
 

CONGRATULATIONS! 
We’re so excited you’ve selected Flying Apron to be part of your special day! This brochure 

explains everything you need to know about our wedding program.  

 

 

 

TASTING APPOINTMENT - $45 
We’ll sit down with you for an hour to discuss your likes, dislikes & design ideas. We’ll have a tray of 

mini-cupcakes based on your selection of 4 cake flavors and 4 frosting flavors so you can mix and 

match as you wish to create the most amazing cake. Additional guests for tasting selections can be 

accommodated for $15 per person. At the end of your appointment, we can have the whole 

wedding dessert menu planned! 

CAKE SIZES AND PRICING: BASE COSTS 

ROUND CAKES FOR TIERS 

2-Layers, 4” High 

Size Servings Base Price 

4” 6 $45 

6” 12 $84 

9” 32 $240 

12” 60 $450 

14” 80 $600 

16” 100 $750 

RECTANGLE CUTTING CAKES 

2-Layers, 4” High 

1/4 Sheet 40 $300 

1/2 Sheet 80 $600 
 

Base cake pricing includes 2 layers of 2” cake, filling selection, frosting-based design elements, design 

element selection and planning. Depending on complexity of design, a flat fee may be assessed for 

additional materials requested that are not kept in stock. 



CUPCAKES: Start @ $60 per dozen / $40 per dozen (mini) 
You can design cupcakes that will either compliment your cutting cake – or – serve them as an 

individual cake for each guest! This is a great way to provide variety for your event as well as 

address any specific dietary needs of guests.  

Minimum order: 1 Dozen – Minimum 6 per cake/frosting combination 

CAKE FLAVORS 

Batter Allergens Ingredients Available 

Almond Almond, Corn, Oats 

flax, evaporated cane juice, safflower oil, almond milk, almond 

extract, vanilla extract, arrowroot, almond meal, brown rice 

flour, potato starch, sorghum flour, salt, baking powder, 

xanthan gum 

all year 

Banana 
Oat, Tapioca, 

Cinnamon 

safflower oil, maple syrup, vanilla extract, tapioca starch, 

brown rice flour, oat flour, salt, baking soda, banana, nutmeg, 

clove, cinnamon 

all year 

Cardamom 

Spice 

Almond, Corn, 

Cinnamon, Oats 

flax, evaporated cane juice, safflower oil, almond milk, vanilla 

extract, oat flour, brown rice flour, potato starch, sorghum 

flour, salt, baking powder, cinnamon, cardamom, xanthan 

gum 

Feb-Jul 

Carrot 

Garbanzo, 

Cinnamon, Oats, 

Walnuts 

safflower oil, agave, vanilla extract, garbanzo bean, brown rice 

flour, salt, baking soda, cinnamon, carrot, coconut, oats, 

walnuts 

all year 

Chocolate 
Almond, Coffee, 

Oat, Corn 

flax, evaporated cane juice, safflower oil, almond milk, vanilla 

extract, coffee (decaffeinated), oat flour, potato starch, 

sorghum flour, brown rice flour, arrowroot, salt, baking 

powder, xanthan gum, cocoa powder 

all year 

Coconut Coconut, Oat, Corn 

evaporated cane juice, safflower oil, flax, coconut milk, 

coconut extract, vanilla extract, sorghum flour, oat flour, 

brown rice flour, potato starch, arrowroot, coconut, baking 

powder, xanthan gum, salt 

all year 

Lemon 

(Poppy) 

Almond, Corn, 

Poppy 

evaporated cane juice, safflower oil, almond milk, lemon juice, 

lemon extract, lemon zest, brown rice flour, potato starch, 

sorghum flour, salt, baking powder, xanthan gum (poppy 

seeds – if added) 

all year 

Maple Oat, Tapioca 
safflower oil, maple syrup, vanilla extract, tapioca starch, 

brown rice flour, oat flour, salt, baking soda 
all year 

Pumpkin 
Oat, Tapioca, 

Cinnamon 

safflower oil, maple syrup, vanilla extract, tapioca starch, 

brown rice flour, oat flour, salt, baking soda, pumpkin, 

nutmeg, clove, cinnamon 

Oct-Jan 

Vanilla Almond, Oat, Corn 

flax, evaporated cane juice, safflower oil, almond milk, vanilla 

extract, oat flour, potato starch, sorghum flour, brown rice 

flour, arrowroot, salt, baking powder, xanthan gum 

all year 

 

 



FROSTING FLAVORS  
We offer a variety of flavors utilizing both our vanilla and chocolate base frostings. In addition, we 

offer chai frosting and vegan cream cheese frosting.   

Frosting Ingredients 

Chai 
palm, powder sugar, salt, cardamom, cloves, spicy chai tea, 

vanilla extract 

Chocolate palm, salt, powder sugar, cocoa powder, vanilla extract 

Cream Cheese 
soy free earth’s balance, powder sugar, lemon juice, vanilla 

extract, white vinegar, salt 

Vanilla palm, salt, powder sugar, vanilla extract 

 

 

 

 

 

 

 

 

 

 

 

CARVING & SCULPTING - Min Order: $350 
There is a minimum cake order of $350 for any carving or sculpting work. Talk with our cake 

designers to learn more about options available! 

  

EXTRAS & FILLINGS 

ganache chocolate chips apricot puree coconut 

bananas raspberries (s) blueberries (s) strawberries (s) 

strawberry jam raspberry jam walnuts pecans 

Please Note: fresh fruit is available when in season only. 

 

Base Frosting Flavors Available 

VANILLA 

Vanilla Almond 

Coconut Orange w/ Extract 

Lemon w/ Extract Orange w/ Zest 

Lemon w/ Zest 
German Maple  

w/ Pecans and Coconut 

Mint Strawberry 

Raspberry Maple 

Espresso Rose 

Matcha Tea Peanut Butter 

CHOCOLATE 

Chocolate Orange w/ Extract 

Almond Orange w/ Zest 

Mint Coconut 



 

WEDDING POLICY 

Following your tasting appointment, we’ll generate a final invoice. We require 50% down to reserve 

your date; the residual 50% is due within 30-days of your date. Deposits received within 90-days of 

the event date are non-refundable. If your order is cancelled within 30-days of the event date, 

payment is due in full for the original invoice. All design modifications and amendments are due 

within 2-weeks of the event date; no modifications can be made to design after this two-week 

period. 

DELIVERY & SETUP 
We offer two delivery options: in-city for $75 and out of city limits for $150. These fees include 

transporting to and setup on site only. Additional setup will be charged for an additional fee. 

IN-CITY DELIVERY: based on 1-2 hours round trip including setup time. 

OUT-OF-CITY DELIVERY: boundaries are Everett to the North, Tacoma to the South, North Bend 

to the East and Gig Harbor/Bremerton/Bainbridge/Kingston to the West. Based on 3-4 hours round 

trip, including setup time.   


