
 

colette’s wedding cakes  

 
 

 

colette’s catering & specialty cakes   714-447-9190 
colettesevents.com 

 

 

“classic collection” 
featuring classic round cakes in stacked or tiered style 
 

special chocolate  
dark chocolate cake layered w/chocolate truffle mousse filling & bittersweet ganache 

red velvet  
 luscious red velvet cake w/a delicate hint of chocolate, filled w/ chantilly cream or 

chocolate truffle 

marbled hazelnut  
 our chocolate and white Cakes are swirled together and layered w/hazelnut cream & 

bittersweet chocolate ganache 

lemon cream cake  
refreshing lemon cake layered with both chantilly cream & tart lemon curd  

classic elegance 
select 1cake:   moist golden cake, classic white cake, chocolate or marble cakes 

 
select  1 filling:  chantilly cream, cookies & cream, chocolate truffle, vanilla 

bavarian custard, dark chocolate ganache, raspberry mousse, espresso cream, 
apricot mousse, coconut cream, lemon curd, apricot conserve 

 
 
“classic collection” designs 
décor features:  s & c scrolls, swiss dots, pearl scrolls  
decor colors:  ivory or white 
flowers:  fresh flowers enhance many designs and can also be added by your florist on site 

 
 

customized decor or design work, exceeding the package price will incur additional fees. 
square cakes of the classic collection (+1.00 per slice) 

 
for confirmed wedding clients; a complimentary cake sampling will accompany your menu tasting 

on more complex designs you may schedule a private design session with one of our cake goddesses 
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“signature collection” 
featuring classic round or square cakes in stacked or tiered style 
 

white chocolate truffle raspberry cake 
our moist white cake layered with a white chocolate Truffle & refreshing raspberry conserve 

(+1.50) add fresh raspberries *seasonal (+2.00 additional)  
 

strawberries & cream cake 
moist white cake layered with fresh strawberries & chantilly cream, traditional outside décor 

seasonal availability (+ 1.50)   
embellish your décor!  white or dark chocolate dip strawberries or strawberries & raspberries  

(+1.00 to 2.00 additional) 
 

italian almond custard cake  
almond cake layered with our delicious vanilla/ rum custard (+1.50) 

  

cookies & cream  
moist golden cake studded with chocolate wafer cookies, layered with luscious cookies & 

cream filling (+ 1.50) 
 

classic carrot cake 
  moist carrot cake, filled with our traditional cream cheese, coconut & toasted nut buttercream 

(+1.50) 
 

triple chocolate decadence 
double chocolate chip cake is filled with delicious chocolate cream custard.   

this cake is available iced in white chocolate cream cheese, mousseline french, swiss or dark 
chocolate ganache buttercreams (+2.00) 

 

german chocolate  
rich chocolate cake filled a caramelized coconut, nut & brown sugar filling & iced in dark 

chocolate ganache (+ 2.50) 
  
 
“signature collection” designs 
décor features:   round or square cakes, smooth ice, s & c scrolls, swiss dots, pearl scrolls 
decor colors: ivory or white 
flowers:  fresh flowers enhance many designs and can also be added by your florist on site 
 

Customized decor or design work, exceeding the package price will incur additional fees. 
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“design your own collection” 

 

cake flavors 
 

white, golden yellow, lemon, carrot, almond, marble, chocolate, pumpkin spice, 
red velvet, cookies & cream, cheesecake  

*custom flavors also available 
 

filling flavors 
 

chantilly cream, chocolate truffle, white chocolate truffle, hazelnut cream, vanilla 
bavarian custard, raspberry & apricot conserves, dark chocolate ganache, raspberry 
mousse, cookies & cream, espresso cream, apricot mousse, coconut cream, lemon 

curd, german chocolate, chocolate praline french, grand marnier french,  
*custom filings also available 

 
 

icings & fondant 
white chocolate cream cheese, vanilla or amaretto mousseline french, swiss buttercream, 

chantilly cream, dark chocolate ganache, rolled fondant 
 
 
 

 
 
“design your own collection” designs 
imagine the possibilities… our talented cake goddesses will assist you in defining and creating 
a unique one of a kind cake for your wedding only    
 
pricing 
pricing for design your own cakes varies dependant upon the flavors selected, number of 
flavors selected, complexity of the design and projected decorating time necessary for your 
final cake. 
many “design your own” cakes are approx. $5 to $8 per slice, with more complex cakes 
priced higher 
 

cake tasting and design consultations by appointment only 
colette’s cake goddesses  

714.447.9190 x 24 


