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A Bit of History 

Wedding Cakes 

Applause 

òThe pinnacle of my satisfaction 

came as I overheard a guest say, 

òWow! Not only was the cake 

beautiful, it was actually delicious!ó 

Of course, I happily gave credit 

where credit was due.ó    -Jenny 

òJust wanted you to know the cake was a 

hit, very rich and delicious!  It ended our 

night in a wonderful way!  Thank you for 

such great food AND service!ó     

-Debra  

I wanted to let you know how 
wonderful the cake was for our 
wedding. It was sooo good. Also, 
it took my breath away when I 
saw it for the first time. It totally 
surpassed my vision of what our 
cake should be. You did an out-
standing job & I am very, very 
pleased. 

Thanks again, 

Melissa 

ñThe cake was delicious!ò -Sarah 

The history of wedding cakes goes all the way back to the Roman 

Empire. At that time the òcakeó was a simple loaf of unsweetened 

wheat bread made with flour, water, and salt. The groom would 

break the loaf over the brideõs head to symbolize happiness, fertil-

ity, and prosperity for the couple. The wedding guests would 

scramble to get crumbs from the loaf as a tokens of good luck.  

 

During the middle ages, guests brought small sweet breads and 

stacked them up. The high stack of pastries symbolized prosperity, 

and the bride and groom had to kiss over the pile of òcakesó to 

bring them good luck in their marriage.  

 

Only recently did wedding cakes as we know them come into exis-

tence. As baking technology improved the single-tiered plum cakes 

of the 1800õs turned into the multi-tiered, decoratively iced and 

multi-flavored culinary creations that form the wedding cakes we 

love today. 

 

Through all itõs changes, the wedding cake remains an important 

part of the symbolism of the wedding ceremony. As bride and 

groom cut the cake together and feed each other, they symbolize 

the joining of their lives and their commitment to each other. And 

in sharing with the guests, the bride and groom bring their friends 

and family into the covenant of mutual support and love. 



At Stick Boy Bread Company we strive to make the most beautiful, 

delicious, and creative wedding cakes anywhere! We want your wed-

ding cake to be memorable for all who see and taste it, and we want 

it to represent your personality and the personality of your wedding 

ceremony. 

 

Like all of the products we make at Stick Boy Bread Company, we 

take great pride in our wedding cakes. Our Pastry Chef will bake the 

cake, prepare all of the homemade fillings and icings, and assemble 

and decorate your cake from start to finish. Itõs our job and we take 

great pride in doing it right. 

 

With that in mind, we offer many varieties in design and flavor for 

you to choose from. The best thing is, itõs your cake so you get to 

decide. We can show you pictures of cakes we have done and give 

you ideas, but you can also bring in pictures or sketches that reflect 

your style and personality, and we will make it for you. The flavors 

are also your choice: chocolate on one layer, white on another, rasp-

berry filling, ganache, or lemon curd; you name it, we can do it. 

There are no set limits to what we can do and we are happy to work 

with you to design something that is uniquely you. 

 

The process begins when you schedule a consultation with our    

Pastry Chef, Stephen James. The consultation is completely free and 

does not obligate you to purchase your cake from Stick Boy. 

Stephen will walk you through the process of deciding what size 

cake you need and what style and flavors you want. At the end of 

the consultation, there is no pressure to choose us to make your 

cake, but we will make sure you have all the information you need 

to make your decision. 

The Commitment Pricing 
Our Classic round wedding cakes are comprised of two layers of 

cake and one layer of filling, and start at $3.75/serving. 

Our Deluxe wedding cakes are comprised of four layers of cake 

and three layers of filling, and start at $4.75/serving. 

Fillings: 

 Our Classic Buttercream filling is included in the base 

 price. 

 Specialty fillings of your choice are available for an  

 additional $0.75/serving. 

We offer a variety of cake shapes including Square and Hexa-

gon tiers for an additional $1.00/serving. 

Base price includes borders for each tier and basic  

      embellishments. 

 

The final price of your cake is determined by the design, fillings and 

flavors, number of servings and, in some instances, a delivery fee. 

Cake Flavors and Fillings 
Cake Flavors: 

Almond 

Blueberry 

Chocolate 

Chocolate Chip 

Chocolate Espresso 

Citrus 

Coconut 

Lemon Zest 

Orange Zest 

Poppy Seed 

Red Velvet 

Strawberry 

Spiced Carrot 

Vanilla 

 

 

Classic Buttercream fillings:  

Chocolate 

Chocolate Raspberry 

Chocolate Strawberry 

Espresso 

Raspberry 

Strawberry 

Vanilla 

White Chocolate 

Specialty fillings:  

Chocolate Fudge 

Chocolate Ganache 

Cream Cheese 

Espresso Ganache 

Lemon Curd 

Raspberry Preserve 

Strawberry Preserve 

This list is not all inclusive; we welcome special requests. 

We do offer special dietary cakes such as vegan, eggless, and 

dairy free cakes. 

To obtain additional information or to schedule your free  

consultation contact Stephen at (919) 557-2237  

or email him at Stephen@StickBoyBread.com 


