Your Vision. Your Style. Your Treat.

We create cakes and cupcakes to be a reflection of your desire for your
special events. We can customize your cakes and cupcakes through
any combination of cake and frosting flavors, fillings, sizes, and styles.
Custom creations are our specialty with national award-winning deco-
rator Karen Moline now a part of our staff. Using a photo, or your
imagination we can create a memorable artistic, great tasting cakes
and cupcakes. Our most popular Cake/Cupcakes flavors shown here:
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BASIC CAKE FLAVORS | WHITE OR YELLOW | CHOCOLATE | MARBLE
SPECIALTY CAKE FLAVORS* | LEMON | CARROT | CHOCOLATE GANACHE | MOCHA LATTE
FROSTINGS | SWEET BUTTERCREAM* | FRENCH BUTTERCREAM* | WHIPPED | CREAM CHEESE*
CHOCOLATE GANACHE* | LEMON/RASPBERRY
FILLING FLAVORS* | CHOCOLATE GANACHE | CARAMEL CREAM | RASPBERRY | ORANGE
LEMON/RASPBERRY | BAVARIAN CREAM

We create the cakes and cupcakes you can imagine for your birthday bash, themed patrties,
holiday festivities, corporate celebrations, bridal and baby showers, and wedding receptions.
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Standard pricing shown below. For assistance with bulk & specialty pricing, please contact us. We can help you
create something special on almost any budget. If you can imagine it, we can create it... the sky’sthe limit.

SERVINGS CAKE S1ZE  BASIC Price($S) *SPECIALTY PRrICE(S)
18 8 inch Cake $25 $30+
24 Quarter Sheet $25 $30+
48 Half Sheet $40 $50+
926 Full Sheet $60 $75+
Dozen Cupcakes $18 $24+
Dozen  Mini Cupcakes $12 $18+

Oreative Adaitions
STANDARD DECORATION: flowers, balloons, festive, writing, simple frosting designs — no charge.
FIGURE PIPING: basic characters or figures piped out of frosting:

S8 for 8” cake or 1/4 sheet $12for 1/2 sheet S15 for Full sheet
Cut-out CAKES: 2-D cut-out cakes in almost any shape you can imagine:
S8 for 8” cake or 1/4 sheet $12for 1/2 sheet S15 for Full sheet

ScurpTep CAKEs: 3-D sculpted cakes covered in fondant are our specialty... let your imagination run wild!
Prices start at $100 plus $3.50 per serving

Please contact Lacey or Karen at 262-473-5080 to set an appointment.
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Create the cake of your dreams with a custom wedding cake by Karen Moline, award-winning cake decorator.
Cake pricing base price is $2.50 per serving for white or chocolate cake with buttercream or whipped icing.

POPULAR SIZES CREATE YOUR OWN
Size RouND SQUARE Size RouND SQUARE
(inches) (servings) (servings) (inches) (servings) (servings)
6+8 30 37 6 10 12
6+ 10 50 62 8 20 25
8+12 70 87 10 40 50
6+10+ 14 125 156 12 50 62
8+12+16 170 212 14 75 93
16 100 125

Add 5.50 per serving for fillings. Specialty and custom cake options available, please call for an appointment
so that we can assist you with pricing and design. If you are concerned about -
having enough servings, try a satellite cake or two. Satellite cakes and sheet
cakes can be designed to match your main wedding cake.

We specialize in artistic fondant cakes for that perfectly smooth and
elegant appearance. Rolled Fondant, add 51.00 per serving. Fondant or
Gum Paste flowers and accessories: ask for details.
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To résérve your date, please call and‘sét up an appointment. A $50 deposit
secures your cake and date. Payment in full is due 14 days prior to your event.

We can deliver your cake within a 25 mile radius for $50. Out of town delivery by

L/b/‘@/ We will decorate your cake with flowers, or if you chose to have your florist do the arrang-
ing, we will work with you and your florist to design the perfect arrangement.

Anrcversary Galte

As a special gift to to the bride and groom, we will provide a fresh 6 inch Anniversary cake replica of
your wedding cake on your 1* anniversary at no additional charge.

%1 Moline has been baking cakes and cupcakes for over 25 years and believes that your cake and
cupcakes should be the centerpiece of your party, wedding reception, or special event. A national
award-winning baker featured in 2007 as a grand prize winning decorator for American Style Decorator
Magazine, Karen brings needed talent to the southern Wisconsin specialty cakes market. With special atten-
tion to wedding cakes, Karen feels cake design should be a compliment to the beauty of the surroundings and
the taste memorable and delightful. This balance is her goal and each cake is made with great attention to
color, texture and style, always with each bride in mind. Combining her experience and talent with the bride’s
taste and style to create the perfect ending to the wedding dinner is Karen’s magic.

Please contact Lacey or Karen at 262-473-5080 to set an appointment.
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