Ask about customized

. . . Bride and Groom’s Cakes

Bride’s Gown or Tuxedo Berries . . . $145 10” round
Bride & Groom Cannoli Grande . . . $150 per Cannoli
Petite Bundles . . . in a variety of flavors priced on request

Featured Wedding Cakes
“Berry Naked” . . . featured at Ridgecrest
“Up” . . . Featured at Ridgecrest
“Picture Perfect” . . . Featured at Ridgecrest
“Birch Tree” . . . Featured at Ridgecrest
All Featured cakes and cake decorative elements will be Priced on Request
See your Event Planner for more details on these custom cakes and how to
customize your cake according to your wedding theme.
Cakes and desserts contain allergens including tree nuts, peanuts, eggs, soy, milk, and wheat.

Cake Pedestals & Displays
Mirrored Cake Plateaus . . . $150 rental
Log Plateau/Pedestals . . . $75-$250 rental
Cinderella Coach and Horses . . . $200 rental

Cookies and Milk . . . at Terraview

The station features three of your childhood favorite cookies, three types of milk (white,
chocolate and strawberry) and the classic dunker, “Oreos”! Rates include 1-hour of service.
Station with Mini Milk Bottle Favor – milk will be served in ½ pint bottles that the guests will
be able to take home - priced on request
Mini Milk Bottle display only – milk served in regular glasses - $7.95 p/p
“NEW” Change your favorite cookies to your favorite “Brownies and Milk”!

Baker’s Bar . . . at Ridgecrest

Here’s a way to serve an extra treat . . . Buy our desserts by the piece or the pound for service after the wedding
cake or choose savory snack by the dozen to delight guests at the after-party.
Ask your Stroudsmoor Event Planner to give you details about items available by the piece, pound and dozen.
Vintage Bakery Display . . . $275 with Baker for service (not shown)

Donuts Bars . . . at SCI Pavilion

A perfect addition to your wedding! The Donut and Cider Bar or Donut and Coffee Station is
featured for guest arrival to the ceremony, presented as the second-dessert, or readied for
guest departure as a sweet thought for the way home!
Soft Cider or Traditional Coffee - $6.95 per person (non-alcoholic)
Hard Cider or Specialty Coffee Syrups - $9.95 per person (alcoholic)

Craft Beer Bar . . . at SCI Pavilion & Ridgecrest

Soft and salty, the perfect complement to beer or bourbon bars! Add this station to your
cocktail hour, serve it after dinner to get the party started or satisfy the munchies at the afterparty with warm pretzels and favorite dips, brews or bourbons!
Soft Pretzels with mustard and cheddar dip - $5.95 per person
Just the Pretzels - $3.95 per person
Add your favorite brew or bourbon – starting at $11.95 per person
Ask your planner for pricing on your favorite brew or bourbon with pretzels

Cake Flavors . . .













Vanilla Decadence – charger #1
Harvest Spice with Pumpkin Mousse – charger #1
Chocolate Peanut Butter Torte – charger #1
Banana Walnut – charger #1
Chocolate Mousse Cake – charger #2
White Cake with Chocolate Mousse – charger #2
Strawberries and Cream – charger #2
Chocolate Strawberry Shortcake – charger #2
Peaches and Cream – charger #3
White Cake with Raspberry Mousse – charger #3
Chocolate Raspberry Mousse – charger #3
Italian Rum – charger #3

Ask our wait staff to bring you another
sample of your favorite flavor.

Our cakes may contain allergens including tree nuts, peanuts, eggs, soy, milk and wheat.

Cake Styles





New-World Tier . . . Square or Round
Old-World Stack . . . Square or Round
Staggered Tier . . . Square or Round
Column Stack . . . Round Only
These styles and many icing designs are included in our Wedding Packages.
Stroudsmoor Signature & Custom Cakes are available for purchase.
Don’t forget to visit

The Wedding Registry at Auradell

where you can sip Champagne, and register for wedding day accoutrements.

Frosting Terms . . .
There are special terms to describe the wonderful variety of frostings we use to make the
kinds of amazing wedding-day creations featured at a Stroudsmoor celebration. Here are a
few of the sweetest finishes . . .
Whipped Cream is the preferred finish for all Stroudsmoor Cakes. A quality non-dairy
whipped cream – low in cholesterol and fat – is used to frost the entire cake creating a
creamy white appearance, smooth texture and not-too-sweet flavor. This frosting is able to
be displayed prominently for 3 to 4 hours and is included at no additional cost.
Mousse Frosting made of non-dairy whipped cream flavored with milk chocolate or
raspberry – can be used to ice the entire cake or as accents. The color is ecru (light brown)
or pale pink and the taste is semi-sweet with overtones of chocolate or raspberry.
• 3-layer Cake - $200.00
• 4-layer Cake - $350.00
Buttercream made with real butter is a smooth, creamy mix of butter, sugar and eggs that
may be used to frost the entire cake or just for piping borders and decorations. It has a silky
texture and a sweet taste. It can be infused with colors and/or flavors like vanilla, chocolate,
lemon, espresso, coconut or hazelnut. Buttercream frosting has a naturally buttery yellow
color and is not recommended for a warm-weather wedding.
• Classic Buttercream – no added flavor natural butter color – 3-layer $300.00 or
$400.00 for 4-layer cake
• Infused with color add - $150.00 to 3-layer or $200.00 for 4-layer cake
• Infused with flavor add - $150.00 to 3-layer or $200.00 for 4-layer cake
• Infused with flavor and color add - $300.00 to 3-layer or $400.00 for 4-layer cake
Shortening Buttercream has the same smooth, creamy texture of Classic Buttercream, but
it is a non-dairy mix of Confectioners sugar and shortening – contains no butter, white sugar
or eggs. It can be used to ice the entire cake and comes in vanilla or chocolate flavors.
Again, Shortening Buttercream is not recommended for warm-weather.
• 3-layer Cake - $200.00
• 4-layer Cake - $350.00
Fondant is a matte-smooth candy icing that gives your cake a smooth shell-like finish,
creating a canvas for intricate embellishments. This sweet sugar dough is rolled out in thin
sheets like cookie dough and wrapped around each layer on the cake. Because fondant-iced
cakes are laborious they are subject to additional fees based on the elaborateness of the
style and decoration of the cake.
• 3 layers – starting at $900.00
• 4 layers – starting at $1200.00
Tinted Icing most colors available - $300 for 3-layer cake/$350 for 4-layer cake.
Royal Icing is a combination of egg whites and sugar, piped and allowed to dry, becoming a
hard finish; it’s traditionally used to make leaves, flowers, lace and other edible decorations –
not to cover the entire cake. Edible decorations price according to specific theme.
Sugarpaste or Gumpaste, a substance made of sugar, cornstarch and gelatin, produces
those amazingly authentic-looking flowers, fruits and leaves, among other whimsical shapes.
Unlike fondant, sugarpaste hardens after it dries. Edible decorations priced on request.
Molding Chocolate consists of corn syrup and chocolate, which is used by the pastry chef to
shape accent pieces. Edible decorations priced according to a theme.
Our dessert selections contain allergens including tree nuts, peanuts, eggs, soy, milk, and wheat.

Wedding Sampling

“Monogram Masterpiece”

Featured Cakes & Stations
November 12, 2017
Enjoy the sweet moments of your wedding day presented by . . .

Bakery Café – 125 Broad Street, Stroudsburg, PA 18360 570-517-0663

