
 
 
 

CAKE FLAVORS 

 

FILLING FLAVORS 
 

  

Almond  
Belgian Chocolate 
Carrot 
Farm Cake (vegan) 
French Vanilla 
Honey Vanilla (no refined sugar) 
Lemon 
Lemon Poppy Seed 
Mayan Chocolate 
Red Velvet  

Vanilla Buttercream 
Vanilla Cream Cheese  
Chocolate Buttercream 
Chocolate Cream Cheese  
Chocolate Mint Buttercream 
Mayan Chocolate Buttercream  
Coffee Buttercream 
Mocha Buttercream 
Chocolate Ganache 
German Chocolate  
Almond Buttercream 
Hazelnut Buttercream 
Coconut Buttercream 
Lemon Buttercream 
Orange Buttercream  
 

Passion Fruit Buttercream 
Raspberry Buttercream  
Green Tea Buttercream  
Mint Buttercream 
Rose Buttercream 
Lavender Buttercream 
White Chocolate Buttercream 
 
FRUIT FILLINGS 
Fresh Crushed Blackberries 
Fresh Crushed Raspberries 
Georgia Peach 
Lemon Curd 
Orange Marmalade 
Strawberries and Chantilly Cream 
Mixed Berries and Chantilly Cream 

 

ICING FLAVORS 
Artisan Fondant 
Chocolate Ganache 
All Buttercream Flavors 
All Cream Cheese Flavors 
   

OPTIONAL LIQUER 
SOAK (additional .50 

per serving) 

OPTIONAL FILLING ADD-INS  
(additional 0.25 per serving, per add-in) 

  

Caramel Drizzle 
Chocolate Chips 
Confetti Sprinkles 
Dried Cranberries 
Sugared Cranberries 
Fresh Berries 

Toasted Hazelnuts 
Toasted Pecans 
Toasted Walnuts 
Toasted Coconut 
Toasted Almonds 

 

Bailey’s Irish Cream 
Brandy 
Grand Marnier 
Kahlua 
Rum 

 
All tastings must be scheduled at least 72 hours in advance. The fee is $50 for up to 3 people, and $75 for 4 or more. If 
you choose Chocolate Maven Bakery and Café as the bakery for your special day,  the consultation fee will be applied 

toward the total price of your order. 
 

Congratulations and thank you! 

 
 

Congratulations on your engagement from all of us here at 
the Chocolate Maven!  We’re so pleased that you’re 

considering us to make the cake for your very special day! 
 

To choose flavors for your wedding cake tasting: 
 

1) Pick up to 4 cake flavors 
2) Pick up to 5 filling and/or icing flavors 
3) Pick up to 2 add-ins to try, if you’d like! 

 
Our tastings are done in a deconstructed style—we’ll give 

you the un-iced cake and the fillings on the side, so you can 
mix and match as you please.  

 
Questions? Email weddings.maven@gmail.com 


