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Bakery & Sugar Art                                                                                                                              
"OVER THE TOP" Birthday & Shower Cakes 
Chantiell Tabor, Owner 
530 N Third Ave 
Stayton Or. 97383 
503-931-0414
www.allaroundcakes.com   email; allaroundcakes@wvi.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 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. As well as that special occasion your celebrating.
I rarely advertise, relying primarily on word of mouth. I accept only a limited number of weddings and birthday orders every weekend. 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 competition. Please feel free to check out my photos. Bring your ideas in and allow me to create a wonderful piece of edible art. 
About My Cakes 
What is an "Over the Top" cake? These are the ones that no one else in town will tackle. They are hand carved, tiered or extremely time consuming. After a time/cost analysis of these, I discovered that I had lost money on every one of these I sent out in the past. I’ve structured the pricing on these cakes to reflect the skill, time and materials involved in creating them.  
I recommend that you give me 1-3 weeks’ notice for cakes to be picked up on either Friday or Saturday. I book up far in advance for the weekends during busy wedding times and holidays. If you need your cake for a Monday through Thursday, 72 hours notice is normally sufficient. I can never predict how many people will need cakes or cookies for any particular day, so it is never too early to reserve a spot with me. 
I’m open Tuesday from 10am – 6pm, and Wednesday through Friday 10am - 4pm and Saturday by appointment. I’m closed every Sunday and all major holidays. Early morning pick up is available by appointment only. I make deliveries so there may be times I’m out running a delivery and return as quickly as I can
Small Stacked Tiered Cakes 
These cakes are intended to be the showpiece of your event. They are priced at $2.25 per serving for standard icings and $3 per serving for fondant, exactly the same as my wedding cakes. Standard icing cakes with standard fondant accents are priced at $2.65 per serving. 
Each layer may be any flavor. A standard filling is included. For a fondant bow topper, add $15. For silver, gold, edged or 2 tone bow toppers, add $30. We may have cake stands available for rental, depending on what is needed for our wedding cakes. Prices for rentals are in the wedding brochure. 
size & shapes all                B/C                  B/C w/ fond                       all fondant 
4" & 8" Rounds                 $63.00               $74.20                                  $84.00 
serves 16-28 
4" & 8" Squares                $90.00                $106.00                              $120.00 
serves 15-40 
6" & 10" Rounds               $119.25              $140.45                              $159.00 
serves 35-53 
6" Round & 8" Square     $103.50               $121.90                             $138.00 
serves 20-46 
6" Round & 10" Square  $144.00                $169.60                             $192.00 
serves 40-64 
6" & 10" Square               $153.00                $180.20                              $204.00 
serves 45-68 
8" & 12" Rounds              $182.25                $214.65                               $243.00 
serves 60-81 
8" & 12" Square                $234.00               $275.60                               $312.00 
serves 80-104 

Novelty Cakes 
Barbie Cakes (Fragile to transport!) 
6" Double layer - $19.50 
6" Triple layer** - $24.50 
8" Double layer - $29.50 
8" Triple layer** - $44.50 
6" Double layer on 1/4 sheet cake - $44.50 
4" & 8" Double layer, tiered cake** - $70.00 
6" & 10" Double layer, tiered cake** - $130.00 
** Required size to use your real barbie. 
Castle Cakes (Fragile to transport!) 
8" Double layer - $55.00 
10" Double layer - $85.00 
6" & 10" Double layer, tiered cake - $145.00 
Topsy Turvy Cakes (Fragile to transport!) 
These are among the most difficult to carve & ice and most time consuming to decorate. Accordingly, the tiered versions are priced at $4 per serving and the single tier versions are priced at $3.25 per serving. You may choose any flavor cake for each layer of cake. These prices include standard icing with traditional fondant accents. 
8" Double layer - $81.25 
10" Double layer - $126.75 
4" & 8" Double layer, tiered cake - $112 
6" & 10" Double layer, tiered cake - $212 
Shaped Cakes 
Two Dimensional Carvings 
These are flat carvings of items. These do not have depth or dimension to them. They include flat carved numbers. They are $2 per serving with a minimum starting price of $40. Fillings are not allowed. Only one flavor per carving. 
Three Dimensional Carvings 
This includes any 3 dimensional carving such as vehicles, ladybugs, animals, shoes, purses, etc. These take a tremendous amount of time and skill to carve, ice and decorate. They can be tricky to transport. Sometimes they will have features made from styrofoam, cardboard or rolled fondant. They are $4 per serving with a minimum starting price of $80. Fillings are not allowed. Only one flavor per carving. 
Sombrero 
1 - 6" layer, 2 - 8" layers and 1 - 12" layer 
carved into a sombrero - $150 (feeds 25-50) 
Lady's Bonnet 
2 - small oval layers and 1 - large oval layer 
carved into a lady's bonnet - $84.00 (feeds 15-28) 
Cake Flavors 
White, Devil's Food, chocolate, milk chocolate, marble, orange, banana, banana nut, carrot, Italian cream, coconut, red velvet, strawberry, cherry, raspberry, German Chocolate, French vanilla, lemon, pineapple, spice, lemon poppyseed, almond poppyseed, chocolate chip, choc chocolate chip, yellow, walnut, peanut butter chocolate, cinnamon, apple cinnamon and butter pecan. 
Icings 
Buttercream, whipped icing, cream cheese icing, German, chocolate buttercream, chocolate whipped icing, fudge, rolled fondant, chocolate rolled fondant, chocolate mocha buttercream. 
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, French vanilla, butterscotch, oreo, stawberry/kiwi, strawberry/banana, rum, margarita, pina colada, strawberry margarita, strawberry daiquiri godiva white chocolate, amaretto, chambord, fuzzy navel, harvey wallbanger and grand marnier. 
Other Flavors: Bavarian cream, chocolate bavarian cream, lemon, cherry, strawberry, raspberry, blueberry, apricot, pineapple, apple, caramel, lemon buttercream, and strawberry buttercream 

Sugar Art Extras 
Loopy Bows - $15*** 
Fabric Bows - $10 
Fondant Figures or Animals - $15-30, depending on detail. Most will average $15-20 each. 
"Bouncers" - 50 cents each 
Hand-painted plaques - $50 minimum 
***Painted silver, or gold bows, bows edged with another color or with a stripe of a contrasting color are $30 each. 
Other Extras 
Scoring cake into sections - $5-10 
Quilting sides or tops of cake - $5-10 per tier 
Basketweave sides of cake - $10-15 per tier 
Cornelli lace on cake - $5-10 per tier 
China pattern or other intricate piping - $10-15 per tier 
Swags on sides - $5-10 per tier 
Roses covering entire top of cake - $10-30 for layer cakes 
Frequently Asked Questions 
How much notice do you need for a cake order? 
I recommend 1-3 WEEKS notice for Friday or Saturday orders and 48 hours for weekday orders. It is never too early to order. Sometimes we book up earlier than we anticipate. 
Do I have to know all the details in order to place my order? 
No, you can call and "save a spot" for a particular day in advance and then figure out the size, flavor and design closer to the party. 
Do you limit the number of cakes you make? 
Yes, we see how many weddings we have for each weekend and then figure out how many birthday cakes we can make. 
Do you do famous characters on a cake? 
Federal copyright laws prevent us from drawing your favorite characters on the cake. We can sometimes come up with alternate ideas, i.e., cowprint and bandana cake for a Woody from Toy Story party. Please don't ask us to break the law. 
Do you have plastic figures for your cakes? 
No, when we opened we decided we wanted to do custom designs instead of cakes found at the grocery store. We can model fondant figures to put on your cakes or you can bring in plastic figures and we will design a scene to go with them. 
Do you put edible images on cakes? 
Yes, bring me your image and I will create it on your cake. 
Do I need to refrigerate my cake? 
Unless I tell you to, you do not need to refrigerate one of my cakes. The icing seals in the cake until you cut into it. Any rolled fondant decorations on your cake may be damaged by the refrigerator. 
How should I transport my cake? 
We recommend that you place your cake on a flat surface like the floorboard or flat hatch area of your car or SUV. 
Will my cake melt if my party is outside? 
Yes, traditional icings do not hold up well in heat or humidity. For best results, serve your cake inside, or keep it cool as long as possible. 
Do you make sugar free cakes? 
No. 
Can you match specific colors? 
I make every attempt to match your colors. Food dyes are different from other inks and dyes and may not be a perfect match. Deep or dark colors tend to darken with time and can stain your teeth, tongue and lips. Please bring us a swatch of color if you want us to try to match a shade. We cannot match every shade and are limited by our food color dyes. 
Do you have pictures of your cakes? 
Yes, and I continue to add monthly. 
Do you make "dirty" cakes? 
No, I do not make cakes of nude, rude or socially inappropriate designs. I reserve the right to turn away any order. 
Would you consider donating to our charity? 
We have supported schools and organizations in our area. We prefer the donation to be requested in writing and provided thirty days prior to needing the item or gift certificate. I’m a family run business and try to help as much as I can, but I cannot meet all requests. 
Store Hours 
Tuesday – 10am- 6pm & Wednesday - Friday 10am to 3pm 
Saturday by appointment 
Closed Sunday and all major holidays. 
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