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Wedding, Anniversary and Large Tiered Birthday or Event Cakes 
Chantiell Tabor, Owner 
530 N. 3rd Ave.
Stayton Oregon 
503-931-0414 
Email; allaroundcakes@wvi.com        www.allaroundcakes.com
About the Bakery 
I started All Around Cakes with the passion and desire to see it grow and become a favorite in the community and surrounding areas.  I’m simple and small, but have learned big things really do come in small packages
I will continue my passion for learning what I can as a cake decorator. I strive to create a piece of art that’s a part of your celebration. I believe every bride and groom should have a beautiful and unique cake on their special day. 
I rarely advertise, relying primarily on word of mouth. I accept only a limited number of weddings and birthday orders every week. I would rather turn away business than do a bad job on someone's cake. 
I would love to show you what sets me apart from the other bakers and decorators. Schedule your private consultation today! 
Check me out on Facebook and like me, also read my blog for this journey I’m on.


About My Cakes 
My cake prices include the cake flavor of your choice from the selections listed in this brochure. You may select different flavors for each tier or may combine two flavors on each tier. My price also includes one filling per tier from my list.  
My STANDARD icings include white or chocolate buttercream, white or chocolate whipped icing, and cream cheese icing. These cakes are priced at $2.50 per serving and up. My rolled FONDANT cake price starts at $3.45 per serving. 
Standard iced cakes with typical fondant accents are priced at $2.75 per serving and up. This includes Fondant ribbons, stripes, dots, harlequin, pearls and drapes. Loopy bow toppers are $15 each. Bows painted silver, gold, edged with another color or 2 tone are $30 each. Some designs requiring more time or material may be higher priced. 
Wedding cakes that require hand carving such as Topsy Turvy designs will be priced higher than traditional wedding cakes. They start at $4.00 per serving for standard icing with traditional fondant accents. 
Tastings
Call set up your tasting, you and your fiancée or other may choose 3 cake flavors and fillings. There is a twenty five dollar fee which is put towards your deposit once you book with me. If you choose to use a different vendor then you forfeit the fee.
Popular Size Combinations 
Size/Shape Serves  
Rounds 
                          All BC/               BC/Fond/          Fondant
6‐10 (53)        $132.50           $145.75          $182.85 
6‐8‐10 (78)     $195.00           $214.50           $269.10 
8‐12 (81)         $202.50          $222.75           $279.45 
6‐8‐12 (95)      $237.50          $261.25           $327.75 
6‐10‐12 (109)  $272.50          $299.75          $376.05 
6‐10‐14 (130)  $325.00          $357.50           $448.50 
6‐8‐10‐12 (134)      $335.00         $368.50           $462.30 
6‐8‐10‐14 (155)      $387.50          $426.25           $534.75 
6‐8‐12‐14 (172)       $430.00         $473.00           $593.40 
8‐12‐16 (181)           $452.50         $497.75           $624.45 
6‐8‐12‐16 (195)       $487.50         $536.25           $672.75 
6‐8‐10‐12‐14 (211)  $506.40         $559.15           $664.65 
6‐8‐10‐12‐16 (234)  $561.60         $620.10           $737.10 
6‐10‐14‐18 (264)     $633.60          $699.60          $831.60 
6‐8‐12‐14‐18 (306)  $734.40          $810.90          $963.90 
Squares 
6‐8 (50)                    $120.00           $132.50         $157.50 
6‐10 (68)                  $163.20           $180.20         $214.20 
6‐8‐10 (100)             $240.00           $265.00         $315.00 
8‐12 (104)                $249.60           $275.60         $327.60 
6‐8‐12 (122)             $292.80           $323.30         $384.30 
6‐10‐12 (140)           $336.00           $371.00         $441.00 
6‐10‐14 (166)           $398.40           $439.90         $522.90 
6‐8‐10‐12 (172)       $412.80            $455.80         $541.80 
6‐8‐10‐14 (198)       $475.20            $524.70         $623.70 
6‐8‐12‐16 (250)       $600.00           $662.50          $787.50 
6‐10‐14‐16 (294)   $705.60            $799.10              $926.10 
6‐10‐14‐18 (328)   $787.20            $869.20              $1033.20 

I can do other size combinations this just gives you an idea of what they will feed and the initial cost. Next page shows you combinations of different shapes.
Remember these are base prices, difficult or time consuming designs will be additional cost; such as but not limited to – Stencils, prints, quilting, specialty borders, figures, flowers, painting, monograms, and gelatin work.
I will be happy to look at pictures or drawings to help you come up with the ideal cake that represents your day.
Continue through entire pamphlet to see all options enjoy and if you have questions please feel free to ask.



Popular Size Combinations 
Size/Shape Servings All BC BC/Fond Fond 
Hearts 
6‐9 (35)                $84.00            $98.00            $110.25 
9‐12 (77)              $184.80         $215.60          $242.55 
6‐9‐12 (88)          $211.20          $246.40          $277.20 
6‐9‐15 (111)         $266.40        $310.80          $349.65 
6‐9‐12‐15 (159)   $381.60        $445.20           $500.85 
Ovals 
7‐10 (43)               $103.20        $120.40              $135.45 
7‐10‐13 (87)          $208.80        $243.60              $274.05 
7‐10‐16 (113)        $271.20       $316.40               $355.95 
7‐10‐13‐16 (157)  $376.80         $439.60              $494.55 
Petals 
9‐12 (58)             $139.20          $162.40             $182.70 
9‐12‐16 (120)      $288.00          $336.00             $378.00 
6‐9‐12‐16 (128)   $307.20          $358.40             $403.20 
Hexagons 
6‐9 (34)              $81.60             $95.20                $107.10 
9‐12 (72)            $172.80          $201.60              $226.80 
Popular Size Combinations 
Size/Shape Servings All BC BC/Fond Fond 
6‐9‐12 (84)                 $201.60       $235.20          $264.60 
6‐9‐15 (116)               $278.40       $324.80          $365.40 
6‐9‐12‐15 (156)          $374.40       $436.80          $491.40 
6‐9‐12‐18 (184)          $441.60       $515.20          $579.60 
6‐9‐12‐15‐18 (256)     $614.40      $716.80           $806.40 
Comma 
6‐10 (62)                  $148.80         $173.60            $195.30 
6‐8‐10 (92)               $220.80         $257.60            $289.80 
6‐8‐12 (110)             $264.00        $308.00             $346.50 
6‐10‐14 (148)           $355.20        $414.40             $466.20 
6‐8‐10‐14 (178)        $427.20        $498.40             $560.70 
6‐8‐10‐12‐14 (242)   $580.80        $677.60            $762.30 
Triangle 
8‐12 (62)             $148.80        $173.60           $195.30 
8‐10‐12 (92)        $220.80        $257.60           $289.80 
8‐10‐14 (110)      $264.00        $308.00           $346.50 
8‐10‐12‐14 (156) $374.40        $436.80           $491.40 
Cut Corner 
9‐13 (76)                     $182.40            $212.80           $239.40 
9‐11‐13 (114)              $273.60           $319.20            $359.10 
9‐11‐15 (132)              $316.80           $369.60            $415.80 
9‐13‐17 (170)              $408.00           $476.00            $535.50 
9‐11‐13‐17 (208)         $499.20          $582.40             $655.20 
9‐11‐13‐15‐17 (280)    $672.00          $784.00             $882.00 
Teardrop 
8‐12 (76)                   $182.40             $212.80              $239.40 
8‐10‐12 (114)            $273.60             $319.20              $359.10 
8‐10‐14 (132)            $316.80             $369.60              $415.80 
8‐10‐12‐14 (186)       $446.40             $520.80              $585.90 
Diamond 
6‐10 (62)                  $148.80              $173.60            $195.30 
6‐8‐10 (92)               $220.80              $257.60            $289.80 
6‐8‐13 (110)             $264.00              $308.00            $346.50 
6‐10‐15 (148)           $355.20              $414.40            $466.20 
6‐8‐10‐15 (178)        $427.20              $498.40            $560.70 
6‐8‐10‐13‐15 (242)   $580.80             $677.60             $762.30 
Multiple Shape Combinations 
Size/Shape Serve            All BC               BC/Fond                Fond 
6ptl‐8rd‐12pt (71)          $170.40          $198.80              $223.65 
6hx‐8rd‐12hex (87)        $208.80          $243.60              $274.05 
6hx‐8rd‐12sq (87)           $208.80         $243.60              $274.05 
6rd‐9ptl‐12rd (90)           $216.00         $252.00              $283.50 
6rd‐9hx‐12rd (92)            $220.80         $257.60              $289.90 
6ptl‐8rd‐15ptl (95)           $228.00        $266.00               $299.25 
6hx‐8rd‐12sq (109)           $261.60        $305.20               $343.35 
6hx‐8rd‐15hx (109)           $261.60        $305.50              $343.35 
6ptl‐10rd‐15ptl (109)        $261.60        $305.20              $343.35 
6rd‐9ptl‐14rd (111)           $266.40        $310.80              $343.35 
6rd‐8sq‐15hx (118)           $283.20         $330.40             $371.70 
6rd‐8sq‐14rd (123)            $295.20         $344.40           $387.45 
6hx‐10rd‐15hx (123)         $295.20         $344.40            $387.45 
6hx‐10rd‐12sq (123)          $295.20         $344.40          $387.45 
6ptl‐8rd‐10rd‐15ptl (134)  $321.60         $375.20          $422.10 
6rd‐12hx‐14rd (141)          $338.40         $394.80           $441.15 
6sq‐12hx‐14rd (145)          $348.00          $406.00          $456.75 
6hx‐10rd‐14sq (149)          $357.60          $417.20          $469.35 
6rd‐8rd‐10rd‐12sq (150)    $360.00          $420.00         $472.50 
6rd‐9hx‐12ptl‐14rd (151)  $362.40           $422.80         $475.65 
6rd‐9ptl‐12rd‐15ptl (152)  $364.80          $425.60        $478.80 
6rd‐10sq‐16rd (164)           $393.60          $459.20        $516.60 

6hx‐8rd‐12hx‐14rd (164)      $393.60       $459.20             $516.60 
6rd‐8rd‐12hx‐14rd (166)      $398.40       $464.80             $522.90 
6rd‐8sq‐12hx‐15hx (168)      $403.20       $470.40             $529.20 
6sq‐12hx‐16rd (168)             $403.20       $470.40             $529.20 
6rd‐8sq‐10sq‐12sq (168)       $403.20       $470.40             $529.20 
6ptl‐8rd‐12ptl‐14sq (169)     $405.60       $473.20             $532.35 
6rd‐9hx‐12ptl‐16rd (174)      $417.60       $487.20             $548.10 
6hx‐9hx‐10sq‐16rd (184)      $441.60       $515.20             $579.60 
6hx‐8rd‐12hx‐14sq (185)      $444.00       $518.00             $582.75 
6rd‐9hx‐10sq‐16rd (186)      $446.40       $520.80              $585.90 
6hx‐8rd‐12hx‐16rd (187)      $448.80       $523.60              $589.05 
6rd‐8sq‐10sq‐14sq (194)      $465.60        $543.20              $611.10 
6sq‐8sq‐15hx‐18rd (247)     $592.80        $691.60              $778.05 
6hx‐8sq‐14rd‐16sq (249)     $597.60        $697.20               $784.35 
6hx‐10rd‐15hx‐16sq (251)  $602.40        $702.80               $790.65 
6rd‐8sq‐15hx‐18rd (252)    $604.80         $705.60               $793.80 
6rd‐9ptl‐12rd‐15ptl‐18rd (286) $686.40  $800.80               $900.90 
Cupcake Wedding Cakes 
Join the cupcake craze! Treat your guests to their own cupcake in white or milk chocolate cake with standard designs for only $1.40 each. Splurge and treat them to any of our other flavors (except Marble) for only $1.85 each with our standard designs on top. Filled cupcakes with standard design start at $2.25 each. Add a coordinating 6" round or square cake to complete the perfect whimsical cake presentation! Sorry, but special flavors must be ordered in dozens. 
Petit Four Wedding Cakes 
Modern weddings become delicious when you treat your guests to their own mini cake! My petit fours are approximately 2"x2" and are either white or milk chocolate cake filled with a creamy vanilla mousse. They can be topped with a poured white icing or a poured chocolate icing, either of which covers the top and drizzles down the sides! Mmmm. I add a cute wedding decoration on top for only $1.65 per serving. Switch to a special flavor or a colored icing for $1.85 each. Want a perfect, smooth covering in rolled fondant? Those are only $4 each. Let us add a matching 6" square cake for your anniversary tier to complete the square theme! 
Groom's Cakes 
Traditional ‐ Any single tier cake. Select serving size and shape desired and multiply servings by base price. STANDARD iced grooms cakes start at $2.40 per serving. FONDANT iced grooms cakes start at $3.15 per serving. Groom's cakes iced with the standard icing with traditional fondant accents are $2.80 per serving. These prices include up to 2 cake flavors per tier and one filling, with buttercream designs or drawings. Multiple tiered designs are priced using the same formula. Chocolate shavings may be added at no extra charge. 
Bow Toppers ‐ Loopy bows are an additional $15 each. Silver, gold, edged in a contrasting color or 2 tone bows are $30 each. 
Sheet Cakes ‐ Single layer, single flavor cakes, without a filling. Often used as backup cakes or as inexpensive grooms cakes. 
1/4 sheet (serves 15‐24) ‐ $25. 
1/2 sheet (serves 30‐48) ‐ $40. 
Full sheet (serves 60‐96) ‐ $65. 
Double layers: 1x2
1/ 4 sheet (serves appr 54) - $50
1/ 2 sheet (serves approx 77) - $70
Full sheet (serves approx 180) - $115
Drawings are minimum $20 extra. Fillings are $8 to $30 extra. Chocolate shavings, detailed piping and other such work will result in extra charges. 
Novelty Designs ‐ Hobby and occupation cakes. Prices vary by design. 
Two dimensional (flat) carvings are $2 per serving, with a minimum beginning price of $40. 

Three dimensional carvings are $4 per serving with a minimum beginning price of $80. Due to the difficulty in icing these, fillings are not allowed and icing choices are limited. More difficult designs will incur greater costs. 

Petit Fours ‐ These are small squares of cake, approximately 2x2 inches. They are white or milk chocolate cake with a vanilla mousse and a sweet white icing or fudge icing heated and poured over the cakes. They may be decorated with monograms, wedding rings and other appropriate designs. $1.65 and up each. 

Bites ‐ These are tiny balls of white (Angel), strawberry (love) or chocolate (devil) cake with icing dipped in white chocolate, pink colored white chocolate or dark chocolate. $8.50 per dozen. 

Strawberries ‐ These are generally only available in May to August, but each season may be different. Tuxedo or Bride strawberries are $1.50 each. Dipped strawberries are $ .65 each. To add strawberries (in season), add to your cake price: 6" ‐ $6; 8" ‐ $10; 10" ‐ $15; 12" ‐ $20; 14" ‐ $25; 16" ‐ $30; and 18" ‐ $35. 




Equipment Rentals 
Rental/ Deposit 
14" Round Silver Stand $20 $200 
18" Round Silver or 18" Gold Stand $30 $300 
22" Round Silver or Gold Stand $40 $400 
12" Square Silver Stand $15 $150 
14" Square Silver Stand $20 $200 
18" Square Silver or Gold Stand $30 $300 
22" Square Silver Stand $40 $400 
Round or Square Plexiglass Dessert 
Stand, 2 to 5 tiers, as needed $30 $150 
5 Tier Plexiglas Separate Stands $10 ea. $10ea. 
**Rent by the piece 
3 Tier Wilton Floating Tier Stand $20 $20 
3 Tier Wilton Garden Stand $30 $30 
6 Tier Wilton Center Post Stand $30 $30 
17" Clear or White Stand w/ 
Water Fountain & Stairs $25 $50 
Fabric puff bases, asstd choices $20 $100 
These stands are available to our brides only, on a first come, first served basis. Please reserve your stands at the time you confirm your wedding date with us to ensure availability for your special day. The equipment must be returned by Thursday following your wedding day, at which time the deposit check will be returned if our stands are in proper shape. 
Cake Flavors 
White, chocolate fudge, devil's food chocolate, milk chocolate, marble, orange, banana, banana nut, carrot, coconut, red velvet, strawberry, cherry, raspberry, German Chocolate, French vanilla, lemon, pineapple, spice, almond poppyseed, chocolate chip, choc choc chip, yellow, cinnamon, peanut butter chocolate, apple cinnamon, Funfetti, Pink Champagne, chocolate Andes mint and (in season)peppermint white cake. 
Icings 
Buttercream, whipped icing, cream cheese icing, German chocolate icing, chocolate buttercream, chocolate whipped icing, Ganache, rolled fondant, chocolate rolled fondant. 
Fillings 
Mousse Flavors: Lemon, cherry, strawberry, raspberry, blueberry, apricot, pineapple, apple, chocolate, vanilla, chocolate kahlua, chocolate hazelnut, vanilla hazelnut, pistachio, lime, coconut, banana cream, peach, cheesecake, butterscotch, oreo,  strawberry/banana, rum, pina colada. 
Other flavor possibilities please ask.
Fruit Preserves & Other Special Flavors: Bavarian cream, lemon, cherry, strawberry, raspberry,  pineapple, apple,  lemon buttercream, strawberry buttercream, and chocolate mocha buttercream. 
Flowers 
I add buttercream flowers to your cake at no additional charge. I do not sell silk or fresh flowers, but gladly work with the florist of your choice in setting up a cake. If you decide to use fresh flowers, please remember that many varieties are toxic and virtually all have been treated with pesticides. We recommend that all floral stems be wrapped if the flower will be inserted into your cake. 
I also offer beautiful gumpaste (sugar) flowers. These flowers are made of a special icing and dry like porcelain. You may add as few or as many of these as you wish and your price will vary accordingly. If your cake design has large quantities of these flowers on it, you should expect to add a minimum of $1.50 per serving extra for the flowers. 
Specialty Items 
Decorated Cookies ‐ $12/dzn and up 
Bride & Groom Novelty Figures $15 per figure & up 
Hand painted sugar plaque toppers ‐ $50 and up 
Mini 2-3 tier wedding cakes ‐ $10 and up. 
Cupcakes ‐ $1.40 each and up 
Cupcake Wraps
There are many to choose from and enhance the look of your cupcakes. Presentation is a must and these will give you just that. Ask me about the designs I offer.
Cupcake Tower Rentals
White Scroll from Tiny to Large
Tiny $50 Deposit, $40 Rental                                 Small $70 Deposit, $55 Rental
Medium $90 Deposit, $65 Rental                         Large $165 Deposit, $75 Rental
Stand must be returned in good condition! To receive full deposit back


Frequently Asked Questions 
Do you deliver? 
Yes. I will deliver and set up your cake within 30 miles. I traditionally deliver the cake in the one hour preceding your wedding time, but can deliver earlier. 


Who delivers and how are the cakes transported? 
Chantiell personally delivers the wedding cakes.


Can I pick up the cake? 
Yes. I will pack the cake for transportation and will show you how to easily set up your cake. We will also advise you as to designs that are easier to set up without professional assistance. 


Is there a deposit? 
A NONREFUNDABLE deposit of $50 is required to reserve your wedding date. The $50 will be applied to your wedding order. If you want me to do your cake, I want to be certain that I have your spot set aside. If you cancel your order for any reason, you will forfeit this money. You cannot apply this to any other type of order at the bakery. 


What if my wedding is outside? 
I strongly recommend that you not display your cake outside. If you choose to do so, please remember that wedding cakes do not like heat, wind or humidity. In this case, I prefer to deliver as close to actual reception time as possible. You accept that your cake may melt or be damaged if you decide to display it outside. You will have to sign a waiver for me to do your outdoor wedding. You must also be sure to have a level surface to hold your cake. If the table is not level, I reserve the right to deliver, but not assemble your cake. 
What is a groom's cake? 
This is largely a southern tradition. They are normally decadent, chocolate cakes or a novelty design to honor the groom's occupation, hobby or interests. They are not required. Some people serve them at the rehearsal dinner. 


Do you serve the cake also? 
Yes, for an additional charge I would be happy to serve your cake if not already booked. 


What happens if I have to cancel my wedding after I've paid? 
While I cannot refund your money after the 2 weeks finalization deadline, I would gladly reschedule your wedding for a new date and time within the next twelve months. You can then select any wedding cake up to the amount paid, but are free to change your original design, if desired. This offer is only valid on wedding & grooms cakes and you cannot apply the money to birthday or other orders here at the shop. 


What is the difference between an All Around cake and a cake made by another bakery or supermarket? 
When you make a comparison, you will have to make sure you are comparing similar items. A Lexus and a Hyundai are dramatically different cars and the price tags vary also. Bargain cakes are normally made with lower quality ingredients, may have fewer flavor choices, may have fewer design limitations and may be baked, frozen (and sometimes decorated) weeks or more in advance. I’m not the most expensive nor the least expensive in town. I offer the best ingredients, choices and service for any amount of money. 


Do you make styrofoam tiers to make my cake look bigger? 
I can, but you will be charged as though it is a real cake. The styrofoam and the cake ingredients cost roughly the same amount. Then I still have to spend exactly the same amount of time and use the same amount of icing when I decorate. 
How do I decide how much cake I need? 
That's why I’m here. I will go over your time of day, menu and other items to help you decide how much cake will be appropriate. I’m not here to talk you into a larger cake than you realistically need...I want you to be a lifetime customer. 


When are the cakes baked? Are they frozen? 
Every cake is baked to order for each customer. I don't have freezers full of cakes ready to grab. My wedding cakes are baked on Tuesday evening so that the cake flavors have time to develop and so that the cake will be firm enough to accept the internal supports necessary. My cakes are not shipped in from factories nor are they stored in walk‐in freezers‐‐I don't even own walk in freezers!!! I want you to have the freshest cake possible, as this reflects on me. 


Do I need to make an appointment? 
Yes. I prefer to give quality time to my brides and generally spend about an hour in consultation. My top priority is the orders placed with us for weddings and birthdays. As such, I cannot meet with brides on most Fridays or Saturdays. I can open early, stay late and meet rarely on Sunday in order to assist people unable to visit during normal hours. Please call to schedule your private tasting and consultation. 


What do I need to bring to the appointment? 
In order to design the perfect cake for you, I need as much information as possible. The cake should be a reflection of your personality and of the style of your wedding. A closeup of the embroidery on your dress, color swatches, invitation designs and other items that will enable us to customize your wedding cake are helpful. Don't forget to bring this brochure to keep notes. 


How far in advance do I have to book? 
I prefer at least two months notice, but encourage more. For popular weekends, I sometimes book up 8‐10 months in advance. I accept only a small number of weddings per weekend. I’m  not like the "factory" operations across town and will not take 20‐40 weddings per weekend. It is never too early to book a date. 
What are the advantages of sugar flowers over fresh? 
Sugar flowers will last almost indefinitely if handled and stored properly after the wedding. They can be a keepsake from the wedding. Depending on the flower and the season, sometimes they are more expensive than fresh, sometimes less. 


When do I have to pay for my cake? 
You must pay for the cake in full TWO WEEKS prior to your wedding date. All cake details must be finalized at that time. If your cake has not been paid for within fourteen days of your wedding, you must pay me in cash and you will be charged a $25 late fee. 


Can I have a filling in my cakes? 
Of course. You get one filling at no additional charge, unless you use fresh fruit. Please see my filling list for ideas. No other bakery offers as many choices as my brides receive. 


Can I see pictures of your work? 
Of course. I have several photos available for your review. You do not need an appointment to look at them. You can also view cakes online anytime at www.allaroundcakes.com. 


Do I have to pick one of your designs? 
No. I have idea books and pictures from all over the world. I like to custom design cakes for my brides. I will work to do a cake like any you find in magazines or on the internet, but usually prefer to personalize it so that it is not just a copy of another cake. 


Why are miniature cakes so much more costly than a larger cake? 
Like baby shoes, although smaller, they still require the same number of steps. You are paying not so much for the materials as for the labor. It is four times as difficult to make the mini cakes and the price has to reflect the extra time involved. 
Can you match my wedding colors? 
I make every attempt to do so. Food dyes are different and may not be a perfect match. Deep or dark colors tend to darken with time and can stain your teeth, tongues and lips. Please bring us a swatch to help us get close to your color. I cannot match every shade. If I cannot match it, I will try for a complimentary shade. 


Do your cakes taste good? 
Definitely. I gladly provide you with a free sample tasting. Please ask for 3 flavors you would like to try when you schedule your consultation. You may purchase additional tastings later, if needed. 


Do I have to have white cake? 
No. This is your day and you should have the flavor of cake you want. You can select from any on our flavor list or make arrangements with us for a special flavor. 


What if I don't want a traditional wedding cake? 
You have lots of options. Whether it is petit fours, cupcakes, dessert receptions or a novel design that suits your personality, I’m willing to work with you. 


What is rolled fondant? 
Fondant is a smooth as silk cake covering that does not show any spatula marks. It is rolled out like a pie crust and draped over the cake, then trimmed to fit. Most cakes in bridal magazines are decorated with this icing. Perfectionist brides typically love the look of these cakes. 

Does rolled fondant really taste like play‐doh? 
Not even close. Fondant is less sweet than traditional icings and has a marshmallow type texture. We use the finest fondant and cover the cake first in buttercream. This ensures that the fondant stays softer longer and gives your guests a familiar taste in case they don't like the texture of the fondant. Feel free to ask for a sample.
