
CAKE FLAVORS & FILLINGS
at ele cake co.

WEDDINGS
cake

STANDARD CAKE
$4.25 PER SERVING

White
Yellow

Chocolate
Marble

SPECIALTY CAKE
$4.50 PER SERVING

Strawberry
Almond

Carrot- Plain
Chocolate Chip

Dark Chocolate Fudge
Cherry Chip

Lemon
Mocha

Red Velvet
Strawberry & White Marble

White with Confetti

GOURMET CAKE
$4.75 PER SERVING

Apple Cider
Carrot- Loaded

Lemon Blueberry
Pink Champagne

Pumpkin

STANDARD FILLINGS
INCLUDED

Chocolate Mousse
Coconut Cream

Lemon
Peanut Butter Mousse

Raspberry
Strawberry

White Chocolate Mousse
STANDARD CAKE

SPECIALTY FILLINGS
+.25 PER SERVING

Fresh Raspberry
Fresh Strawberry

Irish Cream
White Chocolate Raspberry

STANDARD ICINGS
INCLUDED

Ivory Buttercream
White Buttercream

White Almond

SPECIALTY ICINGS
+.50 PER SERVING

Italian Buttercream

WEDDINGS
CAKE FLAVORS

standard cake
$4.25 PER SERVING

White
Yellow

Chocolate
Marble

specialty cake
$4.50 PER SERVING

Strawberry
Almond

Carrot - Plain
Chocolate Chip
Dark Chocolate

Fudge

gourmet cake
$4.75 PER SERVING

Apple Cider
Carrot- Loaded

Lemon Blueberry
Pink Champagne

Pumpkin

standard
INCLUDED

Chocolate Mousse
Coconut Cream

Lemon
Peanut Butter Mousse

Raspberry
Strawberry

White Chocolate Mousse

specialty
+.25 PER SERVING

Fresh Raspberry
Fresh Strawberry

Irish Cream
White Chocolate Raspberry

INCLUDED

Ivory Buttercream
White Buttercream

White Almond

+.50 PER SERVING

Italian Buttercream

Cherry Chip
Lemon
Mocha

Red Velvet
Strawberry &
White Marble

White with Confetti

FILLINGS

ICINGS
standard specialty

cupcakes
STANDARD FLAVORS

$1.25 EACH

SPECIALTY FLAVORS
$1.90 EACH

STANDARD SWIRL
INCLUDED

WEDDING TALL SWIRL
+.25 EACH

SHEET CAKES
BASE PRICES

1⁄4 SHEET CAKE  |  $32
24 SERVINGS

1⁄2 SHEET CAKE  |  $56
48 SERVINGS

FULL SHEET CAKE  |  $99
96 SERVINGS

DELIVERY & SET-UP
STARTING AT $60 BASED UPON LOCATION

*Additional fee for Sunday & Holidays

at ele cake co.'
CAKE FLAVORS & FILLINGS

at ele cake co.
WEDDINGS

cake

STANDARD CAKE
$4.25 PER SERVING

White
Yellow

Chocolate
Marble

SPECIALTY CAKE
$4.50 PER SERVING

Strawberry
Almond

Carrot- Plain
Chocolate Chip

Dark Chocolate Fudge
Cherry Chip

Lemon
Mocha

Red Velvet
Strawberry & White Marble

White with Confetti

GOURMET CAKE
$4.75 PER SERVING

Apple Cider
Carrot- Loaded

Lemon Blueberry
Pink Champagne

Pumpkin

STANDARD FILLINGS
INCLUDED

Chocolate Mousse
Coconut Cream

Lemon
Peanut Butter Mousse

Raspberry
Strawberry

White Chocolate Mousse
STANDARD CAKE

SPECIALTY FILLINGS
+.25 PER SERVING

Fresh Raspberry
Fresh Strawberry

Irish Cream
White Chocolate Raspberry

STANDARD ICINGS
INCLUDED

Ivory Buttercream
White Buttercream

White Almond

SPECIALTY ICINGS
+.50 PER SERVING

Italian Buttercream

delivery

WEDDINGS
CAKE FLAVORS

standard cake
$4.25 PER SERVING

White
Yellow

Chocolate
Marble

specialty cake
$4.50 PER SERVING

Strawberry
Almond

Carrot - Plain
Chocolate Chip
Dark Chocolate

Fudge

gourmet cake
$4.75 PER SERVING

Apple Cider
Carrot- Loaded

Lemon Blueberry
Pink Champagne

Pumpkin

Cherry Chip
Lemon
Mocha

Red Velvet
Strawberry &
White Marble

White with Confetti

FILLINGS

ICINGS

& SET-UP
STARTING AT $60

BASED UPON LOCATION
*Additional fee for
Sunday & Holidays

at ele cake co.'

standard
INCLUDED

Chocolate Mousse
Coconut Cream

Lemon
Peanut Butter Mousse

Raspberry
Strawberry

White Chocolate Mousse

INCLUDED

Ivory Buttercream
White Buttercream

White Almond

standard

specialty
+.25 PER SERVING

Fresh Raspberry
Fresh Strawberry

Irish Cream
White Chocolate

Raspberry

+.50 PER SERVING

Italian Buttercream

specialty

WEDDINGS
CAKE FLAVORS

standard cake
$4.25 PER SERVING

White
Yellow

Chocolate
Marble

specialty cake
$4.50 PER SERVING

Strawberry
Almond

Carrot - Plain
Chocolate Chip
Dark Chocolate

Fudge

gourmet cake
$4.75 PER SERVING

Apple Cider
Carrot- Loaded

Lemon Blueberry
Pink Champagne

Pumpkin

Cherry Chip
Lemon
Mocha

Red Velvet
Strawberry &
White Marble

White with Confetti

FILLINGS

ICINGS

cupcakes
STANDARD FLAVORS

$1.50 EACH

SPECIALTY FLAVORS
$2.15 EACH

FILLINGS
+.65 EACH

STANDARD SWIRL
INCLUDED

WEDDING TALL SWIRL
+.25 EACH

SHEET CAKES
BASE PRICES

1⁄4 SHEET CAKE  |  $35
24 SERVINGS

1⁄2 SHEET CAKE  |  $56
48 SERVINGS

FULL SHEET CAKE  |  $99
96 SERVINGS

at ele cake co.'

standard
INCLUDED

Chocolate Mousse
Coconut Cream

Lemon
Peanut Butter Mousse

Raspberry
Strawberry

White Chocolate Mousse

INCLUDED

Ivory Buttercream
White Buttercream

White Almond

standard

specialty
+.25 PER SERVING

Fresh Raspberry
Fresh Strawberry

Irish Cream
White Chocolate

Raspberry

+.50 PER SERVING

Italian Buttercream

specialty

fondant cover
+1.00 PER SERVING

PRICES SUBJECT TO CHANGE  •  SEPTEMBER 2023



artisan cheese plate  |  20
a selection of cheeses served with
fresh fruit, honey and garlic toast
with charcuterie  |  25
�atbread of the day  |  14
ask your server for today’s special
mussels al diablo  |  13
prince edward island mussels sautéed with shallots, garlic, white wine and spicy tomato sauce, served with garlic toast
housemade tortilla chips  |  11
fried �our tortillas served with housemade guacamole and fresh black bean and corn salsa
Poutine  |  16

B A S I C  F L A V O R S  | $�.�� SERVING

This flavor package includes any of our traditional cake flavors, icings, and
fillings. Classic combinations include white cake with raspberry filling, chocolate

cake with chocolate mousse filling, and yellow cake with strawberry filling. 

CAKE FLAVORS: white, yellow, chocolate, or marble
FILLINGS: strawberry, raspberry, chocolate mousse, white chocolate mousse,

peanut butter mousse, chocolate fudge, cream cheese, lemon cream
ICING FLAVORS: ivory buttercream, white buttercream, white almond

S P E C I A L T Y  F L A V O R S  | $�.�� SERVING

With these options you can create a flavor combination that goes
beyond traditional. Popular choices include strawberry cake with

buttercream, lemon cake with lemon cream, and dark chocolate fudge
cake with white chocolate mousse. 

CAKE FLAVORS: red velvet, lemon, carrot, dark chocolate, strawberry,
almond, strawberry swirl, chocolate chip

FILLINGS: do you want to repeat these fillings or are their specific specialty fillings?

G O U R M E T  F L A V O R S

16”

SHEET CAKES & CUPCAKES

SHAPE, SIZE & SERVINGS
common sizes

30 -130 GUESTS

6”

8”

Serves: 37
Round

6”

9”

12”

Serves: 100
Round

6”

10”

14”

Serves: 128
Round

6”

10”

Serves: 51
Round

6”

10”

8”

Serves: 76
Round

Serves: 44
Square

6”

8”

Serves: 68
Square

6”

10”

Serves: 100
Square

6”

8”

10”

14”12”

12”

14”

6”

6”

6”

10”

10”

10”

8”

8”

8”

Serves: 132
Round

Serves: 209
Round

Serves: 153
Round

Serves: 131
Square

Serves: 270
Square

Serves: 166
Square

6” 6”

9” 10”

12” 14” 14”

10”

12”

8”

6”
131-270 GUESTS

270+ GUESTS

14”

12”

6”

10”

8”

Serves: 309
Round

Serves: 380
Square

14”

10”

12”

8”

16”

other shapes
OVAL TIERS

37-154 SERVINGS

HEXAGON TIERS
51-209 SERVINGS

EMERALD TIERS
85-319 SERVINGS

1⁄4 SHEET CAKE            1⁄2 SHEET CAKE            FULL SHEET CAKE
24 SERVINGS                    48 SERVINGS                      96 SERVINGS

CUPCAKES AVAILABLE IN ANY QUANTITY

16”

Serves: 398
Square

14”

10”

12”

8”

6”

artisan cheese plate  |  20
a selection of cheeses served with
fresh fruit, honey and garlic toast
with charcuterie  |  25
�atbread of the day  |  14
ask your server for today’s special
mussels al diablo  |  13
prince edward island mussels sautéed with shallots, garlic, white wine and spicy tomato sauce, served with garlic toast
housemade tortilla chips  |  11
fried �our tortillas served with housemade guacamole and fresh black bean and corn salsa
Poutine  |  16

B A S I C  F L A V O R S  | $�.�� SERVING

This flavor package includes any of our traditional cake flavors, icings, and
fillings. Classic combinations include white cake with raspberry filling, chocolate

cake with chocolate mousse filling, and yellow cake with strawberry filling. 

CAKE FLAVORS: white, yellow, chocolate, or marble
FILLINGS: strawberry, raspberry, chocolate mousse, white chocolate mousse,

peanut butter mousse, chocolate fudge, cream cheese, lemon cream
ICING FLAVORS: ivory buttercream, white buttercream, white almond

S P E C I A L T Y  F L A V O R S  | $�.�� SERVING

With these options you can create a flavor combination that goes
beyond traditional. Popular choices include strawberry cake with

buttercream, lemon cake with lemon cream, and dark chocolate fudge
cake with white chocolate mousse. 

CAKE FLAVORS: red velvet, lemon, carrot, dark chocolate, strawberry,
almond, strawberry swirl, chocolate chip

FILLINGS: do you want to repeat these fillings or are their specific specialty fillings?

G O U R M E T  F L A V O R S

16”

cupcakes
STANDARD FLAVORS

$1.25 EACH

SPECIALTY FLAVORS
$1.90 EACH

STANDARD SWIRL
INCLUDED

WEDDING TALL SWIRL
+.25 EACH

SHEET CAKES
BASE PRICES

1⁄4 SHEET CAKE  |  $32
24 SERVINGS

1⁄2 SHEET CAKE  |  $56
48 SERVINGS

FULL SHEET CAKE  |  $99
96 SERVINGS

SHAPE, SIZE & SERVINGS
common sizes

30 -130 GUESTS

6”

8”

Serves: 37
Round

6”

9”

12”

Serves: 100
Round

6”

10”

14”

Serves: 128
Round

6”

10”

Serves: 51
Round

6”

10”

8”

Serves: 76
Round

Serves: 44
Square

6”

8”

Serves: 68
Square

6”

10”

Serves: 100
Square

6”

8”

10”

14”12”

12”

14”

6”

6”

6”

10”

10”

10”

8”

8”

8”

Serves: 132
Round

Serves: 209
Round

Serves: 153
Round

Serves: 131
Square

Serves: 270
Square

Serves: 166
Square

6” 6”

9” 10”

12” 14” 14”

10”

12”

8”

6”
131-270 GUESTS

270+ GUESTS

14”

12”

6”

10”

8”

Serves: 309
Round

Serves: 380
Square

14”

10”

12”

8”

16”

other shapes
OVAL TIERS

37-154 SERVINGS

16”

Serves: 398
Square

14”

10”

12”

8”

6”

HEXAGON TIERS
51-209 SERVINGS

EMERALD TIERS
85-319 SERVINGS

16”

SHAPE, SIZE & SERVINGS
common sizes

30 -130 GUESTS

6”

8”

Serves: 37
Round

6”

9”

12”

Serves: 100
Round

6”

10”

14”

Serves: 128
Round

6”

10”

Serves: 51
Round

6”

10”

8”

Serves: 76
Round

Serves: 50
Square

6”

8”

Serves: 68
Square

6”

10”

Serves: 100
Square

6”

8”

10”

14”12”

12”

14”

6”

6”

6”

10”

10”

10”

8”

8”

8”

Serves: 132
Round

Serves: 209
Round

Serves: 153
Round

Serves: 131
Square

Serves: 270
Square

Serves: 166
Square

6” 6”

9” 10”

12” 14” 14”

10”

12”

8”

6”
131-270 GUESTS

270+ GUESTS

14”

12”

6”

10”

8”

Serves: 309
Round

Serves: 380
Square

14”

10”

12”

8”

16”

other shapes
OVAL TIERS

37-154 SERVINGS

16”

Serves: 398
Square

14”

10”

12”

8”

6”

HEXAGON TIERS
51-209 SERVINGS

EMERALD TIERS
85-319 SERVINGS

delivery& SET-UP
STARTING AT $60

BASED UPON LOCATION
*Additional fee for
Sunday & Holidays

CUPCAKE OR DESSERT SET-UP
Additional fee based on

quantity and time required

FRESH OR SILK FLOWERS
PLACED OR ARRANGED

Starting at $25

*Some cakes requiring
an elaborate set-up may

require an additional charge

PLEASE ALLOW A 2 HOUR
WINDOW FOR DELIVERY



DESIGN PACKAGES
SILVER
INCLUDED

This package offers a variety of clean and classic cakes. Silver design elements include piped
designs such as scrolls, Swiss dots, monograms, and more. The package also includes textured

buttercream to create beautiful, modern cakes.

GOLD
+.50 PER SERVING

Small embellishments go a long way and this package offers a variety of additional details to
take your cake design to the next level. The gold design package includes fondant

embellishments such as bows, stripes, whimsical flowers, drapes, and more.

PLATINUM
+$1.00 PER SERVING

From contemporary to glam to elegant, this package offers an abundance of stunning cake
design options. Platinum design elements include more lavish and intricate details such as

fondant swags, custom molded pieces, handmade sequins, stenciling, and more.

DIAMOND
+$2.00 & UP PER SERVING

For a one-of-a-kind edible masterpiece, this is the package for you. Diamond design elements
include sculpted layers, the finest details, and more. Our consultants will work closely with you

to design the perfect cake for your event! All diamond designs are individually priced
based on the level of detail and intricacy in the design.

Give us a call or visit us online to book a wedding cake consultation and tasting.

You can check to see if your date is available by phone or on our booking page link.

Consultations last approximately 45 minutes to 1 hour

You will have the opportunity to sample six different cake flavors, frostings and fillings. 
If you would like to sample specific cake flavors or other dessert options, please call

ahead of time and your consultant will let you know our current offerings and availability.

To secure your date, a $100 non-refundable deposit is required.

We suggest that you order your cake at least 6 months in advance.

CONSULTATIONS & TASTINGS
how to book
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all the details
WHEN SHOULD I BOOK MY WEDDING CAKE?

Our peak wedding season is May through October. If your wedding date falls within
this time frame, we suggest you book five to six months in advance. If your wedding occurs

in the off-season, two to three months is sufficient.

DO YOU CREATE CUSTOM CAKES?
We love making custom cakes! If you have a specific vision for your wedding cake, be

sure to bring any inspiration or ideas with you. Our consultant will work with you to determine
what package your design will fall under, what frostings and decorating techniques will work

best, and how to bring your cake to life for your wedding day.

WHAT SHOULD I BRING TO MY CONSULTATION?
We suggest you bring any important information that will affect the planning and the design

of your wedding cake. Some examples would be inspiration photos, color swatches,
venue details, and vendor contact information.

DO YOU OFFER SHEET CAKES OR CUPCAKES FOR WEDDINGS?
Yes! If you would like to have sheet cakes or cupcakes at your event, we have that

option available. We offer various size and flavor options for both. Our consultant can
help you determine the best option to fit your needs.

DO YOU PROVIDE FLOWERS OR CAKE TOPPERS?
We can place your topper at no additional cost and flowers for a small fee, however,

we do not provide or sell these items. We can work with your florist to coordinate the details
of your flowers and determine the best time for placement.

DO YOU DELIVER?
We deliver! We have a delivery radius of approximately

30-40 minutes from our West Carrollton location.

WHAT ABOUT MY TOP TIER?
No need to freeze! If you order a 2-tier or larger wedding cake, we will make you

a complimentary anniversary cake. Just give us a call a month before your anniversary date
and you can pick it up for your one-year celebration.

WEDDINGS AT ELÉ CAKE CO.
810 EAST DIXIE DRIVE, WEST CARROLLTON, OHIO

937-384-2253   |   WEDDINGCAKES@ELECAKECO.COM   |   WWW.ELECAKECO.COM

all the details
WHEN SHOULD I BOOK MY WEDDING CAKE?

Our peak wedding season is May through October. If your wedding date falls within
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DO YOU CREATE CUSTOM CAKES?
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