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4. For a more special look, choose one of our six signature 
designs in two stock colors of your choice (PRICE CHART BELOW)
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cake size 
(round)

5” $24 $29 $324-6

8-12

12-18

18-24

28-35

20-28

40-60

80-100

7” $37 $44 $49

9” $47 $55 $61

$46 $52 $58

10” $64 $71 $79

$86 $100 $112

11” $86 $97 $103

$120 $145 $160

1/4 sheet 2 layer

1/2 sheet 2 layer

1/2 sheet 3 layer

classic flavor deluxe flavor super deluxe 
flavor

buttercream
polka dots

old fashioned
flowers & vines

groovy flowers

swirly swirls

retro starburst

old fashioned
swags

CUSTOM COLOR MATCHING 
We can match most any color! Custom color matching is $5 per color, and a color sample 
must be provided.

CUSTOM ARTWORK 
We do custom artwork as well. Custom art is priced according to difficulty of the 
design, number of colors, etc. Monograms and simple illustrations are $10 and up. More 
complicated invitation matching, logo reproduction, etc. is $25 and up.

2 dimensional and 3 dimenstional designs are also available. Check our website for 
more details!

COPYRIGHTED CHARACTERS AND IMAGES 
We are so sorry Dora, Spongebob, Cinderella, Tinky Winky, et al!! We cannot risk 
duplicating copyrighted characters onto your cake. We can, however, include a 
character toy you bring in or decorate your cake to match the colors and style of 
your character theme.

Still don’t see what you’re looking for? 

Please inquire about seasonal flavors and prices.



classic flavors

deluxe flavors

super deluxe flavors

flavor of the month

1. Choose a Flavor

1. Classic Vanilla classic vanilla buttercake filled and finished with creamy 
vanilla buttercream.

2. Vanilla and Chocolate classic vanilla buttercake filled and finished with our 
decadent chocolate fudge frosting. 

3. Chocolate and Vanilla classic chocolate buttercake filled and finished with 
creamy vanilla buttercream

4. Old Fashioned Chocolate Fudge classic chocolate buttercake filled and 
finished with chocolate fudge frosting

3. Italian Cream a classic wedding flavor, vanilla layers are studded with toasted 
pecans and coconut, then filled and finished with our delicious cream cheese frosting

4. Yummy Carrot Cake moist cinnamon tinged layers, chock full of freshly shredded 
carrots, toasted pecans, pineapple and currants, filled and finished with cream cheese 
frosting

5. Red Velvet a classic southern fave...these rich red layers are splashed with amaretto 
syrup, then filled and finished with our rich cream cheese frosting

6. Mocha Mambo if you love coffee...chocolate or vanilla layers are splashed with 
Kaluah liqueur, then filled with alternating layers of rich mocha cream and chocolate 
fudge frosting. The cake is then finished in mocha cream

7. Dulce de Leche vanilla or chocolate layers are filled with caramel cream, then 
drizzled with ooey gooey caramel, and finished in more caramel cream

8. Lemon Heaven vanilla layers sprinkled with tangy lemon syrup then filled and 
finished with lovely lemon buttercream

1. Strawberry Cream vanilla buttercake layers are drizzled with fresh 
strawberry juice, then filled with our luscious strawberry cream. We can finish 
the cake in your choice of vanilla or strawberry buttercream

2. Classic Coconut vanilla or chocolate layers are splashed with coconut juice, 
then filled with creamy coconut buttercream. The cake is then finished in 
coconut cream and coated in moist shredded coconut 

(cakes containing fresh strawberries, raspberries and mango available seasonally)

1. Strawberry “Shortcake” our classic vanilla layers are splashed with strawberry juice, 
then filled with strawberry cream and fresh chopped strawberries. We can finish this 
cake in your choice of vanilla or strawberry buttercream

2. Lemon Raspberry a favorite in spring and summer...vanilla layers are splashed with 
tangy lemon syrup,  filled with creamy lemon buttercream, smooshed with yummy fresh 
raspberries, then finished in lemon buttercream

3. Orange Apricot Strawberry a party in your mouth...vanilla layers are splashed with 
fresh orange juice, shmeared with apricot jam, then filled with strawberry cream and 
chunks of ripe delicious strawberries. This cake can be finished in vanilla or strawberry 
buttercream 

4. Key Lime Coconut Mango Like summer in a cake...vanilla layers are splashed with 
key lime syrup, then filled with mango cream and moist shredded coconut, and finished 
in more mango cream

5. Chocolate Lovers’ nothing but chocolate...velvety chocolate layers are drizzled with 
Godiva Chocolate Liqueur, filled with dark, rich bittersweet chocolate ganache and fudge 
frosting, then finished in fudge frosting.

6. Just About Decadent chocolate layers are splashed with Gran Mariner, shmeared 
with a thin layer of apricot jam, then filled with dark chocolate ganache and finished in 
fudge frosting

7. Chocolate Raspberry Cake delicious chocolate layers are splashed with raspberry 
liqueur, shmeared with a layer of tangy raspberry jam, then filled with layers of dark 
chocolate ganache and chocolate fudge frosting, studded with fresh juicy raspberries, 
then finished in chocolate fudge frosting

We offer three new cupcake flavors and at least one new cake flavor every month. 
Consult our website or ask one of our staff for details!

Thank you for choosing Magpies for your Celebration! 
Magpies cakes are baked to order, everyday. The absolute deliciousness of your cake 
is our priority. To ensure this quality, we take a limited number of orders every 
week. Order your cake from our Standard Celebration Cake menu at least 2-3 days 
in advance. During summer, the holidays and for large orders, please call one week 
ahead to guarantee your selection.

We do make extra cakes daily, and can accommodate many last minute requests.  
Don’t hesitate to ask!

powder blue
pretty pink
lovely lavender

butter yellow
tangerine
apple red

lime green
neon pink
chocolate brown
black

navy blue
white
turquoise blue
purple

Looking for something a little fancier? Turn the page!

stock colors

3. Choose your inscription in the stock color of your choice

2. Choose a size

Ordering Your Celebration Cake 

Ordering your cake is as simple as 1. 2. 3. 

Choose: 1. Your flavor 2. Your size 3. Your inscription

We offer our standard Celebration Cakes in many sizes, serving as few as 4 and as 
many as 100! The 5”, 7”, 9”, 10” and 11” cakes are round layer cakes, made with 
of four layers of cake filled with three layers of buttercream (filling). The cakes are 
about 4.5– 5” tall when finished.

The 1/4 sheet cakes are rectangle layer cakes. The 1/4 sheet is a two layer cake and 
is approximately 8” x 12” x 3”, and the 1/2 sheet is offered in two layers: (11” x 
16”x 3”) or three layers: (11” x 16” x 4”).

We offer our classic celebration cakes in three flavor categories. Borders and an 
inscription in one color of your choice are included in the standard cake price.

YOUR STANDARD CELEBRATION CAKE INCLUDES AN 
INSCRIPTION IN THE COLOR OF YOUR CHOICE

Please inquire about seasonal flavors and prices.

number of
servings

RO
UN

D 
 

LA
YE

R 
CA

KE
S

RE
CT

AN
GL

E 
SH

EE
T C

AK
ES

cake size 
(round)

5” $20 $25 $284-6

8-12

12-18

18-24

28-35

20-28

40-60

80-100

7” $32 $39 $44

9” $42 $50 $56

$40 $46 $52

10” $58 $65 $73

$79 $93 $105

11” $80 $90 $96

$110 $135 $150

1/4 sheet 2 layer

1/2 sheet 2 layer

1/2 sheet 3 layer

classic flavor deluxe flavor super deluxe 
flavor


