
 

 

Emery’s Catering Service 
 

 

 

 

 
  

 

 

Dessert Menu  
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Wedding Cakes  
    

  

 

 

Cake Flavors: 

Almond 

Carrot  

Champagne 

Chocolate 

Chocolate Bourbon 

Chocolate Chip 

Chocolate Guinness 

Coconut 

 

Funfetti 

Lemon 

Pumpkin 

Old Fashion Chocolate 

Red Velvet 

Silver Pound Cake 

Spice 

Vanilla 

 

 

Fillings/Frostings: 

 

Blackberry 

Caramel 

Chocolate 

Chocolate Mint 

Coconut 

Cookies and Cream 

Cream Cheese 

Lemon 

Nutella 

Passion Fruit 

Peanut Butter 

Raspberry 

Strawberry 

Vanilla Bean/Classic 

Ganache Fillings: 

 

Dark chocolate 

Dark chocolate with crushed almonds 

Dark chocolate with Bailey’s 

Dark chocolate with mint 

Dark chocolate with raspberry 

Mexican 

Coffee Milk 

White chocolate Truffle with raspberry 

 

 

Jam Fillings 

 

Raspberry 

Strawberry 

 

 

 

English Fruit Curd 

 

Lemon 
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Tastings 
 

 

Please use the following pairings as recommendations for our tastings. 

 

Classic Cake Tasting  

Coconut Cake with Buttercream (Carrot in the Fall) 

Chocolate Bourbon Cake with Vanilla Bean Buttercream 

Lemon Cake with Vanilla Buttercream (Spice Cake in the Fall) 

Silver Pound Cake with Buttercream 

Champagne Cake with Strawberry Buttercream 

Red velvet Cake with Cream Cheese 

 

 

 

Gluten Free Tasting 

Chocolate Chip with Vanilla Buttercream 

Spice Cake with Buttercream 

Coconut Cake with Buttercream 

Red Velvet Cake with Cream Cheese 

Champagne Cake with Strawberry Buttercream 

Chocolate Cake with Chocolate Buttercream 

 

 

 

Vegan Cake Tasting 

Vegan Vanilla with vegan buttercream 

Vegan Carrot cake with vegan buttercream 

Vegan Coconut cake vegan buttercream 

Vegan Chocolate with vegan buttercream 

Vegan Spice Cake with vegan buttercream 

Vegan Chocolate Bourbon with vegan buttercream 
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Ten Inch Cakes 

 

Carrot 

 

Coconut Lemon 

 

Death By Chocolate 

 

Chocolate Chip Lemon Raspberry  

 

Chocolate Raspberry 

 

Champagne With Strawberry 

 

Spice With Caramel Red Velvet 

 

Cheesecakes 

 

Blueberry Caramel Swirl Chocolate Chip 

 

Key Lime 

 

Nutella 

 

Pumpkin 

Raspberry Swirl New York Style 
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Mini Cheesecake  

 
Vanilla Chocolate Lemon 

Pumpkin Nutella 

 

Cannoli 

 
  

Rice Krispies 
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Tartlets 
 

Vanilla Cream with Fruit Key Lime Lemon Meringue  

 

Chocolate Ganache  

with Sea Salt 

Passionfruit  RI Coffee Milk  

and Chocolate Nibs 

 

Mini Cream Puffs 

 

Vanilla Cream with Vanilla Ganache Vanilla Cream with Chocolate Ganache 

 

Chocolate Covered Strawberries 
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Pies 

 

Apple 

 

 

Key Lime Peach 

Blueberry 

 

Pumpkin Louisiana Pecan 

Cherry 

 

Chocolate Creme 

 

Mini Brownie Bites 

 

 

 Mousse Cups 

 

 

Tiramisu Chocolate Raspberry Strawberry 

Shortcake 

Coconut Passionfruit 
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Whoopie Pies 

 

Traditional Chocolate  

with Classic Filling 

 

Red Velvet 

 with Cream Cheese 

Pumpkin  

with Cream cheese  

 
 
 
 

Assorted Cookie Platters 

 

May include some of the following: 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

Chocolate chip 

 

Everything Oatmeal Raisin 

Sugar 

 

Jam Thumbprints  Chipotle Peanut Butter 

Ginger Snap 

 

Shortbread 
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Pricing 
Cake with buttercream frosting and buttercream filling $7.50 per slice 

Cake with fondant frosting and buttercream filling $9 per slice 

6” cutting cake (8 -10 Slices) $45 (buttercream), $75 (fondant) 

Two tier Cake with Buttercream (serves 35 guests) $245  

Quarter Sheet Cake (serves 25 guests) $85 

Small half Sheet Cake (serves 32 guests) $110 

Large Half Sheet Cake (serves 50 guests) $175 

  

Cupcakes $42 per dz 

Mini Cupcakes $15 per dz (4 dz min) 

  

8” cakes (24 slices) $55 

10” cakes (40 slices) $85 

Cheesecakes (16 slices) $55 

Mini Cheesecakes $40 per Dozen (4 dz min) 

Tartlets $60 per Dozen (2 dz min) 

Mini Cream Puffs $40 per Dozen (4 dz min) 

Pies Key Lime $18ea Pumpkin $24ea 

 Blueberry $26ea Peach $26ea 

 
Cherry $35ea Chocolate Crème $28ea  

 Apple $35ea         Pecan $28ea 

Mousse Cups $40 per Dozen (4 dz min) 

Mini Yodels $24 per dozen (2 dz min) 

Whoopie Pies $30 per Dozen (4 dz min) 

Cookie Platters $18 per Dozen  

Rice Krispies $15 per Dozen  

Chocolate Covered Strawberries (available May – August) $40 per Dozen (4 dz min) 

Cannoli $24 per Dozen (4 dz min) 

Brownie Bites $15 per Dozen  

Macarons $30 per dozen (2 dz min) 

 


