
A D D R E S S
4C Bay Street / Berlin, MD 21811

W E B S I T E  &  E M A I L
www.bakeddessertcafe.com
info@bakeddessertcafe.com

P H O N E
(410) 641-1800

All Natural Ingredients       |||       Always Delicious

S E R V I C E S
A N D

P R I C I N G  C A T A L O G

F I N D  U S  O N  S O C I A L  M E D I A !

         Instagram
        @bakeddessert

       Facebook
          @BakedDessertCafe

        @bakeddessert

          @BakedDessertCafe



Thank you for considering 
using Baked Dessert Cafe for 
your upcoming event! We 
pride ourselves on creating 
handcrafted baked goods 
that are all-natural, absolutely 
delicious AND visually stunning.

At Baked, we use only the finest, 100% all-natural ingredients, 
free of artificial colors, flavors, preservatives, and trans fats. 
We are happy to cater to your every need and will help 
customize a menu tailored to the specific requests of you 
and your guests.

Located at 4C Bay Street in 
downtown Berlin, Maryland, we 
offer full service, custom desserts, 
set-up, delivery, and display rental. 
Let us make your SWEET dreams 
come true!

-  R O B I N  T O M A S E L L I
P R O P R I E T O R  /  H E A D  B A K E R

O U R  P H I L O S O P H Y



I M P O R T A N T  I N F O R M A T I O N

All special orders are made to order and 
require a minimum of 48-hours notice.

More advanced notice may be required during 
summer months and holidays.

Cake orders with specifi c reference photo(s) 
require email approval prior to confi rming order.

We always show our customers their custom order 
prior to payment. This gives us a chance to make 
any improvements or mend any errors. Once the 
order and/or design is approved, paid for, and 
leaves the building, there will be no refunds.

These fl avor options are only suggestions. 
Custom options available upon request. 

And fi nally, our prices are subject to change. 



C A K E  O P T I O N S  ( B U I L D - A - C A K E )

CAKE FILLINGS 
Lemon Curd

Raspberry Jam
Strawberry Jam
Cannoli Cream
Pastry Cream

Chocolate Mousse
Chocolate Ganache

Peanut Butter
Chocolate Chip Cookie Dough

Custard
German Chocolate
Cookies N Cream

Coconut 

CAKE FROSTINGS
Vanilla Cream Cheese

Chocolate Cream Cheese
Cookies-N-Cream

Almond
Lemon

Strawberry
Raspberry

Orange
Coconut

Peanut Butter
Salted Caramel

German Chocolate

Gluten Free + Vegan Options
Available upone Request

SIZES (2 LAYERS)
4” (1-4 servings)

6”  (8-12 servings)

8” (12-15 servings)

10” (15-25 servings)

Cupcakes in certain cake flavors may 
require a two dozen mininum.

CAKE BASE FLAVORS
Madagascar Vanilla

Valrhona Chocolate

Best of Both Worlds

Carrot Cake

Toasted Coconut

Funfetti

Cannoli

Hummingbird

Raspberry

Strawberry

Lemon

Spice

Almond

Banana

Red Velvet

Fruit Shortcake

Chocolate Chip Funfetti



P O P U L A R  C A K E S
BEST OF BOTH WORLDS 

One layer of chocolate cake and 
one layer of vanilla cake with a 

choice of frosting

CANNOLI 
Vanilla cake with cannoli cream 
filling and covered in whipped 

cream

(Refrigeration required)

BOSTON CREAM PIE 
Vanilla cake with vanilla pastry 
cream filling and topped with 
chocolate ganache drip and 

whipped cream
(Refrigeration required)

STRAWBERRY SHORTCAKE 
Vanilla cake with strawberry jam 
and sliced strawberry filling and 

covered in whipped cream

(Refrigeration requried)

DEATH BY CHOCOLATE 
Chocolate cake with chocolate 

ganache filling, chocolate frosting, 
and chocolate ganache drip

RAZZLE RASPBERRY 
Vanilla cake with raspberry 

jam filling, raspberry frosting, 
and crushed, dried raspberry 

decorations

TOASTED COCONUT 
Vanilla cake with coconut 

glaze, coconut cream cheese 
buttercream, and covered in 

toasted coconut

GERMAN CHOCOLATE 
Chocolate cake with German 

chocolate frosting filling, covered in 
chocolate frosting and topped with 

German chocolate frosting
(Contains coconut and pecans)



C U P C A K E S  A N D  B U N D T S
SPECIALTY CUPCAKES

Death By Chocolate
Chocolate cake with chocolate 

ganache, chocolate buttercream, 
and chocolate curls

Razzle Raspberry
Vanilla cake with raspberry jam 

filling, raspberry frosting, and 
crushed raspberries

Toasted Coconut
Vanilla cake with coconut frosting 

rolled in toasted coconut

Cookies and Cream
Chocolate cake with cookies 

and cream frosting, and crushed 
chocolate sandwich cookies

Chocolate Peanut Butter
Chocolate cake with peanut butter 

frosting and chocolate curls

10” BUNDTS
(10-15 servings)

• Amaretto •

• Kahlua •

• Butter Rum Pecan •

• Orange Crush •

• Limoncello •

• Limoncello with Berries •

• Hummingbird •

• Apple Cider •

• Drunken Pumpkin •

• Carrot Cake •

• Eggnog •



P I E S , C H E E S E C A K E S  &  Q U I C H E S
10” PIES

Whole ten-inch pies come in a flakey 
all-butter crust or a graham cracker 
crust. A gluten-free crust is available 

upon request.

• Apple Crumb •

• Peach Crumb •

• Key Lime •

• Pumpkin •

• Banana Cream •

• Coconut Cream •

• Traditional Pecan •

• Chocolate Bourbon Pecan •

• Kentucky Derby •

• Bumbleberry •

• Lemon Cream •

• Pumpkin Streusel •

• Caramel Apple Crumb •

• Apple Butter •

• Traditional Peach •

• Traditional Apple •

• Apple Pecan •

• French Silk •

• Pumpkin Chocolate •

• Oatmeal Chocolate •

10” CHEESECAKES
Whole, ten-inch cheesecakes come 

with a choice of crusts: graham 
cracker, cookie crust, nuts, Oreo 

crust, or gluten-free.

• Traditional •

• Chocolate •

• Peanut Butter •

• Pumpkin •

• Traditional with fruit swirl •

10” QUICHES

• Lorraine •

• Spinach Mushroom •

• Broccoli Cheddar •

• Tomato, Onion, and Cheese •

• Garden Veggie •

Quiche requests outside of monthly 
flavor require a minimum order of 

two (2).



F R O S T I N G  F I N I S H E S

CELEBRATION CAKE
No Charge

TRADITIONAL NAKED
No Charge

FRUIT SHORT CAKE
$15.00 add on

ROSETTE
$15.00 add on

PADDLE ME PRETTY
$15.00 add on

ROUGH SPACKLE
No Charge

DRIPCAKE
$10.00 add on

SMOOTH OMBRE
$10.00 add on

MARBLE
$10.00 add on



W E D D I N G  C A K E S  &  E V E N T S

A  F E W  N O T E S  . . .
• Wedding and event consults are available upon request by calling or visiting our 
shop. Unfortunately, we are not able to do walk-in consults or same-day consults. 
Consults are $25 and include the following: four (4) flavors of cake/dessert of your 
choice, up to four (4) people, a beverage per person, and thirty (30) minutes with 
our cake decorator/wedding consultant. 

• Each wedding cake tier consists of three layers of cake. Serving estimates are 
based on wedding cake serving style.  

• All prices are all subject to change depending on serving size, fillings, decorations, 
and the like. 

8 ”  T O P
1 0 ”  B O T T O M
Total Servings: 64

Total Servings If Saving Top: 38

Starting at $300

6 ”  T O P
8 ”  B O T T O M

Total Servings: 40

Total Servings If Saving Top: 26

Starting at $175



6 ”  T O P
8 ”  M I D D L E

1 0 ”  B O T T O M
Total Servings: 78

Total Servings If Saving Top: 64

Starting at $350

4 ”  T O P
6 ”  M I D D L E
8 ”  B O T T O M

Total Servings: 46

Total Servings If Saving Top: 40

Starting at $250



CAKE
4” (Smash Cake) = 1-4 servings
6” = 8-12 servings
8” = 12-15 servings
10”= 15-25 servings
Tiered cakes available
Decoration, filling and/or detail will 
have an additional charge

CUPCAKES & CUPCAKE BOMBS
Regular & Mini Sizes available
• Specialty flavors may require a two 
(2) dozen minimum.
• Fillings are an extra charge.

CROCLAIRS
½ Chocolate Croissant ½ Éclair  
Regular & Mini sizes available with 
or without chocolate ganache or 
powdered sugar

COOKIES 
Regular & Mini sizes available
• Flavors like Chocolate Chip, 
Snickerdoodle, Oatmeal Raisin Pecan, 
Peanut Butter, and Shortbread

CHEESECAKES
10” Whole, Individual, and Mini 
available

CREAM PUFFS
Regular & Mini sizes available with 
and without chocolate ganache or 
powdered sugar

PEACH DUMPLINGS
Regular & Mini sizes available

CUPCAKE BREAD PUDDING
• Can be cut into six (6) bite size 
servings

SCONES AND BISCUITS  
Regular & Mini sizes available

LIQUOR SOAKED BUNDTS
Small 10-15 servings
Large 15-20 servings

PIES & QUICHES
Regular & Individual sizes available
10” whole = 8-12 servings
*Quiche requests outside of the montly 
flavor rquire a two (2) order minimum

MOUSSE CUPS SERVED IN CHOCOLATE 
BOWLS
Regular & Mini Sizes available
• Flavors like Chocolate Mousse, White 
Chocolate Mousse, Raspberry Mousse, 
Pumpkins 

CANNOLI  
Regular & Mini sizes available

PARFAITS  
Regular & Mini sizes available

BARS  
• Can be cut into 6 bite size servings:
• Flavors like Fudge Brownie, 7 Layer 
(coconut, pecans, chocolate), 
Lemon Bars with or without berries, 
Snickerdoodle, Pumpkin Snickerdoodle, 
Butterscotch / Caramel, Raspberry 
Crumb, and Brookie (brownie & cookie)

D E S S E R T  B A R  O P T I O N S

GLUTEN-FREE AND VEGAN OPTIONS ARE 
AVAILABLE UPON REQUEST



SAMPLE

T E R M S
Dessert displays are provided at no additional charge for orders of $100.00. For orders below 
$100.00, the charge for display rentals is $75.00 for a 48-hour period.

All displays, including storage bins if applicable, must be returned within 48 hours after use 
unless otherwise agreed upon. A valid credit card will be held on fi le until all pieces are 
returned in good condition. In case of loss, damage and/or replacement, the card on fi le will 
be charged accordingly per piece. 

An additional fee of $40.00 per day will be charged to the card on fi le if the display(s) are not 
returned within the time frame stated above. In the event that the display(s) are left at the 
venue, an additional $75.00 service fee will be charged to the card on fi le. 

Please complete the following information:
NAME:              
PHONE NUMBER:             
EMAIL:              
DATE OF EVENT:             
RENTAL PICK-UP DATE:     RENTAL RETURN DATE:    
DISPLAY PIECES REQUIRED:           
COST OF REPLACEMENT:           
CREDIT CARD NUMBER:            
EXPIRATION DATE:                      BILLING ZIP CODE:                     3-DIGIT CVV CODE:                 

Your signature below means that you agree to the terms of the dessert display rental 
and that you will return the display pieces in the same condition as received in the 
time frame allotted or you will be charged.

CUSTOMERS SIGNATURE:          

DATE OF SIGNATURE:       

D I S P L A Y  R E N T A L  A G R E E M E N T



SAMPLE
NAME: EVENT DATE:

PHONE: TYPE OF EVENT:

EMAIL: LOCATION:

ADDRESS: VENUE CONTACT & PHONE NUMBER:

TOTAL # OF PEOPLE:
DELIVERY           OR           PICK UP?

DISPLAY REQUIRED?

YES                NO

TIME OF DELIVERY / PICK UP:

DISPLAY CHARGE: DELIVERY CHARGE:

FLORIST: COLOR SCHEME / THEME

NOTES:

O R D E R  F O R M



SAMPLE

TOTAL FOOD:

+  DELIVERY

+  *DISPLAY

TOTAL EVENT:

-  DEPOSIT / CONSULTATION FEE DATE:

BALANCE DUE: DUE BY:

CREDIT CARD INFORMATION:

A D D I T I O N A L  N O T E S  A N D  T E R M S
Your order is very important to us! Please take the time to check your copy of the order 
form carefully and let us know immediately if there are any mistakes or if changes 
need to be made. Bear in mind that changes to the agreed design may change the 
total price! A 50% deposit is required to confi rm orders and date. Final payment is 
due no later than 72 hours prior to the event date.

* = Required with Final Balance Payment. To be retained if hired items are not returned 
on time and in good condition.

Cleared payment of the entire balance must be received by the due date shown 
above in order for work on your order to be completed. In the event of non-payment 
of the balance, we reserve the right to consider the the order cancelled and the 
deposit forfeited. Orders which are cancelled at short notice (within a week of the 
event date) will still be charged in full as we are rarely able to rebook dates at such 
short notice. 

CUSTOMER SIGNATURE:            

DATE OF SIGNATURE:            


