cream cheese 
frosting.  

Spiced Apple 
Spiced apple cake, topped with cinnamon Swiss 
meringue buttercream. 

Banana Peanut Butter 
Banana cake, frosted with a peanut butter cream 
cheese frosting, or vanilla bean cream cheese, 
topped with a chocolate drizzle.  

Toasted Coconut  
Coconut cake, topped with a toasted coconut 
Swiss meringue buttercream.  

Vanilla Bean  
Classic vanilla cake, topped with a vanilla bean 
Swiss meringue buttercream.  

Snickerdoodle  
Cinnamon vanilla cake, topped with a brown 
sugar cinnamon Swiss meringue buttercream.  

Mimosa  
Champagne chiffon cake, topped with a orange 
champagne Swiss meringue buttercream.  


