
 

 

French orange with butter cream cheese icing 

 

Triple chocolate with fudge icing 

 

Triple Chocolate with raspberry buttercream filling, fudge icing 

 

Red velvet with butter cream cheese icing 

 

Spiced carrot cake (contains coconut) with butter cream cheese icing 

 

Chocolate Caramel Crunch: chocolate ganache, caramel sauce, fleur de sel, 
toasted almonds (available in 10” or smaller, add 20%) 

 

Vanilla with lemon curd buttercream filling, vanilla buttercream icing 

 

Vanilla with raspberry buttercream filling, vanilla buttercream icing 

 

Vanilla with vanilla buttercream icing 

 

Coconut with coconut buttercream icing 

 

Lemon with vanilla buttercream icing 



 

 

Size (round) Price # of people 
feeds 

6” $40 6 - 8 

8” $50 8 - 12 

9” $60 10-16 

10” $80 15-25 

12” $100 25-40 

14” $130 40-50 

3-Tier Starting at $280 80 (made up of 
14”, 10” and 6” 

cakes) 

Cupcakes – Mini 
/standard 

$1.50/ $3  

GF $1.75/$3.50 

- 

 
All pricing includes decoration of signature roses and ribbon (colour of your choice) 

except 3-tier & caramel crunch cakes 
Signature roses are off-white;  Other colours available with advance notice and for an 

additional cost 
Inscriptions available  

Gluten-free cakes add 15% 
Minimum order of 6 standard cupcakes, or 12 mini cupcakes 



 

 

 
Please contact us to book your specialty cake or book a wedding cake 

consultation and tasting. Please bring with you the sources of inspiration for 
your dream cake (photos, florals, linens) or come and create something 

 from scratch. 
 


