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Available Mon-Fri 11am-3pm or until sold out. For best 
availability, reserve your sandwich on our web site, 
www.sugarbakerycafe.com. All sandwiches are served on 
our house made foccacia bread and are available hot or cold. 
$6.50/ea. 
  

Southwest Turkey 
Turkey, monterey jack cheese, roasted red pepper mayo, 
fresh spinach and cilantro. 

Italian Ham & Prosciutto 
Prosciutto, ham, provolone, fresh spinach, pesto mayo. 

New! Bacon Cheddar Tomato 

Crispy bacon with roasted tomatoes, cheddar, fresh spinach 
and a touch of real mayo. 

Roasted Seasonal Veggie 
Freshly roasted vegetables with fresh cheese, herbs, 
spinach, drizzle of balsamic vinaigrette. 
 

 

We will have two out of the following soups available each 

day. All soups are 100% vegetarian and made from scratch 

in house. $5.00/bowl with fresh roll or croissant twist. 

Tomato Basil 

Southwest Corn Chowder 

White Bean & Fresh Herbs 

Potato Leek (Vegan) 

 

 
Basic Lunch, $9.00 
Sandwich, chips, and drop cookie 

Soup & Sammy, $12.00  
Sandwich, bowl of soup and drop cookie. 
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We believe a wedding cake is dessert and should be the perfect 
ending to a wonderful meal. All desserts are made from scratch 
using mostly local ingredients. 

Featured Cake Flavors 
All cakes are frosted with fluffy meringue buttercream. We do 
not use fondant or shortening in any of our cakes. Any of our 
cakes can also be accented with fresh fruit or flowers when 
seasonally available. 

White Velvet 
Our delicate white cake is brushed with vanilla syrup and filled 
with vanilla bean pastry cream.  

European Delight 
A European sponge cake filled with our vanilla bean mousse.  

Luscious Lemon 
Our delicate white cake is brushed with lemon syrup and filled 
with lemon curd. 

Lemon Mousse 
Our European sponge cake is brushed with lemon vanilla syrup 
and filled with lemon curd.  

Black & White Cake 
Our dark chocolate brushed with brandy syrup and filled with 
our fresh buttercream. 
 
See our cake selections on the reverse for additional flavors. 

Pricing  
It is our goal to work within your budget to design the perfect 
dessert selections for your event. Basic tiered cakes start from 
$5.00/person. You might consider a small presentation cake and 
cupcakes, mini desserts, or sheet/side cakes to cut costs. 

Other Info 
To help ensure the best quality, we only schedule one wedding 
cake per day on a first come, first served basis. A non-
refundable deposit of $100 is required to reserve your date. 
Delivery within the Seattle Metropolitan area is included. Other 
areas please inquire.  
 
Give us a call to set up a complementary tasting appointment. 
We look forward to working with you. 

 

 

 
 

1014 Madison Street 

(between Terry & Boren) 

Seattle, WA 98104 

(206) 749-4105 

www.sugarbakerycafe.com 

Mon-Fri 7am-6pm, Sat 9am-1pm 
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To ensure the best quality, our cakes are made to order, and 
require about 24 hours notice. We can write messages on 
most cakes in white or dark chocolate for no additional 
charge. 

SMALL CAKE (serves 6-8) $27.50 

LARGE CAKE (serves 12-18) $49.50 

¼ SHEET (serves 30) $66.00 

½ SHEET (serves 50) $110.00 

Chocolate Cakes 

Black and White 
Our rich chocolate cake is brushed with brandy syrup and 
frosted with our vanilla buttercream. 

Black Forest 
Chocolate cake filled with brandied cherries and whipped 
cream. Frosted with chocolate ganache and topped with more 
cherries and whipped cream. 

New! Chocolate and Cheese 
Dark chocolate cake filled and frosted with our fluffy cream 
cheese frosting. 

Chocolate Truffle 
Good old fashioned chocolate cake filled and frosted with 
dark chocolate ganache. 

Chocolate Peanut Butter 
Dark chocolate cake filled with peanut butter mousse, frosted 
with chocolate ganache and garnished with chopped peanuts.  

German Chocolate 
Rich devil’s food cake filled with ooey gooey toasted coconut 
pecan filling and frosted with chocolate ganache.  

Chocolate Espresso Tiramisu 
Delicate sponge cake brushed with espresso syrup and filled 
with chocolate mousse and freshly whipped cream.  

Grand Marnier 
Rich chocolate cake filled with Grand Marnier pastry cream 
and frosted with chocolate ganache. 

Old Fashioned Yellow Cake 
Our all butter country cake is brushed with vanilla syrup and 
filled and frosted with thick layers of chocolate ganache.  

Flourless Chocolate Cake 
A perfect balance of fine bittersweet chocolate, eggs and 
butter make this cake simply divine. Wheat free.  
  9” single layer cake for $34.50. Serves 12.) 

Lemon Cakes 

Lemon Lavender 
All butter cake brushed with our house made lavender syrup, filled 
with lemon cream, frosted with vanilla buttercream and garnished 
with lavender flowers. 

New! Lemon Tiramisu 
Delicate sponge cake brushed with lemon vanilla syrup and filled 
with lemon cream. Topped with whipped cream and lemon slices. 

Luscious Lemon 
Our all butter cake is brushed with lemon syrup and filled with 
lemon cream. Frosted with our vanilla buttercream and garnished 
with fresh lemon slices. 

Coconut Cakes 

New! Old Fashioned Coconut Cake 
Our coconut sponge cake is filled and frosted with classic seven-
minute frosting and topped with shredded coconut. 

Toasted Coconut Cake 
Our toasted coconut cake is filled with coconut custard, frosted 
with coconut buttercream, and garnished with toasted coconut. 

New! Raspberry Coconut Cake 
Our toasted coconut cake is filled with raspberry jam, frosted with 
coconut buttercream, and garnished with toasted coconut and 
raspberry jam. 

More Fabulous Cakes… 

Dulce de Leche 
Our rich country cake is brushed with house made caramel syrup 
and filled with vanilla bean mousse and frosted with caramel 
buttercream.  

New! Carrot Cake 
Our moist and delicious carrot cake is scented with cinnamon and 
nutmeg, dotted with toasted walnuts, and frosted with our 
delicious cream cheese frosting. 

New! Fresh Berry Tiramisu 
Our delicate sponge cake is brushed with lemon vanilla syrup and 
filled with vanilla custard and fresh berries, topped with freshly 
whipped cream and more fresh berries.  

Red Velvet 
Our moist chocolate red velvet cake is brushed with vanilla syrup 
and filled and frosted with cream cheese frosting. 

Or build your own cake New! 
Choose any combination of the following: 
 

Cakes 
Chocolate 
Old Fashioned Butter Cake 
Sponge Cake 
Carrot Cake 

Fillings 

Chocolate Ganache 
Brandied Cherries 
Whipped Cream 
Vanilla Custard 
German Chocolate 
 

Caramel Custard  
Grand Marnier Custard 
Lemon Cream 
Coconut Custard 
Raspberry Jam 

Frostings 

Chocolate Ganache 
Vanilla Buttercream 
Caramel Buttercream 
Coconut Buttercream 
Cream Cheese Frosting 

 

 
New! Our party platters are now simply priced by the 
dozen.  We recommend 1-2 pieces/person depending on 
what else you may be offering. 

Assorted mini desserts  
An elegant assortment of mini tartlets, mini cakelettes, 
cheesecake bites and mini cream puffs which vary seasonally. 

$18/dozen  

Assorted breakfast pastries 
Seasonal scones, cinnamon or savory brioche buns, 
croissants, quick breads, coffee cakes, and fresh muffins. 

$36/dozen 

Freshly Baked Cookies & Bars 
Fudgy delicious brownies, gourmet bars, seasonal shortbread, 
frosted sugar cookies, sandwich cookies and more. 

$22/dozen 

Please inquire on special pricing for quantities over 5 dozen. 

 
We bake three varieties of cupcakes fresh daily M-F by 10am. 
Feel free to call us to see what’s in the oven. 

Truffle Filled Red Velvet, Cream Filled Chocolate, Triple 
Vanilla, Lemon Cream, Toasted Coconut, Mexican Chocolate, 
Coconut Chocolate, Dulce de Leche, Black Bottom, Chocolate 
Peanut Butter, Carrot, plus seasonal specialties. 
 
    $3.35/ea or $36.00/dozen 

 

 

 

 


