
Red Velvet, Cream Cheese
Icing, Oreo Crumbles

F L A V O R S

ALL ITEMS ARE MADE WITH LOVE IN A KITCHEN THAT MAY CONTAIN TRACES OF:
PEANUTS, TREE NUTS, MILK, EGGS, WHEAT, SOY, AND SHELLFISH

CLASSIC COMFORTS

GOURMET DELIGHTS

THE INSIDE SCOOP

CLASSIC VANILLA

DECADENT CHOCOLATE

SILKY RED VELVET

FRESH STRAWBERRY

CHOCOLATE CHIP

VANILLA ALMOND

SWIRLY MARBLE

MOIST CARROT

CHAMPAGNE

ZESTY LEMON

KEY LIME

FUNFETTI

DELICIOUS ADD-ONS

DARK GANACHE

WHITE GANACHE

PASTRY CREME

CARAMEL SWIRL

RASPBERRY PUREE

BLUEBERRY REDUCTION

PINEAPPLE PUREE

TOASTED COCONUT

CANNOLI CREAM

FLAVORED BUTTERCREAM 

OREO

NUTELLA

ESPRESSO

CHOCOLATE

STRAWBERRY

CREAM CHEESE 

PEANUT BUTTER

WHITE CHOCOLATE

TOASTED MARSHMALLOW

CINNAMON TOAST CRUNCH

Strawberry Cake, 
Strawberry Buttercream

Timeless Flavors Everyone Loves

Creative Flavors with a Decadent Twist

Mix & Match Layers of Flavor Inside



RED VELVET OREO

IT’S A LIT PARTY

BERRYLICIOUS

Red Velvet Cake, Cream Cheese Icing, Oreo Crumble

Funfetti Cake, Toasted Marshmallow Buttercream 

Strawberry Cake, Berry Buttercream, Golden Cookie Crumble

Family Fav
orite!

P E R F E C T  P A I R I N G S
FAN FAVORITES

Tried, tasted, and treasured - top picks from cake lovers like you

CLASSIC CRAVINGS
Beloved combinactions that stand the test of time

Chocolate Cake, Peanut Butter Buttercream, PB Drizzle

Vanilla or Chocolate Cake, Oreo Buttercream, Oreo Crumble

Zesty Lemon Cake, Raspberry Buttercream, Berry Puree

Chocolate Cake, Coconut Pecan Frosting

Soaked Vanilla Cake, Creamy Whipped Filling

Key Lime Cake, Cream Cheese Icing, Graham Cracker Crumble

Carrot Cake, Cream Cheese, Toasted Coconut, Chopped Walnuts

CHOCOLATE PEANUT BUTTER

COOKIES & CREAM

LEMON BERRY

GERMAN CHOCOLATE

TRES LECHES

ZESTY KEY LIME

OLD-FASHIONED CARROT



SIGNATURE PAIRINGS 
Take the flavor to the next level with Unique Pairings by Chef Bri 

FIZZY POP

WHITE RASPBERRY TRUFFLE

CINNAMON ROLL

CARAMEL MOCHA CRUMBLE

MARBLED DREAMS

THE TWISTED ITALIAN

Champagne Cake with a Citrus Twist, 
Orange Cream Cheese Icing

Raspberry Cake, White Chocolate Buttercream,
Raspberry Puree, White Ganache Drizzle

Cinnamon Swirl Cake, Cream Cheese Icing,
CinnaSugar Glaze, Candied Walnuts

Espresso Soaked Chocolate Cake, Caramel Drizzle,
Espresso Buttercream, Cookie Crumble

Swirly Marble Cake, Chocolate Mousse Filling, 
Dark Chocolate Ganache, Crunch Bar Pieces

Vanilla Almond Cake, Dark Rum Espresso Soak,
Cannoli Cream, Crushed Cannoli Shells, Light Cocoa Dusting

Chef Bri’s
 Favorite!



CUSTOMIZED CAKES
The perfect celebration finale

Minimal Details
Up to 3 Colors

Buttercream Only
Words, Piping

$100 - $145

Moderate Details
Edible Images,
Light Fondant,

2D Decor, Colorful
$125 - $165

Elaborate Details
Fondant Accents

3D Decor,
No Limits
$135 - $215

MINIMALIST COMPLEX ELABORATE

“How much does it cost?”
It’s the first question everyone asks — and we get it!

But with custom treats, the answer isn’t always so simple.

Several factors impact the final price — like servings, flavors, and
(of course) the design. Since each cake is made just for you, we
can’t promise it’ll fall within a specific range. However, we hope
this guide will give you a solid starting point for what to expect.

Once you have a good idea what you’re looking for, head over to
the Contact page to fill out the inquiry form, and we’ll get you a

personalized quote — no obligation!

We offer 4 Sizes of 2
tiers ranging from

20-38 Servings
Pricing Varies from

$175-$400

We have at least 10
size options, 3-6 tiers

Pricing Drastically
Varies from

$375-$1,800+

Sculpted & Realistic
Cakes typically serve

around 20-30
Pricing Begins at

$350 

2 TIERED 3+ TIERS SCULPTED



15+ Flavor Options!

$50  |  12ct.

$55  |  12ct.

$55  |  12ct.

$65  |  12ct.

$65 |  12ct.

$6  |  12ct.

$1-2  |  Per Item

TRADITIONAL COOKIES

GOURMET COOKIES

BROWNIES BITES

MINI CANNOLI

FUDGY BROWNIES

RED VELVET OREO BROWNIES

NY STYLE CHEESECAKE

DESSERT SHOOTERS

OREOS

PRETZELS

RICE KRISPIE TREATS

STRAWBERRIES

CAKECICLES

EDIBLE IMAGES

CHOCOLATE DECOR

ALL ITEMS ARE MADE WITH LOVE IN A KITCHEN THAT MAY CONTAIN TRACES OF: PEANUTS, TREE
NUTS, MILK, EGGS, WHEAT, SOY, AND SHELLFISH

T R E A T  M E N U

CLASSIC DESSERTS
Treats you know, made with love

PARTY MUFFINS

BITE SIZED MINIS

STANDARD 

EXTRA LARGE

EDIBLE IMAGE TOPPERS

FONDANT TOPPERS

AKA Cupcakes - 1 Flavor per Dozen (2 doz minis)
$60  |  24ct.

$55-$65  |  12ct.

$75-$85  |  12ct.

$8  |  12ct.

$2-$4  |  Per Topper

CHOCOLATE DIPPED
Includes up to 3 Colors, 2 Doz Minimum (mix&match)

$55  |  18ct.

$70  |  18ct.

$55  |   24ct.

$65  |   24ct.

$55  |   12ct.

$65  |   12ct.

$45  |  10 Inch

$55-$70  |  12ct.

Cakecicles

Cupcake Bouquet

PRICES LISTED BELOW ARE BASE RATES & SUBJECT TO CHANGE



LUXE COOKIES
Customized White Velvet Sugar Cookies with Royal Icing

TIER 1 TIER 2 TIER 3

1-2 Shapes & Colors
Minimal Details

Logo/Edible Image
$60-$65 | Dozen

3-4 Shapes & Colors
Moderate Details

Name, Age, Phrases
$70-$80 | Dozen

5+ Shapes & Colors
Elaborate Details
Complex, Faces
$95-$115 | Dozen

Handpainted Gold/Silver + $5 per Dozen
Individual Boxes +$0.50 Each 


