
W E D D I N G  C A K E  C A T A L O G U E



CAKE FLAVORS FOR 

ALL CAKES ARE HAND-CRAFTED WITH THE F INEST INGREDIENTS. FARM FRESH  
BUTTER, EGGS AND CREAM,FRESH FRUIT FROM LOCAL FARMS, HOMEMADE JAMS  
AND PRESERVES, ORGANIC FLOUR AND SUGAR, IMPORTED BELGIAN CHOCOLATE, 
EXOTIC SPICES AND ORGANIC NUTS.



FRENCH VANILLA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
FRESH RASPBERRY BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
MOCHA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CHOCOLATE BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
DULCE DE LECHE BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
NUTELLA BUTTERCREAM WITH PRALINE CRUNCH
––––––––––––––––––––––––––––––––––––––––––––––––
SALTY CARAMEL WITH  WHIPPED CHOCOLATE GANACHE
––––––––––––––––––––––––––––––––––––––––––––––––
DARK CHOCOLATE MOUSSE 
––––––––––––––––––––––––––––––––––––––––––––––––
MALTED MILK BUTTERCREAM WITH CRUSHED MALTED MILK BALLS 
––––––––––––––––––––––––––––––––––––––––––––––––
COOKIES N’  CREAM BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CREAMY PEANUT BUTTERCREAM

CAKE LAYER 
CHOCOLATE DEVILS

FOOD CAKE
FILLING OPTIONS:



COCONUT CREAM
––––––––––––––––––––––––––––––––––––––––––––––––
FRENCH VANILLA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
FRESH RASPBERRY BUTTERCEAM
––––––––––––––––––––––––––––––––––––––––––––––––
DULCE DE LECHE BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
MOCHA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CHOCOLATE BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
SALTY CARAMEL RIBBON BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
NUTELLA BUTTERCREAM WITH PRALINE CRUNCH
––––––––––––––––––––––––––––––––––––––––––––––––
SALTY CARAMEL WITH WHIPPED CHOCOLATE GANACHE
––––––––––––––––––––––––––––––––––––––––––––––––
DARK CHOCOLATE MOUSSE
––––––––––––––––––––––––––––––––––––––––––––––––
LEMON CURD WITH RASPBERRY BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
MALTED MILK BUTTERCREAM WITH CRUSHED MALTED MILK BALLS
––––––––––––––––––––––––––––––––––––––––––––––––
COOKIES N’  CREAM BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CREAMY PEANUT BUTTERCREAM

CAKE LAYER 
CREME FRAICHE 

YELLOW CAKE
FILLING OPTIONS:



FRENCH VANILLA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CLASSIC CREAM CHEESE
––––––––––––––––––––––––––––––––––––––––––––––––
CLASSIC CREAM CHEESE WITH TOASTED PECANS

CAKE LAYER 
ORGANIC 

CARROT CAKE
FILLING OPTIONS:

FRENCH VANILLA BUTTERCREAM
––––––––––––––––––––––––––––––––––––––––––––––––
CLASSIC CREAM CHEESE
––––––––––––––––––––––––––––––––––––––––––––––––
CLASSIC CREAM CHEESE WITH TOASTED PECANS

CAKE LAYER 
SOUTHERN RED 

VELVET CAKE
FILLING OPTIONS:



B U T T E R C R E A M  P E O N I E S B U T T E R C R E A M  S W I R L SS PA N I S H  PA R A D I S E W H I T E  L I L A C  B U T T E R C R E A M

B U T T E R C R E A M  D E S I G N S



B U T T E R C R E A M  O R C H I D S B U T T E R C R E A M  S W E E T  S T U C C OA Z A L E A  C R E S C E N D O B U T T E R C R E A M  R O S E  P E TA L S

B U T T E R C R E A M  D E S I G N S



PA P E R  T R E E  B A R K C L A S S I C  C H E R R Y  B L O S S O MC I T Y  L I G H T S F R I L LY  F L O W E R S

F O N D A N T  D E S I G N S



I R I S H  L A C E P E A R L I Z E D  I V YM O D E R N  F L O W E R S W E E T  G A R D E N I A

F O N D A N T  D E S I G N S



G U I L D E D  G A R D E N R O S E  C A S C A D EG A R D E N  R A N U N C U L U S S W E E T  P E A S  &  L I L L I E S

P R E M I U M  D E S I G N  U P G R A D E S


