Pickup Date/Time

Name

Phone #

e-Mail

Company

Contact Person

Cake Sizes (circle one) Cake Layers (circle one)

6”.....serves 3-5.....$28 -white cake -chocolate cake
8”.....serves up to 16.....$38 -butter cake (yellow) -red velvet cake
9”.....serves up to 25.....$48 -strawberry cake -banana cake
10”.....serves up to 50.....$58 -lemon cake -carrot cake

12”.....serves up to 75.....$88

cupcakes.....regular/mini.....$3/$1.25

*cake or cupcake orders over $50 10% Extra: *cupcake specialty flavors

must be paid for in advance *carrot cake

*gluten free, egg free, dairy free, vegan



Cake Fillings (circle one)

-vanilla buttercream
-almond buttercream
-chocolate buttercream
-mocha buttercream
-cream cheese buttercream
-strawberry buttercream
-coconut buttercream
-mint buttercream

-peanut butter buttercream

Inscription

Cake ‘Frostings (civcle

-vanilla buttercream
-almond buttercream
-chocolate buttercream
-mocha buttercream
-cream cheese buttercream
-strawberry buttercream
-coconut buttercream
-mint buttercream
-peanut butter buttercream

-caramel buttercream

one)

Decorations

*selections include up to 2 colors, sprinkles, drizzles, and message

*extra for fondant & gumpaste designs, tiered cakes, and multiple colors

*trademark characters must be brought in

*special requests (such as pictures or artwork) begin at $30 TBD by decorator

Special Handling Instructions (vread and initial)

1.) Place delivery boxes on completely flat surface in vehicle. Your cakes should never be on incline.

2.) Prolonged exposure of your cakes or cupcakes to temperatures higher than 75°F can potentially damage them.



3.) Your cakes should be placed and/or assembled on a flat and sturdy table or surface.

4.) Your cakes or cupcakes should be refrigerated to keep stability if not eaten within 8 hours of purchase.

Customer Signature Cake Decorator
Signature




