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As the founder of Flour Designer Cupcakes, I am dedicated to giving my clients
the best designer cupcakes and customer service possible. My cupcakes are
baked to order-- freshness guaranteed: from only the highest quality products.
Below is a list of unique flavor combinations, standard to Flour's repertoire,
which are sure to tantalize your taste buds. If you have a particular flavor
combination you would like which you do not see listed below, a cupcake can be
custom designed-- just for you! Please allow 1 week notice for these orders.

Designer Cake Flavors: Frosting Flavors: (frostings are
Buttercream unless otherwise noted)

Double Chocolate Chunk Vanilla Bean

Vanilla Chocolate

Strawberry Kona Coffee

Banana Jamaican Rum

Limoncello Champagne

Carrot Peanut Butter

Orange Cinnamon

Low Fat/Sugar Free Apple Caramel

Low Fat/Sugar Free Carrot Coconut

Pineapple Traditional Cream Cheese Frosting

Coconut Low Fat Sugar Firee Cream Cheese Fiosting

Cupcake Pricing:
$3/cupcake $17/ 6 cupcake $32/1 dozen $30/2 dozen or more

Filled Cupcake Pricing:
$3.25/cupcake $18/ 6 cupcake $35/1 dozen $33/2 dozen or more

Custom made display stands add an extra special touch starting at $10.

Bananas Foster

Bananas caramelized in brown sugar and cinnamon, folded into our
signature cake batter, then topped with Jamaican Rum Buttercream
Frosting

Orange You Glad You're Going Nuts

A light and intensly orange flavored cake topped with a erunchy mixture
of pecans, coconut, brown sugar, cinnamon, and a touch of cayanne
pepper- frosted with our tangy cream cheese frosting.

Apple Pie
Low Fat/Sugar Free Cinnamon Apple cake topped with our Carmel
Buttercream or our Low Fat/Sugar Free Cream Cheese Frosting

Carrot Cake
Low Fat/Sugar Free moist Carrot Cake topped with our Low Fat/Sugar
Free Cream Cheese Frosting

Coconut Rum
It's like taking a vacation. Coconut cake topped with our Coconut Rum
Buttercream Frosting

Red Velvet

Reminds you of what your grandma used to make.

The Shermanator
Our Double Chocolate Chunk Cake (made with Ghirardelli chocolate)

topped with our delicious Vanilla Bean Buttercream- simply delicious!

Tiramisu

Our Signature Brown Sugar cake infused with espresso and chocolate
chips, filled with a chocolate tiramisu cream and topped with our Kona
Coffee Buttercream Frosting

Margaritaville

For the adventurous... Lime caked filled with a strawberry, lime, tequila
custard and topped with our Butter Cream Frosting. Complete with salt
and sugar around the rim

Kiki's Cake
Decadent Chocolate cake with a creamy Peanut Butter cup filling and
Chocolate Buttercream Frosting



