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BAKERY & CUSTOM CAKE SHOPPE






WEDDING CAKE INFORMATION

OUR INGREDIENTS

Apple-Butter Bakery uses the finest local ingredients when available: pure cane sugar, unbleached flour, European-style butter, aluminum-free baking powder, pure Madagascan bourbon vanilla, Callebaut chocolate, fresh fruit. We bake from scratch and use homemade fillings and icings. We’re certain you will taste the difference. Our bakery is a peanut-free facility to protect our customers (and employees) with sensitive peanut allergies. We are proud to offer vegan options for our customers as well. Our cakes are made using a hybrid of classic European and traditional southern techniques. They are moist, naturally flavored, and always fresh and delicious. 

PLANNING & ORDERING PROCESS

We know planning a wedding can be a time consuming and sometimes stressful process. We want to make designing your cake a fun and laid-back experience. Take some time to check out our website at your leisure, it’s filled with photos and information and is available to you 24 hours a day. Email us with any questions you may have. If you have a design in mind and know your minimum guest count, we can give you a ballpark estimate by phone or email, but please keep in mind that an exact quote requires that we go over every detail first. We invite you to attend a complimentary tasting and consultation to design the cake of your dreams. There, you can show our designers your inspiration board with photos/swatches/invites to help us with your cake design. It is important that you have certain details locked down before we meet: venue location, time of reception, theme/colors/”feel” of reception, minimum guest count, and budget. In some cases, the final design and pricing information will be available at the consultation, but it is typical that we require additional time to develop your design in which we will email your proposal with pricing information. The deposit is 50% and may be paid in person, by phone, mail, or PayPal. Once the deposit and contract are received you can rest assured that your wedding is locked in on our schedule. Cakes ordered with less than 30 days lead time require payment in full at the time of the order.

Here are some things to consider before we meet for your tasting and design consultation:

DESIGN

Let your cake reflect who you are  as a couple. If your style is classic and conservative you will want your cake to reflect these sensibilities. On the other hand, if you all are creative, free-spirited people, your cake should express your unique vision. We’ll be happy to design a cake based upon one you find in a book or magazine, but we will make adjustments to make the design our own, we don’t do exact copies.

COLOR

Wedding cakes do not have to be white or ivory. The classic white cake will always be a classic but there are many options for those who want something different. Color is a great way to add personality to your cake. You may incorporate a touch of color or go wild with it. If you choose buttercream icing, please note that ‘real’ buttercream has a soft, creamy white color and is not bleached white due to the Madasgascar Vanilla and European butter content. Of course, if you insist, we have the ability to use a shortening and bleached vanilla recipe to achieve your desired colored cake.

FLAVORS

This is another area where you can show your personal taste (pun intended!). We use only “real” ingredients to flavor your cake and filling. We do NOT use little bottles of highly extracted flavorings. So, for example, if you want mocha flavor we use fresh brewed espresso and Belgian chocolate, not a bottle labeled “mocha flavor”. We puree whole strawberries and immediately incorporate in our batter to flavor our strawberry cake. There are dozens of flavor combinations available to you. A complete list accompanies this packet.  We also offer Vegan cakes and will make every effort to accommodate other special dietary needs. Please see the Custom Cakes Menu attached to this packet. To mix things up a bit you can use more than one filling in each tier and you can do different cake and filling combinations in each tier.  

FLOWERS

Flowers can be an important part of cake design. If you wish to incorporate flowers we recommend using hand crafted sugar paste flowers instead of fresh specimens. We have exceptional sugar artists who create flowers that are virtually indistinguishable from real blooms, and are much safer for use on cakes (and you can keep them indefinitely!). Some fresh flowers are treated with chemicals that should not come in contact with food items. If you decide to use fresh flowers please consult carefully with your floral designer. Once approved by your expert florist, we arrange the flowers on your cake to keep in line with our design. We cannot be held accountable for any sickness or death as a result of contaminated flower usage on the cake. 

SIZE

Keep in mind that your cake can really be any size you want it to be. Let's say your heart's desire is for a grand scale confection of 5 tiers but you only have 75 guests to feed. We can use Styrofoam "dummy" tiers iced and decorated to match the real cake tiers to add height. The number of servings you order is based on several factors including the time of day of your event, whether or not you offer a groom’s cake or other desserts, and the extent of meal service preceding the cake. Some clients choose to have a slice of both the bride’s and groom’s cake for each guest, others order more conservatively with bride’s cake for 80% of the guests and groom’s cake for 30-50% of the guests. Ultimately, it’s up to you. Our serving size is based on the wedding industry standard of 1” by 2” and 4” tall (or taller). If you want your serving size to be larger you must order more cake. For receptions over 200 guests we recommend having some of your cake in “back-up” or “kitchen” cakes that are separate from the main cake which is displayed. The caterer or servers are able to pre-slice and plate these servings to speed up the process of serving your guests. Cutting and plating cake for over 200 guests is very time-consuming and the “back-up” cake helps to expedite the process.

ANNIVERSARY TIER

It has long been a popular custom to reserve the top tier of the cake for the new couple to enjoy on their first anniversary. This tradition began in the days when special occasion cakes were made with heavily syruped and liquored fruitcakes, and yes, these cakes would last almost indefinitely with no loss of flavor! Our cakes are freshly made from scratch with no preservatives. We do not recommend saving the top tier as it is likely to disappoint. 

GROOM’S CAKE

This tradition is typically Southern and is a great opportunity for the groom to express himself. The groom's cake is usually served at the reception but many couples are choosing to highlight this cake at the rehearsal dinner. If served at the reception, this cake is generally made to serve 60 - 75 percent of the headcount, though you may choose to offer a slice for every guest. Don't limit yourself when it comes to design, this is a wonderful opportunity to be creative and expressive. 

SUMMER WEDDINGS

Summer weather in Atlanta is brutal on cakes. In order to insure that your cake will remain beautiful and structurally secure in the summer months, we use fondant over buttercream on all tiered cakes from May through September (please see note below on fondant). We strongly recommend against displaying your cake outdoors during these months (a permanent tent structure is still considered “outdoors”), and we will not guarantee your cake if you choose to do so. We will ask that you sign a release if you do choose to have your cake stationed outside. Outdoor cakes can be made as “dummies” with all of the serving cake in back up in order to insure freshness for the cake your guests will enjoy.

PLEASE DON’T HATE THE FONDANT!!

If you think you don’t like fondant you’ve probably had poor quality fondant or fondant that was applied to the cake improperly, or both! At Apple-Butter we apply a thin layer of fondant over a full layer of buttercream. Our fondant is of the highest quality, is neutral in taste, and pleasantly sweet. When high quality fondant is used properly it should not interfere with the palatability of your cake.
PRICING

We do not have a specific price list for our cakes, as each is a unique creation made to each client’s needs and wishes. Each cake has many variables. Generally speaking, buttercream iced cakes will start at $4.50 per serving ($6 for gluten-free and vegan), fondant and ganache at $5.50 per serving ($8 for gluten-free). Because of the attention we give to each order we do have a $175 minimum order for all cakes. Delivery charges start at $25 for the first 15 miles from our bakery. The fee increases to $40 for deliveries 15 to 30 miles away. Distances further than 30 miles can be calculated by multiplying $1.50 per mile, one way. Certain dates on our calendar are designated as “Premium Dates”, in other words they are in very high demand. These dates vary from year to year and have their own minimum requirements and delivery charges. Premium Date cakes have a $300 minimum. All available Sundays are Premium Dates.

OTHER ITEMS WE OFFER

In addition to custom cakes, Apple-Butter Bakery can provide decorated cupcakes, cookies, brownies for your event. We also rent/sell cake and cupcake stands. Please contact us for pricing and availability.

SPECIAL DIETARY NEEDS

We continue to develop delicious recipes to accommodate customers with special dietary needs. We currently serve those who are allergic to peanuts and those who choose to avoid animal products. We have yet to develop gluten-free or sugar-free cakes that measure to our standard but we aren’t done trying. If you have a recipe that you’d like to contribute so that our customers may enjoy celebration cakes regardless of their needs, please email Shellane directly at shellane@applebutterbakery.com.

ABOUT OUR OWNER AND EXECUTIVE CHEF

Pastry Chef Shellane Pickett loves a good challenge. A 7-foot tall wedding cake? No problem. A sugar coated replica of your favorite recording artist? She can do that too. Shellane’s greatest joy comes from bringing clients' dreams to life- may as well make it edible!

A native of Stone Mountain, Shellane credits her high school friend Alexis Deloney for her initial interest in becoming a cake decorator. Shellane was always interested in Pastry Arts and even sold Cheesecakes at the age of 15 in between classes at DeKalb School of the Arts. She felt that her love for all things sweet paired with her Visual Art minor at DSA would give her the upper hand in culinary school.  She opted to obtain a degree in Music at Georgia State University instead and during her junior year, was asked to make a cake for her best friend’s 21st birthday wedding by Alexis. It came out okay but she felt inspired to learn as much about the craft as possible. Soon after, she took local decorating classes to refine her skills and begin instructing at another location 4 months after her first class. 

Many people encouraged Shellane to make a real business out of custom cakes but she never believed she could make a living off of this new skill. Her mentor, Floyd Muir, explored the numbers and gave Shellane all the encouragement she needed to quit her retail job after college and open shop with her supportive family at a local indoor market. 

Two years and thousands of pastries later, Apple-Butter Bakery continues to serve the very community that encouraged its existence. We thank you in advance for allowing us to participate in your event and invite you to grow with us as we will with your family. 

FREQUENTLY ASKED QUESTIONS

Q: I don’t really know what I should budget for my cake. I’m serving 100 people, can you give me some guidelines?

A: Prices vary widely depending on the number of servings and the detail level of the design and structure. The bare minimum for the simplest design for a 100 people would be $370 for buttercream and $420 for fondant over buttercream, but on average, a Apple-Butter Bakery cake for 100 people will run $600-$900. Please keep in mind that our minimum order is $175 for custom cakes so even if you’re only feeding 20 people, for example, your minimum will still be $175 for a custom cake.

Q: I know I want to book you for my wedding but I’m still deciding on them and color, etc, so I’m not ready to design my cake yet. Can I still get on your calendar?

A: Yes of course! We will estimate a deposit based on the estimated guest count. Please be absolutely sure you want to work with us as deposits are date specific and non-refundable. We will need to nail down the details of your cake design at least 2 weeks prior to your event.

Q: I follow a vegan diet, but I really don’t want all of my guests to have to eat vegan cake, what should I do?

A: We often will do just one tier of the cake for special dietary needs and the remaining tiers conventional. Special dietary needs cake is more costly per serving than conventional, so this method saves money too.

Q: I plan to use fresh flowers on my cake, should I have the florist deliver some extra flowers to you for the cake?

A: No, we don’t apply the flowers till the cake is set up at the venue. Please ensure that the florist (and linen) is set to arrive well before we do so that we may finish setting up the cake in a timely manner. 

Q: I would like to have cupcakes at my wedding rather than a traditional tiered cake, can you do that?

A: Of course! We can do cupcakes and custom cupcake stands for weddings and other large events. 
Q: My fiancé would like a 3-dimensional sculpted cake of his hunting dog for his grooms cake, can you do that?

A: Absolutely! 3-D sculpted cakes are a specialty of ours. We will ask that you provide us with LOTS of photos to work from.

Q: Do you deliver?

A: But of course! We will deliver and set up your cake at the venue but we do not cut or serve the cake, nor do we provide knives, plates, napkins, etc. for serving. You will need to make arrangements with your caterer or coordinator for these services/items. Delivery charges apply for all items and begin at $25 within first 15 miles. 

Q: Can you tell me how much this cake costs on your site?

A: EVERYTHING we do is custom-made and is determined by a list of specifications. Please refer to the Pricing Page for more info. To respect the privacy of our clients, we do not offer the price of a cake already commissioned by Apple-Butter Bakery. Instead, please give us room to be creative for your event by giving us the necessary information and we will quote you a price especially for you. 
Q: How big is a serving size and how do I cut the cake?
A: The typical serving size is 1x2x4 inches. 3D or carved cakes may yield alternate serving sizes. For information on how to cut your cake, please view this cutting guide.
Q: How far in advance do I need to place my order?
A: 2-4 months is standard notice to place your order. Some weekends book faster than others so we suggest reserving your date as soon as possible. We often have last minute openings so please call to check the availability for rush orders. 
Q: How do I reserve my cake?
A: We require a 50% down payment to reserve your cake for the requested date and may be made by PayPal, US Mail, or by appointment (cash, money order, cashier's check). Correspondence with a representative does not reserve your cake as new payments are made everyday. Please call to make sure that your interested date is still available at the time of payment. The balance is due one (1) week prior to the reserved date.
Q: What is fondant?
A:Fondant is a rollable icing used to cover cakes to provide a porcelain-like finish. This is the type of icing used most often on cake shows such as Ace of Cakes and Cake Boss. 
Q: Do you provide cakes for individuals with special dietary needs?

A: We have options for sugar-free cakes and nut-free cakes. We are working on recipes for gluten-free and dairy-free cakes but are not available at this time. 
Q: Emergency! I need a wedding cake by this weekend, what is your turnaround time? 
A: This is determined on a case-by-case basis. If by chance we have the appropriate resources available, we will make every effort to fulfill your order. Smaller orders are more likely to be filled at late notices than specialty cakes.  A 5% rush-order fee may be applied to such orders to cover extra said resources.  If we don’t have any availability, you may be able to rent our dummy cakes for $200 minimum and purchase sheet cakes from us (if available) or from your local grocer bakery. 
CUSTOM CAKES MENU

ABOUT OUR INGREDIENTS: Apple-Butter Bakery uses the finest local ingredients when available: pure cane sugar, unbleached flour, European-style butter, aluminum-free baking powder, pure Madagascan bourbon vanilla, Callebaut chocolate, fresh fruit. 

Cake Flavors: Banana , German  Chocolate  (Contains  pecans)  ,  Vanilla  Spirit  Pound  (Contains  alcohol), Carrot  (Contains  walnuts), Lemon, White , Chocolate , Marble , White  Chocolate   , Red  Velvet ,  Cream  Cheese  Pound  , Strawberry,  Key Lime

Fillings: Apricot, Cinnamon Apple, Ganache, Lemon Curd, Peach, Pineapple, Raspberry, Strawberry


Icings: Amaretto Crème, Bailey's Irish Crème, Banana Crème, Cappuccino, Chocolate, Chocolate-Orange, Coconut, Coconut-Pecan, Cookies and Cream, Kahlua, Lemon, Mint Chocolate, Rum, Vanilla

Our most popular cake flavor combinations:
Vanilla Bean Spirit – Our liqueur-flavored pound cake layered with a light rum buttercream
Chocolate-Covered Strawberry-Fresh Strawberry flavored cake layered with Chocolate Ganache.

Cookies and Crème- Chocolate and/or White cake layered with Oreo Buttercream

Red Velvet- Our classic Red Velvet Cake layered with cream cheese frosting. 

Strawberry Lemonade- Strawberry Cake layered with Lemon Curd and Lemon Buttercream

Chocolate Obsession- Classic Chocolate Cake with Chocolate Buttercream and/or Chocolate Ganache Filling

CUSTOM CAKES MENU

ABOUT OUR INGREDIENTS: Apple-Butter Bakery uses natural and/or organic ingredients in our baked goods (unbleached flour, organic fair-trade cane sugar, European-style butter, aluminum-free baking powder and real flavors such as chocolate, espresso, vanilla bean and roseflower water) You will never find any artificial extracts, preservatives, trans fats, hydrogenated oils, pre-made icings or pre-made fillings in our products. 

Cake Flavors: Classic Chocolate, Brown Sugar Vanilla, Zested Lemon, Almond, Ancho-Chocolate-Cinnamon, Gluten-Free Chocolate, Gluten-Free Vanilla, Vegan Lemon-Pomegranate, Vegan Chocolate Chip, Vegan Vanilla, Sugar-Free Chocolate.

Fillings: Chocolate Ganache, Vanilla Buttercream, Zested Lemon Buttercream, Berry Buttercream, Mocha Buttercream, Chocolate Buttercream, Ancho-Chocolate-Cinnamon Buttercream, Peanut Butter Buttercream, Fresh Strawberries or Raspberries, Lemon Curd, Fresh Fruit Preserves (Apricot, Strawberry, Raspberry, Peach), Vegan Vanilla "Buttercream" (using organic expeller pressed palm fruit oil), Sugar-Free Ganache, Sugar-Free Caramel.


Icings: Fondant, Chocolate Fondant, Buttercream, Chocolate Ganache, Vegan “Buttercream” (using organic expeller pressed palm fruit oil), Sugar-Free Ganache.  

All of the following flavor combos are available in gluten-free. We also offer Vegan cakes and will make every effort to accommodate other special dietary needs.

Our most popular Bride’s cake flavor combinations:

Strawberry Shortcake-Brown Sugar Vanilla Cake layered with Vanilla Buttercream and Fresh Strawberries (seasonally, fresh fruit preserves may be substituted)

Peaches and Cream- Brown Sugar Vanilla Cake Filled with Fresh Peach Preserves and Vanilla Buttercream 

Double Lemon- Lemon Cake layered with Zested Lemon Buttercream (add Lemon curd for Triple Lemon)

Caramel Cream- Brown Sugar Vanilla Cake with Caramel Filling and Caramel Buttercream

Raspberry Vanilla- Brown Sugar Vanilla Cake filled with Fresh Raspberries and Vanilla Buttercream

Classic Vanilla- Brown Sugar Vanilla Cake layered with Vanilla Buttercream

Our most popular Groom’s cake flavor combinations:

Ancho Chili Chocolate- Ancho Chili Chocolate Cake, layered with Chocolate-Cinnamon Buttercream

Chocolate Caramel Pecan- Classic Chocolate Cake filled with Agave Caramel and Toasted Pecans

Chocolate Obsession- Classic Chocolate Cake with Chocolate Buttercream and/or Chocolate Ganache Filling

Chocolate Strawberry Truffle- By far our most popular Chocolate Cake Combo: Chocolate Cake filled with Chocolate Truffle Ganache, Chocolate Buttercream, and Fresh Strawberries

Chocolate Hazelnut Truffle- Moist Chocolate Cake Layered with Chocolate Ganache and Chocolate-Hazelnut Truffle Cream

By Appointment Only ( Atlanta, GA ( info@Applebutterbakery.com ( www.Applebutterbakery.com (
P.O. Box 2153, Stone Mountain, GA 30086


