Datiled Dhoactirst and Mernoral

Our?ami]y at CHCF de Fartie Catering & Cakcs creates distinctive & unique cakes for your
Wedding Dag or SPccial Occasion. We use fresh Premium ingredients and innovative

methods to ensure each cnc our cakes wi” taste as delcctable as thcg ]ook.



Choose from one of our luscious, chef-inspirecl cake & Fi”ing combinations:

Chocolate Decadence Cake w,/ Mocha Mousse Fi”ing
Funkg Monkeg Cake w,/ Chocolate Covered Banana Fudgc Fi”ing
Vanilla Sponge (ake w/ Saskatoon Berrg Fi”ing
| emon Sponge (Cakew/ Limonce”o (Curd Fi”ing
Frize~\/\/inning (arrot Cakc w,/ (_ream Chccsc Fi”ing
(_oconut Fina Co]ada Cakc w,/ Fincapple Kum Fi”ing
Red ot Velvet Cal«: w,/ (innamon Puttercream Fi”ing
| emon Yogurt Raspberr9 (Cakew/ | emon Curd Fi”ing
\/ani”a SPonge Tiramisu Cake w/ CaPPuccino Mousse f:i”ing
Red Wine Chocolate (Cake w/ Pasil Buttercream
Lcmon Lavcndcr SPonge Cai«: w,/ Lavendcr Buttercream

Ormix it up with your choice of two favorite flavors in any combination. We can also create

a custom Havor and favorite Fi”ing uniciue to you.

Then choose a mouthwatering buttercream, {:rosting organache flavor from the list below
and stop there for a natural or rustic finish or cover with a thin lager of satin smooth, sweet

vanilla fondant for many more dcsign and decorative oPtions.

Original (Cream (Cheese lcir\g
]:rcsh Raspberry Frosting
[resh Blackberrg Frostirxg

Chocolatc T ruffle Frosting

Mousse Frostings: | emon, Mango, Strawberrg, White Chocolatc, Chocolate,
CaPPuccino) Canadian MaPle, Mocha, [Hazelnut
Puttercream Flavors: 5alted Carame], \/ani”a PBean, Orange, (Cinnamon, | atte,

(reme Bru]e, (_ocoa, Clﬂocolate Mint, Basil, | avender
Dark, Milk or White Choco]ate (Ganache



6”~%$75.00 serves 15
87 ~-%105.00 serveslH

107 ~-%180.00 serves45

127-%$260.00 serves 65

147 -$%60.00 serves 90

167~ $440.00 serves 110
This Price includes your clesign consultations, subscqucnt meetings, cakc, Fi”ings, Frostings,
fondant, cake foundations and bases as well as all edible styling, decorative techr\iqucs and

wedcling cake artwork. [t also includes the rental of basic cake Plat‘cers and Plates‘ (ake
tastings can be booked for $25 for up to Fourguests and three flavor choices and this Price
will be deducted from goumcinal invoice hcgou book your Wedding (ake with
Ch@c de Far‘cic Catering & Cakes.



%Wj ok

babg Cup (akes - $Z.5O/PP
Sliced Cake/Brownie Trag -3$3/pp
Original 37 CUP (akes - $4~/PP
Jumbo Cupcakes ~ $5/PP
Miniature Wedding Cakes ]ndividua”g Decorated & Boxcd ~$i O/PP

(Choose from (Cake Flavors & Frosting list for your cupcake flavors. CuPcakes will come
iced and gamished to coordinate with the color and/or theme oFgour wedcling/event if
Frosting flavor Permits. Original and Jumbo size can be filled with your choice of flavor.

Cupcakes sold bg the dozen. Minimum orderis 2 dozen for }Daby cuPca!(es and

i dozen for all other sizes.

gmw

resh [lowers — market Price
51”< Flowers/Ribbon/ tc. - assorted Pricing
(Cake T owers & Stands — assorted rental Pricing available
[~ xtensive Fi”ars, Jier Separators & [ ountains — assorted Pricing & rentals available
(Cake Toppers ~ T hisitemis so unique and Personal that we advise the bride and groom to
make their own choice and we will ]ovingly P]ace it on the cake. (_ustom gum paste toppers
can be created bg us starting at a minimum of $50 and can be discussed at the consultation.
[ndividual Pricing of custom and additional decoration will be determined at

cake consultation and &esign meetings.



Dlteritt

Due to the individual detai], time and attention invested in each of our cake creations there
isa $150.00 minimum charge for any Wedding or 5Pecial (Occasion Ca‘(e.
We will deliver and set-up your cake within Saskatoon city limits for a $25.00 fee and out-
of-town deliveries are subjec’c to an additional .85 cent/km mileage chargc. Fick~up

arrangements can bC made 'FOF sma”er cakes.

A non-refundable deposit of $100.001s Pagable at time of booking and remaining balance

is due one week before your event. GST and FST will be added to all Prices. We accept
cash, cheques, ]nterac E;TransFer, \/isa & MasterCard.




Please contact us via email, text or telephone with any questions or comments or
to book a menu consultation for your Corporate Catering, Wedding or Special Event.
Thank you for your consideration.

cateringQ events
RE-DEFINING THE PRIVATE CATERING SERVICE

Heather Bekar-Schulte
Executive Chef & Owner
306.222.5158
chefdepartiecatering@hotmail.ca
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