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our process:
First, let me start by saying a huge thank you for considering
Sweet Buttercream Bakery for your wedding! It's such an
honor, seriously!
If you haven't already, email
sweetbuttercreambakery@gmail.com with your wedding
date and venue to make sure we have availability.
Check out our pricing information on the next page to make
sure that we are a good fit for your budget.
Next, let's get you signed up for our next tasting day. There is
additional information about our tastings below. Tastings
are not required to book with us.
After your tasting, let's reconnect to go over your design
details. Then I'll send you a quote.
Lastly, accept your quote, sign your contract, and pay your
50% deposit to secure your wedding date!

our prices:
Single tier "cutting cakes" are perfect for the couple who want the
tradition of cutting their cake but are opting for other desserts for
their guests. Our cutting cakes come in two sizes:
6" serves 14 starting price $100
8" serves 26 starting price $170
Tiered cakes start around $6.50 per slice depending on your chosen
flavors. The sizes below show some popular sizes. However, other
combinations of tier sizes are possible to create your desired style as
well as fit your guest count.
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our flavors:
We offer 8 decadent flavor options that are sure to blow
away you and your guests.
Cookies & Cream:

Salted Caramel Mocha:

Chocolate Hazelnut:

Chocolate Oreo cake
filled with dark
chocolate ganache and
Oreo buttercream.

Chocolate espresso cake
filled with dark chocolate
coffee ganache and salted
caramel sauce.

Chocolate cake filled
withNutella buttercream and
toasted hazelnuts.

$6.50/serving*

$7.50/serving*

White Chocolate
Raspberry Mud Cake:

Lemon Raspberry
Crunch:

White chocolate mud
cake and raspberries
filled with vanilla
buttercream and
raspberry preserves.

Vanilla cake drenched
in lemon syrup filled
with raspberry preserves
and vanilla crumble.
$7.50/serving*

$7.50/serving*

Biscoff:

Cinnamon Sugar:

Biscoff cake filled with
cookie butter
buttercream and Biscoff
cookie crumbles.

Cinnamon cake filled
with cinnamon
buttercream and
cinnamon sugar
crumble.

$7.50/serving*

$6.50/serving*

*starting price

$8.00/serving*

Tripple Vanilla:
Vanilla cake with vanilla
bean buttercream and
vanilla crumble.
$6.50/serving*

dessert table options:
cakesicles
A Cakesicle is basically a cake pop (cake crumbs combined with frosting and dipped in
chocolate) but in the shape of a popsicle. They come by the dozen and start at $45 per
dozen.

cupcakes
Cupcakes come by the dozen. They can be standard or filled and are offered in our classic
and signature flavors. They start at $42 per dozen for classics and $45 for signature.
Classic Flavors: Vanilla, Funfetti, Chocolate
Signature Flavors: Cinnamon Sugar, Chocolate Oreo, Biscoff, Lemon

cookies
White chocolate frosted sugar cookies come by the dozen and are topper with a
buttercream details that can be customized to match your colors. These cookies can be
individually wrapped and sent home with your guests as a delicious favor. They start at $42
per dozen. Individually wrapped for an additional $.50 per cookie.

our tastings:
We offer a tasting box for pick up quarterly (4 times a
year) for your convenience. The box includes a selection
from our 8 wedding cake flavors. The boxes are $50.
Upcoming Dates:
March 19th, 2022
June 18th, 2022
October 29th, 2022
To order your box, email us at
sweetbuttercreambakery@gmail.com with your preferred
pick up date. Please allow 48 hours for us to send and
invoice for $50. Once your payment is received, your spot
is reserved for pick up on your date.
Enjoy trying our most loved flavor combinations in the
comfort of your home. Then, reach back out to get
started planning your details and officially book your
cake! We can't wait to work together!

Payments:
There is a 50% deposit required in order to reserve your
wedding date. Your order will not be guaranteed until
that payment is made. The deposit is non-refundable.
The remaining balance will be due one month prior to
your wedding date.
All payments will be made through an online invoice via
credit/debit card.
For cancelations within one month of the event, the
entire amount of order is still owed.

FAQ's:
Q: When should I order my wedding cake?
A: We recommend 12-6 months before your wedding
day but always check with us for availability!
Q: Do you deliver?
A: Yes! We can deliver anywhere in Ohio. There is a
minimum delivery fee of $75 that includes a 20 mile
radius. If your venue is outside of the 20 miles, we will
charge an additional $.80 per mile, round trip.
Q: Who adds florals to the cake?
A: We prefer to be the ones to add anything to the cake,
including toppers.
Q: Do you accommodate other dietary needs?
A: Unfortunately, no. We don't currently offer anything
other than our classic options.
Q: Do you offer sheet cakes?
A: Yes! For weddings with guest counts over 200 and in
addition to a tiered cake, we offer sheet cakes, starting
at $5.00 per slice.

Contract:
This Wedding Cake Contract is entered into by Sweet Buttercream Bakery, LLC and (the
"Client"). Sweet Buttercream Bakery agrees to deliver cake(s) as agreed upon and on time. The
client agrees to pay Sweet Buttercream Bakery for the production and delivery of cake(s). The
following terms and conditions apply:

·

·
A 50% deposit is required to secure the event date and is non-refundable. The
remaining balance is due 1 month prior to delivery date.
Payments made after due date are subject to late fees.
Payments will be paid via credit/debit card through online invoice unless otherwise agreed
upon.
·
For cancellations within 1 month of the event, the entire amount of contract is still
owed to Sweet Buttercream Bakery.
·
Any changes to the order are subject to availability, and must be made in writing no
later than one month prior to delivery and may incur additional charges.
·
Client assumes full liability and responsibility for the condition of the cake once it
leaves Sweet Buttercream Bakery’s possession.
·
Client is responsible for providing an appropriate and secure environment for cake(s),
i.e. a sturdy table and optimum room temperature of 75 degrees or below.
·
The size of the tiers will be adjusted to accommodate the correct number of servings
based on an industry standard slice of approximately 8 cubic inches, 4 inches high, 1 inch
wide and 2 inches deep. Sweet Buttercream Bakery is not responsible for shortage of cake
due to incorrect guest counts or failure to cut industry standard sized slices.
·
Sweet Buttercream Bakery reserves the right to use any photographs of the finished
cake for promotion without compensation.
·
Sweet Buttercream Bakery promises a product of high quality and service, but is not
liable for unforeseen circumstances, including but not limited to inclement weather,
transportation problems, accidents, and other causes beyond reasonable control.

I, *Client Name*, agree to all the terms set out in this contract, and agree that I am the person
responsible for payments and decisions regarding this cake order.

Signature:

Date:

