TWELVE BASKETS
BAKERY

Custom Cakes

Ourin house pastry chef Hannah Myers can create a beautiful custorn cake for your specia| o|ay. Below are some guio|e|ines

to assist you in your oro|ering and p|anning process. For more detailed information and custom pricing, p|ease contact our in-
house sales representatives and event coordinators. Additional cnarges may occur based on the o|ecorating and o|esign
elements. Descriptions of our Havors, ri”ings and {rostings are on page 2 of this menu.

| Flavors . Fi”ings . Frostings |

Vanilla Chitfon Fruit Mousses Swiss Buttercream

Chocolate Decadence (Qaspberry, Sz‘rawberry, Lemon) Buttercream
(\/egan—z[r/eno//y) Assorted Jams Cream Cheese ’:rosting*

Red Velvet (/Qaspberry, Sz‘raw/aerry - \/egan Chocolate Buttercream
|_emon Chiffon i[r/'enc//y) Cnanti”y Cream
Carrot * Fresh Lermon Curd \/\/nippecJ Chocolate Ganache

Dumpkin Spice Bavarian Cream Rolled Fondant™*

Cocoa Almond Sponge Cream Cheese * Marzipan **

Mocha White Chocolate Mousse Poured Ganache *
(\/egan—z[r/eno//y) Chocolate Mousse (\/egan—i[r/eno//y)
\/\/nippecJ Chocolate Ganache
Ganache *
Tiers Sizes (rouno/orsquare) Approx. Servings

1 6" Ceremonial Cutting Cake 6-8
2 6 &0 50-68
2 8 &12' 80-104
3 6 &8 &12 92-122
3 6 &10" &4 128-166
3 8 &12 &4’ 158-202
4 6 &8 &10 &4 152-198
4 8 &10 &12" &6 218-282
5 6 &8 &10" &12" &6 230-300
5 6 &8 &10 &4 &6’ 252-326
6 6 &8 &10 &12" &14 &8’ 330-432

Sta rting at $2.75 per slice - price ranges de,oeno//ng on custom creation
(* notes $.50 extra per serving/ ** notes $1.00 extra per serving)
A la carte Embellishments: toasted nuts, persona| message, chocolate snavings, \[rosting flowers (roses & sweet
peas), toasted coconut, persona|izeo| edible image (prices to vary based on custom requests)
We will strive to match requested colors as c|ose|y as possib|e. We request a color swatch for
reference or offer in-house color selections to assist in p|anning. The appearance of color can be

affected by the surrounding environment &/or |ignting.
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Twelve Baskets Ba|<ery Cake Descriptions

( Please contact our sales representatives for recommended sizes, prices and serv/ngs)

* notes $.50 extra per serving
** notes $1.00 extra per serving

/——/avors:

Vanilla Chiffon: our signature |ight & airy sponge cake with a delicate vanilla bean accent

Chocolate Decadence: moist chocolate cake, with our double chocolate cocoa powo|er (\/egan-\[rienony)
Red Velvet: traditional buttermilk red velvet cake

Lemon Chiffon: ourvanila sponge cake, flaked with fresh lemon Juice & zest

Carrot™: moist carrot-infused cinnamon sponge cake

Dumpl(in Spice: moist cinnamon & nutmeg spiceo| cake with our pumpkin puree (Nuts)

Cocoa Almond: |ight almond sponge cake, with a cocoa povvo|er accent (Nuts)

Mocha: our chocolate decadence cake infused with fresh espresso (\/egan—Frien&y)

Eillin gs:

Fruit Mousses: our signature whippe& cream infused with your choice of fresh fruit puree Geaturing: raspberry,
strawberry and |emon)

Jams: selections of strawberry and raspberry jams (more available upon request) - (Vegan—’:rien&|y)

Fresh Lemon Curd: thick and creamy lemon custard

Bavarian Cream: our signature vanilla bean pastry cream |ightene& with fresh Whipping cream

Cream Cheese: a |ight and sweet vanilla infusion

White Chocolate Mousse: our signature Wlﬁippe& cream finished with melted white chocolate

Chocolate Mousse: our signature Whippe& cream finished with melted semi-sweet Callebaut chocolate
Whippecl Chocolate Ganache: |ight and airy, {ea’turing our signature Whippeo| cream finished with a decadent
chocolate ganache infusion

Ganache: arich semi-sweet chocolate {uo|ge ﬁ”ing

(White chocolate available upon request)

Icin gs:

Swiss Buttercream: |ight and smooth, meringue—base&

Buttercream: smooth and creamy traditional, American—sty|e buttercream

<|vory in co|or)

Cream Cheese [:rosting*: a |ight and sweet vanilla infusion

Chocolate Buttercream: our signature buttercream with a double chocolate cocoa povvcler

Chanti”y Cream: our signature Whippe& cream with a sweet vanilla accent

Whippecl Chocolate Ganache: |ight and airy, Featuring our signature whippe& cream finished with a decadent

chocolate ganache infusion

(|cings continued on Dage 3)
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Rolled Fondant™™: smooth finish and custom colors available

(traclitiona”y white - p|ease inquire for more detai|s>
M arzipan **. almond flavored with a smooth finish and custom colors available (Nuts) (traclitiona”y ivory — p|ease inquire

for more detai|s)
Poured Ganache™*: {eaturing a rich white chocolate or semi-sweet chocolate \[inish, available in a full covering or e|egant

ganache clrip (\/egan—\[riend|y chocolate g|aze avai|ab|e>



