ARTISAN BAKERY & CUSTOM CAKE ORDER PRICING SHEET

ITEMIZED INGREDIENT COSTING, ARTISTRY LABOR, TIER SPECIFICATIONS & EVENT DELIVERY QUOTE

CUSTOMER NAME: EVENT DATE: / /20 EVENT OCCASION:

CONTACT PHONE: ( ) GUEST COUNT / SERVINGS: guests ORDER STATUS: [ ] Quote [] Confirmed

1. CAKE DESIGN SPECIFICATIONS & FLAVOR PROFILES

TIERS & CAKE SPONGE FLAVORS: FROSTING FINISH & SUGAR ARTISTRY:

Tier Structure: [ ] Single Tier []2-Tier [] 3-Tier [] 4+ Tier Exterior Finish: [ ] Buttercream [] Fondant [] Semi-Naked

Tier Sizes: Bottom: " Middle: " Top: " Decor: [] Fresh Florals [] Sugar Flowers [] Gold Leaf

Cake Flavor: Custom Cake Topper / Text:

Filling / Curd: Allergy Restrictions: [ ] Gluten-Free [] Nut-Free [] Dairy-Free

2. INGREDIENTS, LABOR & SPECIALTY PRODUCTION COSTING
COST CATEGORY / ITEM DESCRIPTION BASIS / RATE FORMULA QTY /HOURS TOTAL AMOUNT
Base Sponge & Filling Ingredients Butter, sugar, Belgian chocolate & fruit puree Servings $
Premium Frosting & Fondant Coating Swiss meringue buttercream / satin fondant Ibs / Tiers $
Baking & Crumb Coat Assembly Pastry chef bake, torte, level & assembly hrs@$___/hr $
Custom Sugar Artistry & Piping Sugar flowers, hand figures, metallic leafing hrs@$__ /hr $
Structural Hardware & Board Center wooden dowels, plates & grease drum 1 Complete Set $
Specialty Packaging & Transit Box Heavy-duty insulated transport box & non-slip 1 Packaging Unit $
Delivery & On-Site Setup Fee Refrigerated transit + on-site placement miles transit $

SUBTOTAL COST: $ SALES TAX %): $ FINAL QUOTE TOTAL: $

50% DEPOSIT PAID: $ BALANCE DUE (7 Days Prior): $ CAKE STAND DEPOSIT: $

Bakery Policy: Custom orders require 50% non-refundable retainer. Once delivered/set up, bakery is not liable for weather, heat damage, or venue mishandling.
Customer Acceptance Signature: Date Confirmed: / 120
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