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Weddings

Congratulations on your recent engagement! We know that you have a choice in wedding
vendors and we're honored to be considered as your dessert caterer. Cocoa & Fig has a
reputation for creating beautiful and delicious cakes, cupcakes and miniature desserts.
Our motto: make it taste as good as it looks! All of our cakes, cupcakes and desserts are made
from scratch in our kitchen with the highest quality ingredients we can find. No short cuts here!
We use products like pure Madagascar Bourbon Vanilla Beans, Valrhona Chocolate and
Cocoa Powder, and Italian Meringue Buttercream.

Your choice in wedding dessert makes a statement about your personality and sense of style.

It should be a reflection of you and your good taste. You may choose a more sophisticated,
elegant wedding cake or show your playfulness and sense of humor as in the case of a whimsical
styled dessert buffet. Your choice should also fit well with the location, the decor, and ambience

which you have created for your reception. We will work with you to create the perfect design!

The following pages contain basic information regarding our cakes, cupcakes and miniature
desserts. You can also visit our website and blog for additional information and photos.
Please contact us to set up an appointment and discuss your individual needs in more detail.
We look forward to working with you!

Pricing

Cakes: Our buttercream iced wedding cakes begin at $4.50 per guest and fondant decorated
wedding cakes range in price from $6 - $12 per guest depending upon your design. We also
offer kitchen cakes at a discounted price of $3.50 per guest for larger weddings.

Cupcakes: Our cupcakes start at $2.75 each for buttercream or cream cheese icing with
standard garnishes. Cupcakes with custom fondant accents range in price from $3.50 - $5 each.
Our mini cupcakes start at $1.50 each. We also rent cupcake towers for all event sizes and can
design a layout to perfectly match your colors and theme.

Miniature Desserts: Our minis capture your favorite dessert flavors in a bite or two. We typically
recommend 3-5 pieces per guest. Pricing is calculated per piece with cake stand rental and
table display design and packages available. General Pricing: $7 - $15 per guest.

Tastings & Consultations

Please call or emalil to set up a tasting and consultation appointment.
During your consultation, we will discuss your reception and vision, search through photos
and find inspiration for the perfect design. All of this while enjoying delicious samples!
Consultation appointments are generally booked 6-9 months before the event date.
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Vanilla Bean
Vanilla Bean Cake & Vanilla Bean or Chocolate Buttercream

Valrhona Chocolate
Valrhona Chocolate Cake & Vanilla Bean or Chocolate Buttercream

Black Velvet

Our Version of Red Velvet Cake & Cream Cheese Icing

Lemon Raspberry
Vanilla Bean Cake, Lemon Custard, Fresh Raspberries & Vanilla Buttercream

Coffee Lovers
Espresso Infused Valrhona Chocolate Cake, Dark Chocolate Ganache & Coffee Buttercream

Toasted Coconut
Coconut Cake, Cream Cheese Icing & Toasted Coconut

Carrot Cake
Carrot Cake & Cream Cheese Icing (nut free)

Chocolate Raspberry

Valrhona Chocolate Cake, Dark Chocolate Ganache, Fresh Raspberries & Vanilla Buttercream

Pumpkin

Pumpkin Spice Cake & Cinnamon Cream Cheese Icing

Vanilla SaltedCaramel
Vanilla Bean Cake, Salted Caramel Sauce & Caramel Buttercream

Chocolate Salted Caramel
Valrhona Chocolate Cake, Salted Caramel Sauce & Caramel Buttercream

Banana Cake
Moist Banana Cake & Cream Cheese Icing

Chocolate Hazelnut
Valrhona Chocolate Cake with Nutella Buttercream
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*not available in mini

Vanilla Bean
Vanilla Bean Cake & Your Choice of Vanilla Bean or Chocolate Buttercream

Valrhona Chocolate
Valrhona Chocolate Cake & Your Choice of Vanilla Bean or Chocolate Buttercream

Black Velvet

Our Version of Red Velvet Cake & Cream Cheese Icing

Sinfully Chocolate
Valrhona Chocolate Cake filled with Ganache, Topped with Chocolate Buttercream & Dipped in Ganache

Lemon Raspberry
Vanilla Bean Cake with a Lemon Curd Center & Raspberry Buttercream

Peanut Buster Parfdit
Valrhona Chocolate Cake, Salted Caramel & Vanilla Bean Buttercream Dipped in Ganache & Peanuts

Coffee Lovers
Espresso Infused Valrhona Chocolate Cake & Coffee Buttercream

ToastedCoconut
Coconut Cake, Cream Cheese Icing & Toasted Coconut

Luck of the Irish

Guinness Stout Cake Filled with Creamy Ganache & Bailey's Buttercream

Carrot Cake
Moist Carrot Cake & Cream Cheese Icing (nut free)

Chocolate Raspberry
Valrhona Chocolate Cake & Raspberry Buttercream

PumpkinCake

Pumpkin Spice Cake & Cinnamon Cream Cheese Icing

Vanillaor ChocolateCaramel

Your Choice of Vanilla Bean Cake or Valrhona Chocolate Cake
Filled with Salted Caramel Sauce & Caramel Buttercream
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Graham Cracker Crust & Valrhona Chocolate Cake Dipped in Ganache
then Topped with Toasted Meringue

BananaCupake
Moist Banana Cake & Cream Cheese Icing

Chocolate Hazelnut
Valrhona Chocolate Cake with Nutella Buttercream

Peanut Butter CiCake
Valrhona Chocolate Cake with Creamy Peanut Butter Filling Dipped in Ganache
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*seasonal flavor

$15/dozen with a 2 dozen minimum per item/flavor

Chocolate Dipped Mini Pretzel Sticks: Choice of White, Milk or Dark Chocolate
Brown Butter Rice Krispie Treat Bites: A More Adult Version with a Hint of Fleur De Sel

$18/dozen with a 2 dozen minimum per item/flavor

Valrhona Chocolate Bouchons: Decadent Cork Shaped Chocolate Brownies
Mini Cupcakes: 2-Bite Cupcakes, 2 dozen minimum per flavor (see list)

Chocolate Dipped Rice Krispie Treat Bites: Regular or Peanut Butter Dipped in Chocolate

with a 2 dozen minimum per item/flavor
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