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Orders usually require a 10 day advanced notice. Exceptions do apply, as my weekly cake production 
varies, so contact Beyond Bows to see if we can accommodate a last minute order. 
 
Beyond Bows Pricing Guide 
(These are base prices that include regular smooth buttercream frosting. Please use this list as a guide. Final cost will depend 
on size, number of layers, flavors, and the complexity of the design.) 
 
Two layer round cakes   Sheet Cakes 
6”  serves 6-8 $30   ¼ sheet cake 9”x13” (1-layer/no filling) serves about 20  $45 
8” serves 12-20 $45   ½ sheet cake 13”x18” (1-layer/no filling) serves about 40 $90 
10” serves 20-40 $65 
12” serves 30-50 $85   Two layer square cakes 
      8” serves 16-25 $50 

   10” serves 25-45 $65 
12” serves 35-60 $80 
 

Three layer 8” round celebration cake      $65 
 A very impressive, tall cake for a special celebration 

Approximately 24 generous slices 
 
Tiered Cakes  
2 tiers   Prices start at $80 
3 tiers   Prices start at $150 
 
Cupcakes 
Each Cupcake  $2.50-$6 
Custom cupcake wrappers $1 each 
 
Cheesecake (9” round) 
Plain    $45  Chocolate   $50 
Plain with fruit topping $52  Kahlua Chocolate $55 
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Cake flavors 
If you don’t see a flavor that you love, ask me! I love to try new recipes and develop new tasty creations. 
 
Vanilla Buttermilk Cake 
Chocolate Fudge Cake 
Marble (Vanilla swirled with chocolate) 
Dairy Free Chocolate Cake 
Lemon Cake (extra cost) 
Carrot Cake (extra cost) 
German Chocolate Cake with traditional pecan caramel icing (extra cost) 
Red Velvet Cake (extra cost) 
 
Except for cakes with 3 or more tiers, orders containing more than one cake flavor will be an 
extra cost. 
 
Icing Flavors 
 
Whipped Vanilla Buttercream 
Chocolate Buttercream 
Cream Cheese Frosting (not recommended for a fondant covered cake) 
Vanilla Swiss Meringue Buttercream*  ($10 extra) 
Chocolate Swiss Meringue Buttercream* ($12 extra) 
Peanut Butter Swiss Meringue Buttercream* ($12 extra) 
Lemon Swiss Meringue Buttercream* ($15 extra) 
 *swiss meringue buttercreams are lighter and less sweet—my favorite frosting! They are made with cooked egg  

whites, sugar and butter.  
 
Fillings 
Raspberry or strawberry jam or lemon curd fillings ($8 extra) 
Fresh fruit ($12 extra) 
 
Fondant coverings and decorations 
Fondant covered cake: $10-$20 additional cost, depending on the size and number of layers 
Fondant, marzipan, or pastillage decorations: $2-$10 each piece 
Decorative Piping: $5-$10 each layer 


