
 
 
 
 
 

 
 
 

Custom cake information 

and pricelist. 

 
 

Shop 10, 79 – 81 Illawarra Highway 
Robertson NSW 2527 

 
0404 025 900 

 
cookedbyjulia.com 

 

Choose your cake flavour: 
Vanilla Chocolate Mud 

Caramel White Chocolate 

Coconut Marble (white + dark swirl) 

Red Velvet Sticky Date 

Orange / Lemon 
Poppyseed 

Strawberry Swirl 

Funfetti (sprinkles) Brown Butter Cake 

 

Choose your icing: 
Vanilla bean Buttercream Chocolate Ganache 

Salted Caramel 
Buttercream 

White Chocolate Ganache 

Coconut Buttercream Peppermint Ganache 

Milk chocolate 
Buttercream 

Espresso Ganache 

Nutella Buttercream Choc Orange (Jaffa) 

Dulce dé Leche 
Buttercream 

Cream Cheese Frosting 
(single tiers only) 

 

Choose your filling (optional): 
Fruit Compotes (raspberry, blueberry, caramel apple, 
etc) 

Citrus Curds (lemon, lime, passionfruit, etc) 

Sauces (salted caramel, choc fudge etc) 

Mix-ins (honeycomb, nut brittle, freeze dried fruit, 
cookie pieces, chocolate crispearls etc) 

Flavoured syrups (lemon, chai, gin and tonic, etc) 

Meringue / Marshmallow (toasted meringue, etc) 

 

What size would you like? 
5” diameter (10 coffee serves) 

6” diameter (16 coffee serves) 

7” diameter (24 coffee serves) 

8” diameter (32 coffee serves) 

9” diameter (46 coffee serves) 

Larger sizes and multi-tier cakes also available 

 

Choose your icing texture: 
Semi-naked buttercream 

(buttercream icing with 
some of the cake visible) 

 

Smooth buttercream  

(a thicker layer of 
buttercream icing that is 
smooth and flat)  

Textured buttercream 

(buttercream icing with 
multiple texture options) 

   

Ganache 

(chocolate based icing. 
Smooth and delicious!) 

 

Fondant icing 

(Rolled sugar paste icing 
with ganache 
underneath)  



 

Pricing options: 
These prices include simple decorations, sprinkles, etc 
Please refer to the next page for design add-ons. 
 
Semi-naked buttercream: 
 
5” diameter $80 

6” diameter $110 

7” diameter $150 

8” diameter $190 

9” diameter $250 

10” diameter $300 

 
Smooth or textured buttercream: 
 
5” diameter $90 

6” diameter $120 

7” diameter $165 

8” diameter $210 

9” diameter $275 

10” diameter $330 

 
Deluxe (Fondant over ganache layer): 
 
5” diameter $110+ 

6” diameter $150+ 

7” diameter $195+ 

8” diameter $250+ 

9” diameter $325+ 

10” diameter $390+ 

 

Design add-ons: 

Fresh, dried, or buttercream floral arrangements 

5” + $20 

6” + $25 

7” + $30 

8” + $35 

9” + $45 

10” + $60 

Decadent drip cakes 
(includes macarons, fruit, “death by chocolate”, etc) 

5” + $20 

6” + $25 

7” + $30 

8” + $35 

9” + $45 

10” + $60 

Fresh and fruity 

5” + $15 

6” + $20 

7” + $25 

8” + $30 

9” + $40 

10” + $50 

Children’s cakes 
(edible images/fondant cut outs, coloured buttercream, 
matching drip, sweets, etc) 

5” + $30 

6” + $40 

7” + $45 

8” + $50 

9” + $60 

10” + $75 

 

Novelty shaped cakes: 

2D cakes (carved shapes sitting flat on the cake board) 

 

From $200 

(serves 15 – 20) 

3D cakes (carved shapes/realistic cakes) 

 

From $300 

(serves 20 - 25) 

 

Additional add-ons: 
 

Edible images $20 per A4 sheet 

Candles $3 - $4 per packet 

Chocolate/fondant 
writing 

$5 - $10 

Number toppers $5 - $10 

Laser cut cake 
toppers 

$25 - $30 

 


