
DESIGNING YOUR CAKE 
 
DESIGN 
For ideas and inspiration, begin by visiting our website 
(RAMONESBAKERY.COM) or come by our café on 
Harrison Avenue and ask to view our Wedding Cake 
Album. If you have something specific in mind, feel 
free to email us pictures or share them during a 
consultation 
 

WE CAN HELP 
Schedule a consultation and/or cake tasting with one 
of our experienced wedding cake consultants. Once 
we have helped you with all the details of your cake, 
we will be able to give you a price quote. 
If you already know the design and flavors of your 
cake, simply call us at (707) 442-6082 
 

CAKE TASTING                                          25 (2-4 people) 
To set up a tasting, choose four cake flavors, four 
fillings, and four frostings when you call to schedule 
your appointment. This way you get to try a variety of 
combinations, allowing you to find your personal 
favorites 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
To ensure getting the cake of your choice, please 
place your order at least two weeks in advance of 
your wedding day 

CAKE FLAVORS 
 

White  Lemon-Poppyseed 
Pink champagne  Marble  
Chocolate Carrot 
Red Velvet  Spice   
Lemon Orange 
Poppyseed  
 

 Vegan and gluten free* options available 

 Cupcakes can be ordered in all cake flavors, except 
Marble (minimum order of four per flavor). 
 

* Made in our bakery on equipment shared with wheat. 

 
FILLINGS 
 
Whipped Creams: 
 Vanilla  Espresso 
 Raspberry  Mocha  
 Blackberry Amaretto  
 Lemon Kahlua 
 Chocolate Mint 
 Mexican chocolate Orange 
 Chocolate Chip  Toasted nuts 
 Cream Cheese  Cookies’n Cream 
 

Pastry Creams: Vanilla, Rum, and Lemon 

Fresh seasonal fruit & whipped cream 

German Chocolate (creamy coconut-pecan filling) 

 
FROSTINGS 
 
Italian Buttercreams: 

Vanilla  White chocolate 
Raspberry Mint  
Lemon  Amaretto 
Chocolate  Espresso 
Cookies’n Cream 
 

Cream Cheese (plain or chocolate) 

Dark Chocolate Ganache (rich, dark chocolate frosting) 

FAVORITE COMBINATIONS 
 
WHITE CHIFFON CAKE 

with fresh strawberries & whipped cream and 
vanilla buttercream frosting 

 

PINK CHAMPAGNE CAKE 
with raspberry whipped cream and raspberry 
buttercream frosting 

 

CHOCOLATE CAKE 
with raspberry whipped cream and raspberry 
buttercream frosting 
 

with mocha whipped cream and espresso 
buttercream frosting 

 

RED VELVET CAKE 
with cream cheese whipped cream & chocolate 
chips and cream cheese frosting 

 

LEMON CAKE 
with raspberry whipped cream and vanilla 
buttercream frosting 

 

POPPYSEED CAKE 
with lemon whipped cream and lemon buttercream 
frosting 

 

MARBLE CAKE 
with mocha whipped cream and vanilla 
buttercream frosting 
 

with toasted nuts in whipped cream and white 
chocolate buttercream frosting 

 

CARROT CAKE 
with cream cheese whipped cream and cream 
cheese frosting 

 
 
DESSERTS  (ask us about flavors and sizes) 
 
Cheesecakes 
Tarts 
Tortes 
Pies 

 



PRICING 
Our generously sized servings average 3.25-3.75 per slice 
 
INDIVIDUAL CAKE TIERS: 
 size   servings   price 

round 4”  4 – 5 25 
 6”  10 – 12 44 
 8”  20 - 24 80 
 9”  26 - 30 101 
 10”  32 – 36 122 
 11”  36 - 42 147 
 12”  45 - 55 180 
 14”  65 - 75 240 
 16”           85 - 100 308 
 
TIER COMBINATIONS (examples): 
 tiers   servings    price 

 4, 6, 8  34 - 40 149 
 6, 8, 10  62 - 72 246 
 6, 9, 12  80 - 97 325 
 6, 10, 14  107 - 122 406 
 6, 8, 11, 14  130 - 152 511 

 

CUPCAKE PRICING 
 regular vegan/GF 

 mini 1.60 2.05 
 medium 2.35 2.90  
 regular 2.80 3.50 
 
Additional charges apply for: 

 Multiple flavors of cake or filling 

 Unique shapes: square, heart, or topsy turvy 

 Vegan and gluten free options 

 Fresh flowers  

 Fresh fruit 

 German chocolate filling 

 Carrot cake 

 Fondant 

 Buttercream roses, leaves and buds 

 White chocolate decorations 

 Detailed and intricate designs 

 
Equipment deposit applies to tier supports, pillars, 
boards and mirrors. 
 

Delivery and Set-up Charges - quotes available. 
 

 

 

For more information, or to schedule 
a Consultation or Cake Tasting: 

(707) 442-6082 
 

 

 

FOR ALL YOUR BAKERY NEEDS 
VISIT ONE OF OUR BAKERY & CAFÉ LOCATIONS: 

 
 

2297 Harrison Avenue, Eureka 
707.442.1336 

 
209 E Street, Eureka                     

707.445.2923 
 

Pierson’s Building Center in Eureka     
707.476.0401 

 
Wildberries Marketplace in Arcata        

 707.826.1088 
 

McKinleyville Shopping Center  
707.839.3383 

 
Arcata Airport                                
707.630.5011 
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