
 

 

 

 

CAKE AND 
CUPCAKE MENU 
WEISS BAKING COMPANY 

Whether it is a treat at Findlay Market, 
family gathering, special event, or a one 
of kind wedding- let us customize a 
delicious, unforgettable dessert for you 
 

CONTACT 

PHONE: 
513-919-8510 
 
WEBSITE: 
weissbakingcompany.com 
 
To see finished desserts, visit us on 
Instagram/ Facebook 
@weissbakingcompany 
 
EMAIL: 
efeldhues@weissbakingcompany.com 
 

OWNER 

Emilie Feldhues 

 CUSTOM CAKES & CUPCAKES 
Our cakes are priced by slice, beginning at $4.00 per slice 
Our cupcakes are priced by the each, beginning at $3 each 
Toppers, fondant, detailed designs are additional and are priced based 
on design 

CAKE FLAVORS 
Vanilla Bean- Classic chiffon with Madagascar vanilla bean 
Dark Chocolate- Butter cake with 100% Belgium cocoa  
Red Velvet- Silky buttermilk cake, with a smidge of cocoa 
Lemon Thyme- Light sponge with mild hints of lemon and thyme 
Strawberry Champagne- Pink and pretty chiffon cake with sparkling wine 
Espresso Mocha- Our dark chocolate cake with hints of Espresso 
Everything Carrot- A rich cake with carrots, citrus, walnuts, and spices 
Pistachio Honey- Chiffon cake, wild honey, roasted pistachios, and 
almond tones 
Apple Spice- Classic spice cake with apple puree 
Pumpkin- Lighter than air pumpkin sponge 
Hummingbird- Pineapple, bananas, citrus, and pecan buttermilk cake 
 

BUTTERCREAM FROSTINGS 
Italian- Italian méringue whipped with butter, and vanilla 
French- French meringue whipped with European butter 
Chocolate- Belgium chocolate folded into French buttercream 
Mascarpone Cream Cheese- Italian cream cheese, whipped and lightly 
sweetened 
Strawberry- Creamy buttercream with macerated strawberries 
Whipped Ganache- Smooth, decadent chocolate ganache, whipped 
Caramel- House-made caramel, folded into French buttercream 
Chantilly- Whipped cream folded into Italian buttercream 

 
FILLINGS 
Chocolate Truffle Mousse- Rich and silky mousse with Belgium chocolate 
Lemon Curd- Tart, creamy custard with lemon zest 
Lemon Mousse- Our lemon curd, folded into whipped cream  
Belgium Dark or White Chocolate Ganache- Decadent Belgium chocolate 
with cream and butter 
Raspberry Champagne sauce- Raspberries & sparkling wine, sweetened 
and pureed 
Blueberry Lemon Compote- Ripe blueberries, lemon with zest, simmered 
and sweet 
Triple Berry Mousse- Strawberry, raspberry, and blackberry puree, folded 
into whipped cream 
Key lime Mousse- Key lime curd, whipped until light and airy 
Peanut Butter Cream- Peanut butter mousse, rich and smooth with vanilla 
tones 
Bavarian Cream- Crème Anglaise, folded into whipped cream  
Caramel- House-made, simmered until golden, with a hint of bourbon 
Cheesecake- Rich and creamy vanilla bean cheesecake 
Oreo- Iconic Oreos, crushed and folded into pastry cream 
Almond Joy- Flaky coconut, in a gooey filling, with Belgium chocolate 
ganache, and toasted almonds 

 


