
C A K E  O R D E R  F O R M
W e  r e q u e s t  t h a t  a l l  o r d e r s  a r e  p l a c e d  a n d  c o n f i r m e d  w i t h  L a u r e n  a t  l e a s t  5 - 7  d a y s  i n  a d v a n c e  o f  p i c k u p  d a t e .

L a u r e n  w i l l  c o n f i r m  t h e  t o t a l  a m o u n t  w i t h  c u s t o m e r  a n d  s e n d  a n  i n v o i c e .

CAKE FLAVORS 
V a n i l l a

C h o c o l a t e  

C h o c o l a t e  C h i p

C a r r o t  

S n i c k e r d o o d l e

C o c o n u t

L e m o n  

F u n f e t t i  

R e d  V e l v e t

V a n i l l a  B e a n  B u t t e r c r e a m

C h o c o l a t e  B u t t e r c r e a m  

W h i p p e d  C h e e s e c a k e

C o o k i e s  &  C r e a m  C h e e s e c a k e

FILLING FLAVORS (UPCHARGE $0.50 PER SERVING)

SHAPE
R o u n d  

H e a r t

N u m b e r

L e t t e r

S h e e t

T i e r e d

FILLING FLAVORS 

W h i t e  C h o c o l a t e  M o u s s e  

P e a n u t  B u t t e r  M o u s s e  

C o f f e e  M o u s s e  

S a l t e d  C a r a m e l

C i t r u s  C u r d  

R a s p b e r r y  J a m  

S t r a w b e r r y  P r e s e r v e s

B l a c k b e r r y  P r e s e r v e s  

B l u e b e r r y  P r e s e r v e s  

A p p l e  P i e  F i l l i n g  

P e a c h  P i e  F i l l i n g

A l l  c a k e s  a r e  i c e d  a n d  d e c o r a t e d  i n  v a n i l l a  b e a n  b u t t e r c r e a m  f o r  s t a b i l i t y  a n d
d e c o r a t i o n a l  p u r p o s e s .

N a m e :  

P h o n e :  

E m a i l :

O c c a s i o n :

P i c k u p  D a t e + T i m e :

S e r v i n g  H o w  M a n y :  

A l l e r g i e s :

C r e d i t  C a r d # :

S e c .  C o d e +  E x p :  

S IZE  AND HE IGHT
4 "            6 "              8 "             1 0 "

  2 - l a y e r           3 - l a y e r            4 - l a y e r



C A K E  O R D E R  F O R M

DECOR/DESIGN

COLORS

MESSAGE (NOT REQUIRED)

A l l  c a k e s  a r e  i c e d  a n d  d e c o r a t e d  i n  v a n i l l a  b e a n  b u t t e r c r e a m  f o r  s t a b i l i t y  a n d
d e c o r a t i o n a l  p u r p o s e s .

PAYEMENT 
P a y i n g  a t  P i c k u p P a i d  A h e a d  o f  T i m e C h a r g e  t o  M e m b e r  A c c o u n t



I N C R E A S E D  P R I C I N G  B A S E D  O F F  F L A V O R  R E Q U E S T S

C A K E  B A S E  P R I C E S
A  F I N A L I Z E D  I N V O I C E  W I L L  B E  S E N T  B Y  L A U R E N  F O R  C O N F I R M A T I O N

4  I N C H

$ 5 2$ 2 6

6  I N C H

$ 6 5 $ 7 8 $ 9 1

8  I N C H

$ 1 1 7 $ 1 4 3 $ 1 6 9

1 0  I N C H

$ 1 9 5 $ 2 2 1 $ 2 6 0

2 - 4
s e r v i n g s

4 - 8
s e r v i n g s

8 - 1 0
s e r v i n g s

1 0 - 1 2
s e r v i n g s

1 2 - 1 4
s e r v i n g s

1 4 - 1 8
s e r v i n g s

1 8 - 2 2
s e r v i n g s

2 2 - 2 6
s e r v i n g s

2 6 - 3 0
s e r v i n g s

3 0 - 3 4
s e r v i n g s

3 4 - 4 0
s e r v i n g s

6  I N C H 8  I N C H 1 0  I N C H

$ 5 2 $ 6 5 $ 7 8 $ 1 4 3$ 1 1 7 $ 1 6 9

8 - 1 0
s e r v i n g s

1 0 - 1 2
s e r v i n g s

1 4 - 1 8
s e r v i n g s

4 - 8
s e r v i n g s 1 8 - 2 2

s e r v i n g s

2 2 - 2 6
s e r v i n g s

1 4  I N C H
1 5 - 2 0
s e r v i n g s

$ 1 2 0
E A C H  N U M B E R

1 0  I N C H
1 0 - 1 5
s e r v i n g s

$ 9 0
E A C H  L E T T E R

S H E E T
4 0 - 5 0
s e r v i n g s

$ 3 2 5

C U P C A K E S
B Y  T H E  D O Z E N

$ 1 8
1  D O Z E N



Chefs Inspirations

SNICKERDOODLE CAKE
STRAWBERRY PRESERVES

WHIPPED CHEESECAKE

CARROT CAKE
SALTED CARAMEL FILLING

WHIPPED CHEESECAKE

CHOCOLATE CAKE 
SALTED CARAMEL FILLING 
PEANUT BUTTER MOUSSE

COCONUT CAKE 
CITRUS CURD 

VANILLA BEAN BUTTERCREAM

YELLOW CAKE 
RASPBERRY JAM

WHITE CHOCOLATE MOUSSE

RED VELVET CAKE 
CHOCOLATE GANACHE 

COOKIES AND CREAM CHEESECAKE

SNICKERDOODLE CAKE 
SALTED CARAMEL FILLING 

COFFEE MOUSSE

CHOCOLATE CAKE 
BLACKBERRY PRESERVES

CHOCOLATE BUTTERCREAM

LEMON CAKE 
BLUEBERRY PRESERVES 

VANILLA BEAN BUTTERCREAM

FUNFETTI CAKE 
CHOCOLATE GANACHE 

VANILLA BUTTERCREAM

LEMON CAKE 
CITRUS CURD

WHITE CHOCOLATE MOUSSE

SNICKERDOODLE CAKE
PEACH PIE FILLING 

WHIPPED CHEESECAKE

COCONUT CAKE 
CHOCOLATE GANACHE
WHIPPED CHEESECAKE

CHOCOLATE CAKE
STRAWBERRY PRESERVES
PEANUT BUTTER MOUSSE

YELLOW CAKE 
SALTED CARAMEL SAUCE

CHOCOLATE BUTTERCREAM

SNICKERDOODLE CAKE 
BLUEBERRY PRESERVES

WHITE CHOCOLATE MOUSSE

CHOCOLATE CHIP CAKE 
SALTED CARAMEL SAUCE

COFFEE MOUSSE

FUNFETTI CAKE 
WHIPPED OREO CHEESECAKE

LEMON CAKE 
STRAWBERRY PRESERVES

WHITE CHOCOLATE MOUSSE

CHOCOLATE CAKE 
SALTED CARAMEL FILLING 

COFFEE MOUSSE

CHOCOLATE CHIP CAKE 
RASPBERRY JAM 

CHOCOLATE BUTTERCREAM

SNICKERDOODLE CAKE 
APPLE PIE FILLING 

WHITE CHOCOLATE MOUSSE

YELLOW CAKE 
RASPBERRY JAM

CHOCOLATE BUTTERCREAM

SNICKERDOODLE CAKE 
CHOCOLATE GANACHE

CHOCOLATE BUTTERCREAM



F A Q
CAN THE CAKE OR CUPCAKES BE MADE GLUTEN FREE?Q

A
YES, HOWEVER, ITEMS ARE MADE IN A PROFESSIONAL KITCHEN WHERE

COMMON ALLERGIES ARE PRESENT. RECIPES CAN BE ADJUSTED BUT THERE

IS NO GUARANTEE OF AN ALLERGEN-FREE PRODUCT. 

Q WHAT IF I NEED TO CANCEL?

A
LEFE HAPPENS! WE KINDLY ASK THAT YOU CANCEL 48 HOURS IN ADVANCE TO

YOUR PICKUP. IF CANCELED ANYTIME AFTER THAT 20% OF THE TOTAL AMOUNT

WILL BE CHARGED TO YOUR CREDIT CARD.

Q CAN I HAVE TWO FILLINGS FOR MY CAKE? 

A YES! OUR MOST POPULAR COMBINATIONS HAVE BEEN SALTED CARAMEL

AND COFFEE MOUSSE, APPLE PIE FILLING AND WHIPPED CHEESECAKE,

CHOCOLATE GANACHE AND WHIPPED CHEESECAKE.

Q

A

WHAT IF I’M BETWEEN CAKE SIZES?

WE RECOMMEND GOING FOR THE BIGGER SIZE. NO ONE EVER COMPLAINED ABOUT

HAVING MORE CAKE!



C A K E  C A R E  A N D  C U T T I N G  G U I D E

Linwood Country Club is not responsible for any damages to your cake after pickup 

PICKUP AND CARRY
THE CAKE BOX FROM
THE BOTTOM ONLY

PLACE YOUR CAKE ON
THE FLOOR OF AN AIR

CONDITIONED CAR

KEEP REFIRGERATED
IN BOX UNTIL READY

TO DISPLAY

TAKE CAKE OUT TO
DISPLAY 1-2 HOURS

BEFORE SERVING AND
SERVE AT ROOM
TEMPERATURE

KEEP OUT OF DIRECT
SUNLIGHT/HEAT

REMOVE ANY INEDIBLE
DECORATIVE ITEMS

INCLUDING SUPPORT
DOWELS

POSITION A CUTTING
BOARD AGAINST THE

SIDE OF THE CAKE
AND CUT A 1" SLICE

LAY THE CAKE SLICE
ON YOUR BOARD AND

CUT INTO 1"X2"
PORTIONS

REPEAT FOR THE REST
OF THE CAKE TO

ENSURE EVEN PORTIONS 
ENJOY!


	CAKE ORDER FORM
	Name:  Phone:  Email: Occasion:
	Pickup Date+Time: Serving How Many:  Allergies: Credit Card#: Sec. Code+ Exp:
	SHAPE
	Round  Heart
	Number Letter
	Sheet Tiered

	SIZE AND HEIGHT
	4"           6"             8"            10"
	2-layer          3-layer           4-layer


	CAKE FLAVORS
	Vanilla Chocolate  Chocolate Chip
	Carrot  Snickerdoodle Coconut
	Lemon  Funfetti  Red Velvet

	FILLING FLAVORS
	Vanilla Bean Buttercream Chocolate Buttercream  Whipped Cheesecake Cookies & Cream Cheesecake
	White Chocolate Mousse  Peanut Butter Mousse  Coffee Mousse

	FILLING FLAVORS (UPCHARGE $0.50 PER SERVING)
	Salted Caramel Citrus Curd  Raspberry Jam  Strawberry Preserves
	Blackberry Preserves  Blueberry Preserves  Apple Pie Filling  Peach Pie Filling
	All cakes are iced and decorated in vanilla bean buttercream for stability and decorational purposes.



	CAKE ORDER FORM
	COLORS
	DECOR/DESIGN
	MESSAGE (NOT REQUIRED)
	PAYEMENT
	INCREASED PRICING BASED OFF FLAVOR REQUESTS CAKE BASE PRICES A FINALIZED INVOICE WILL BE SENT BY LAUREN FOR CONFIRMATION


	4 INCH
	6 INCH
	$26
	$52
	$78
	$91
	$65

	8 INCH
	10 INCH
	$143
	$169
	$117
	$260
	$195
	$221

	6 INCH
	8 INCH
	10 INCH
	$65
	$52
	$78

	$117
	$143

	$169
	10 INCH
	$90 EACH LETTER

	14 INCH
	$120 EACH NUMBER

	SHEET
	$325

	CUPCAKES
	BY THE DOZEN
	$18 1 DOZEN


	Chefs Inspirations
	FAQ
	CAN THE CAKE OR CUPCAKES BE MADE GLUTEN FREE?
	WHAT IF I NEED TO CANCEL?
	LEFE HAPPENS! WE KINDLY ASK THAT YOU CANCEL 48 HOURS IN ADVANCE TO YOUR PICKUP. IF CANCELED ANYTIME AFTER THAT 20% OF THE TOTAL AMOUNT WILL BE CHARGED TO YOUR CREDIT CARD.

	CAN I HAVE TWO FILLINGS FOR MY CAKE?
	YES! OUR MOST POPULAR COMBINATIONS HAVE BEEN SALTED CARAMEL AND COFFEE MOUSSE, APPLE PIE FILLING AND WHIPPED CHEESECAKE, CHOCOLATE GANACHE AND WHIPPED CHEESECAKE.

	WHAT IF I’M BETWEEN CAKE SIZES?

	CAKE CARE AND CUTTING GUIDE
	PICKUP AND CARRY THE CAKE BOX FROM THE BOTTOM ONLY
	PLACE YOUR CAKE ON THE FLOOR OF AN AIR CONDITIONED CAR
	KEEP REFIRGERATED IN BOX UNTIL READY TO DISPLAY
	TAKE CAKE OUT TO DISPLAY 1-2 HOURS BEFORE SERVING AND SERVE AT ROOM TEMPERATURE
	KEEP OUT OF DIRECT SUNLIGHT/HEAT
	REMOVE ANY INEDIBLE DECORATIVE ITEMS INCLUDING SUPPORT DOWELS
	POSITION A CUTTING BOARD AGAINST THE SIDE OF THE CAKE AND CUT A 1" SLICE
	LAY THE CAKE SLICE ON YOUR BOARD AND CUT INTO 1"X2" PORTIONS
	REPEAT FOR THE REST OF THE CAKE TO ENSURE EVEN PORTIONS  ENJOY!


