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BAKING DELIGHT-FILLED MEMORIES

WEEKLY CUPCAKE MENU

Daily Flavors:
Snack Cake, Red Velvet, Vanilla Cream,
Triple Chocolate & Daily Design

Monday:
Everyday Wedding Cake and Caramel Goodness

Tuesday:
Salted Caramel and Strawberry Cheesecake

Wednesday:
Carrot and Date Night

Thursday:

Billionaire and Lemon Cream

Friday:
Animal Cracker, Salted Caramel and Boozy Bites

Saturday:
Caramel Goodness, Everyday Wedding Cake, and Carrot Cake
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Vanilla Cream: Yellow cake topped with vanilla buttercream.

Snack Calce: Dark chocolate cake filled with our sweet decorators frosting,
topped with vanilla buttercream and dipped in ganache. Our best seller.

Red Velvet: Moist buttermilk cake topped with sweet cream cheese frosting.

Triple Chocolate: Our double chocolate cake topped with a dollop of choco-

late frosting and a swirl of chocolate butterctream.

Salted Caramel: Caramel cake brushed with caramel, topped with caramel
buttercream, & sprinkled with sea salt.

Billionaire: Caramel cake, filled with cookie dough, brushed with caramel,
topped with chocolate buttercream, and drizzled with caramel and ganache.

Caramel Goodness: Caramel cake baked with chocolate chunks, topped with
marshmallow buttercream & drizzle of caramel and cornflake crunch.

Everyday Weddlng Calke: Almond cake with a swirl of our traditional

buttercream.

Strawberry Cheesecake: Strawberry cake topped with cheesecake icing and
sprinkled with graham cracker crumbs.

Date N ight: Almond cake filled with chocolate ganache and topped with

strawberry buttercream.

Carrot Cake: Moist carrot cake with pineapple, coconut, & pecans and
topped with cream cheese frosting.

Lemon Cream: Lemon cake topped with lemon buttercream.
Animal Cracker: White cake speckled with rainbow sprinkles, iced in white
chocolate buttercream, and adorned with rainbow sprinkles like the childhood

favorite.

BOOZy Bites: Mini cupcakes created after our favorite adult beverages.
Must be 21 to purchase.

Visit our website at www.sarahscakeshopstl.com




