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Fresh & Delicious Cupcakes, Specialty Cakes, and Sweets 

Pound Cakes 
 

 White Wine $25 plain, $30 with pecans 
 Big Mama our signature Lemon pound cake with lemon or vanilla glaze $35 
 Georgia Apple Jack $40 (contains apples & pecans ) 
 

Cookies & Sweets   
Our cookies are sold and packaged by 2 dozen/24 count 
 Sugar Cookies $10    
 Chocolate Chip $12 

 Oatmeal Raisin $12 

 LG’s (moist peanut butter cookies) $12 

 Fusion (oatmeal, pecans, and chocolate chips) $15 

 Macadamia Nut $15 

BROWNIES: 6 for $9 (triangle cut) 
 Triple Chocolate brownies  

 

 

 

 

Specialty Cakes 
 

Our specialty cakes are three 9” layers stacked on top of each other, filled and iced with 

cream cheese or buttercream frosting. Premium fillings are extra and include preserves, 

chocolate ganache, and pastry creams.  

 Red Velvet $40 plain, $45 with pecans 
 Carrot Cake $40 plain, $45 with pecans 
 Coconut Mountain $45 our signature coconut cake, stacked and filled with fresh 

coconut 
 Strawberry $40 plain, $45 with pecans 
 Chocolate $45 (can be iced with vanilla or chocolate buttercream) 
 German Chocolate $55 (icing contains pecans and coconut) 

  

***Please note that products are made in a facility where Nuts are used, i.e. pecans, walnuts, and peanuts. Products containing 

these items will be noted in the description, but for allergy reasons please know this is not a Nut free facility.*** 
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Fresh & Delicious Cupcakes, Specialty Cakes, and Sweets 

Cupcakes 
  
Our cupcakes are sold by the dozen and can be purchased in the following flavors: limit one flavor per dozen. 

Standard Cupcake flavors: 

$20 per dozen/standard size;  $36 per dozen/Tall size 

 Vanilla (moist and fluffy cake topped with vanilla buttercream) 

 Almond (Flavored with a hint of pure almond extract to give it a signature almond taste.  

Please note that the batter does not contain actual almonds, and not recommended for those with nut allergies)  

 Strawberry (moist strawberry cake topped with vanilla or strawberry buttercream per request) 

 Lemon (moist lemon cake topped with vanilla buttercream) 

 Red Velvet (Our red velvet is one of our top sellers; and is a moist and rich cake topped with our signature cream cheese buttercream) 

 Chocolate (decadent and rich chocolate cake topped with either vanilla or chocolate buttercream) 

 Key Lime (moist key lime and citrus flavored cake topped with vanilla or our signature cream cheese buttercream)  

 Strawberry Lemonade (Lemon cake topped with our signature strawberry lemonade buttercream) 
 

Specialty cupcake flavors:  
$25 per dozen/Standard Size;  $36 per dozen/Tall size 
 

 Carrot Cake (please note, batter contains pecans. Pecans can be omitted per request)  

 Apple Pie (our play on apple pie in cupcake form. Our apple cupcake contains fresh apples and is topped with buttercream and our apple and cinnamon apple compote.) 

 Pineapple (moist vanilla cake, flavored with crushed pineapples and pineapple extract. Can be topped with vanilla or cream cheese buttercream) 
 Salted Caramel (Chocolate or Vanilla cake topped with our signature caramel buttercream and finished with a drizzle of homemade caramel) 
 Pancakes and Bacon (Our play on a breakfast favorite. Our signature vanilla cake is topped with candied bacon and maple buttercream and finished with a pure maple drizzle!    

You will never look at pancakes and bacon the same!) 
 Cookies-n-Cream (your choice of our signature chocolate or vanilla cake, topped with Oreo buttercream and a miniature Oreo.) 

 “The King” (banana cupcake topped with peanut butter frosting, candied bacon piece and finished with a honey drizzle) 

 Buttercup (Our rich chocolate cake topped with peanut butter buttercream, a mini peanut buttercup, and finished with a chocolate drizzle.) 

 

**Please note that products are made in a facility where Nuts are used, i.e. pecans, walnuts, and peanuts. Products con-

taining these items will be noted in the description, but for allergy reasons please know this is not a Nut free facility.** 

 


