SWEET PERFECTION
Price List 2012
These prices are intended as a guideline to help plan your budget. 
It’s still best if you call us directly to get an accurate quote.
SERVING SIZES
(NB: 1.0” = 2.54cm)

Serving sizes vary incredibly in the cake world!
In order to simplify matters, 
let us know the number of guests attending your specific event so we can tailor-make your cake to avoid wastage (and hence costs)
Fruit Cake: 

Standard serving 

1.5” x 1.0” x height of cake

Wedding Cakes and Party Mud Cakes:

Mud Cake: 

Dessert-sized serving 
1.5” x 2.0” x height 3”



Coffee/tea serving 

1.5” x 1.0” x height 3”
Tall Tier Cakes: 
Dessert-sized serving 
1.0” x 2.0” x height 4”-5” 
Coffee/tea serving 

1.0” x 1.0” x height 4”-5”
Basic Party Cakes (Pound/Buttercake/Madeira/Sponge Cake):

Two layers, one filling: 
1.0” x 3.0” x height 4”-5”
FAQ
1. I like round cakes, but square ones yield more serves, right? So they’re better value, right?

Nope, makes no difference to me. And 8 inch square cake does have more servings than an 8 inch round, true; but I base prices per serving portion. Tell me how many servings you need and I’ll give you a price that can be applied to either round, square or another shape!
2. But if we need more round tiers to make up the right number of portions, won’t we have to pay more for tiering more cakes?

Nope. I don’t charge anything for tiering your cakes.

3. Why are topsy turvy tiers $1.00 more per serving? It’s the same type of cake, right?

Yes, same type of cake, but because topsies carved down and shaped, there is greater wastage of cake in the assembly process. If you want these extra cake scraps, they’re yours for the taking. (It’ll still taste great!)
4. I’m worried we won’t have enough cake at our wedding…AKA What if the server cuts the slices too big?/Uncle Augustus is coming to the wedding!/We love cake…etc
Firstly, I provide a cutting guide with all my cakes, so your server should cut according to these rather standard sizes. There is also a small margin for error built in. I also can provide a complimentary cake box for you to retain any extra cake after your event. However, if you prefer larger sizes, please tell me up front, and I will calculate how much additional cake you will need and the respective price.

5. Why are wedding portions a bit smaller than party servings? 

Wedding cake, even when served AS the dessert course, comes after a rather comprehensive meal of several courses. You generally don’t require whopping slices of cake. However, if cake is to be a feature element after somewhat lighter courses, you can of course have larger portion sizes calculated.

CAKE VARIETIES
Traditional fruit cake


$3.00/standard serving
A very old and much loved moist fruit cake family recipe. 
Light fruit cake



$3.00/standard serving

A lighter version of the fruitcake flavour. 

 

Both suitable for cupcakes/glace-iced miniature cakes .

Mud Cakes

Ideal for stacked and tiered wedding cakes.
Perfect for carving 3D cakes.

Also suitable for regular sized cupcakes.

Prices shown are for one dessert-sized portion, including complementing ganache under white fondant.

The first price is no-filling shorter 3” tiers, the second for filled 4”-5”tall tiers.
White Chocolate 




$4.25 / $4.50
Dark Chocolate 




$4.40 / $4.65
Milk Chocolate 




$4.25 / $4.50
Caramel 





$4.40 / $4.65  
Milk+Dark Blend (the “¾ mud”) 

$4.40 / $4.65
Marbled (any two of above flavours)

$4.50 / $4.75
Mars Bar (milk choc/caramel) 


$4.75 / $5.00
Jaffa (dark chocolate/orange flavour) 

$4.50 / $4.75  
Bounty (white coconut & milk choc ganache)
$4.50 / $4.75  
Strawberry white mud swirl


$4.50 / $4.75
Raspberry white mud swirl


$4.50 / $4.75
Citrus White Mud 




$4.50 / $4.75  
Banana Caramel Blend



$4.50 / $4.75
Morello Cherry White 



$4.50 / $4.75  
Morello Cherry Dark 



$4.50 / $4.75 
Choc Mint 





$4.75 / $5.00
Cherry Ripe





$4.75 / $5.00
Midori Pine Lime Splice 



$4.75 / $5.00
Oreo Cookies and Cream 



$4.75 / $5.00
 
Ebony and Ivory   




------  /  $5.00
 
Madeira/Poundcake and Buttercakes 

These styles of cakes are also suitable for tiered wedding cakes, and can be torted and filled with complementing buttercreams or whipped ganaches.

Also suitable for small, medium and large cupcakes.

Some flavours are not suitable for carving 3D cakes - please ask for more details.

 

Prices below are per party serving, and include one layer of buttercream filling. Extra/premium fillings at additional prices.

Vanilla Bean White Velvet 



$3.50 
Chocolate 






$3.75 
White Almond Sour Cream 



$3.75
Chocolate choc chip 




$3.85 
Chocolate/peanut butter 




$3.85 
Choc Mint 






$3.85
Marbled Chocolate/Vanilla 



$3.90
Raspberry 






$3.75
Strawberry 






$3.75
Strawberry Swirl





$3.95
Neapolitan - Choc/Vanilla/Strawberry 


$4.00
Hazelnut 






$4.00
Caramel 






$4.00
Chocolate Hazelnut




$4.20
Lemon 






$3.50
Orange 






$3.50
Citrus Poppyseed 





$3.75
Lemon/Lime and Coconut 



$3.95
Jaffa (choc orange) 





$3.75
Red Velvet Cake (topped and filled with one layer of

cream cheese buttercream



$4.25
 

Cream Cheese Buttercream Topped Cakes (no fillings) – approx 3” tall
Moist Banana Cake - With optional walnuts.  
$4.25
Moist Carrot Cake - With optional walnuts and decorated with optional

candied carrot shreds.   




$4.25
Pumpkin Cake 



  

$4.25
Additional Fillings and Icings or Frostings

In general, the 'heavier' the cake, the denser the fillings and icing can be.

Go crazy with one, two or even three layers of filling!
Real Buttercream
One layer included in price of all madeira/ poundcake/ sponge styles.
Extra layer: $0.25 per party serving

Flavours:
Vanilla
Chocolate
Strawberry
Orange
Raspberry
Coconut
Lemon
Lime
Butterscotch
Caramel
Boysenberry
Coffee
Almond
Hazelnut
Choc-hazelnut

Crème de Menthe

Choc-mint
Peanut butter

Whipped fresh cream
Strawberry, lemon or raspberry spread - $0.10 per party serving
Can be used alone or in combination with a creamy filling for a tangy element. 

Premium Buttercreams – $0.50 per party serving

Swiss/Italian Meringue Buttercream – can be flavoured 
Cream Cheese Buttercream

White Chocolate Whipped Ganache

Dark Chocolate Whipped Ganache

Our special filling recipe uses real chocolate, fresh cream, with smooth and chunky add-ins for a flavour and texture hit!

Premium fillings – add $0.60 per party serving
Marscapone filling

Fruit fillings – fresh, or cooked and thickened
Mousse fillings - chocolate, cherry, coffee, strawberry, orange.

Whipped Ganache - special filling recipe for mud cakes only uses real chocolate, fresh cream, with smooth and chunky add-ins for a flavour and texture hit! 
Icings

Ganache - flavours to suit type of cake. Includes white, dark and milk chocolate, caramel, strawberry, chocmint, jaffa, choc-coconut, choc-hazelnut, raspberry, vanilla pine-lime. Can be poured for a glossy finish, or whipped as a swirly topping. 
$0.50 per party serving
Glacé Icing - a thinner, less buttery but still sweet topping. Suitable for tea cakes, pound cakes and sponges. 
Included in price.
Glazing - suitable for some fruit and pound cakes, eg a citrus glaze over your orange/poppyseed cake. 
Included in price.
 
Cupcakes – Minimum 12 cupcake order

Presented in sturdy foil cupcake liners, with specialty laser-cut wrappers and liners also available on request. Ask us for details.

Full size (50mm base) - same price as for dessert-sized serving of desired cake (see above cake varieties).
Smaller basic cupcakes – Minimum order 24
Kids sized (38mm base) – chocolate or vanilla with buttercream  $3.00 each.
Mini size (30mm base) – chocolate or vanilla with buttercream    $2.50 each.
Handmade cupcake toppers priced according to level of intricacy, please call us to discuss a quote.

Sugar Cookies – Minimum order 24
Price depends upon the size of the cookie, and includes fondant icing, design and royal icing decoration, and wrapping individually in cellophane bag with ribbon in colour of choice. Please ask for a personal quote as there are literally hundreds of designs! Prices, however, start at $1.00 per inch (2.5cm) of cookie at widest point.

French Macarons – Minimum order 24 

All flavours are $3.50 per macaron. Flavours may be seasonal, but currently include strawberry, chocolate, Tahitian vanilla bean, choc hazelnut and pistachio. All filled with complementing ganache.
Profiteroles  Minimum order 24 (12 servings).

$7.00 per serving (2 medium sized profiteroles). Freshly made choux buns and vanilla bean crème patissiere. Minimum order 24 (12 servings).
Cake truffles - $2.25 each (minimum order of 24).
Dessert Gateaux - $5.50 per dessert-sized serving.

Pavlova with fresh fruit and cream - $4.00 per dessert-sized serving.

Other premium services

· Topsy Turvy/Mad Hatter styles – add $1.00 per serving.
· Croquembouches and Macaron Tower wedding cakes - POA
· Sweet Perfection “Sugar People” $140.00 per couple.

· Other 3D Sugar Art – priced per job.

· Sugar flowers – priced according to size and intricacy, these are quoted on a per job basis. Please call for details.  Discounts given for bulk orders and for wedding cakes purchased through us.
· Delivery – charged on a per km basis from Whitebridge, this service is currently available ONLY for wedding cakes, or cakes at and over three tiers. $2.00 per km, road distance calculated using Google Maps.
· Tiered cakes – no additional charge
· Silver cake board – included in price

· Fondant-covered boards – included in price
· Cutting instructions and ingredients list for those with food sensitivities – no charge.

Consultations
Wedding cake consultations are done by appointment only.

All our cakes, cupcakes, cookies and dessert treats are made fresh to order - we do not have a shop front.

Generally only wedding cake clients need to book face-to-face meetings (including cake tastings) on premises, although I do offer this service to larger special event cakes also.

Most preliminary discussion, including confirming the availability of dates can be done via email or telephone. Email in particular is very handy for transmitting images of your ideas and the design styles you are interested in having incorporated into your cake.
Please phone or email us to discuss your next cake:

Mobile:
0419 – 252255

Email: 
sweetperfectioncakes@gmail.com
Web:

www.sweetperfection.com.au

Facebook:
www.facebook/sweetperfectioncakes
Sweet Perfection reserves the right to adjust prices without notice at any time.
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