
!

The	Cake	Lady	and	more...	

Wedding Cakes, Birthday Cakes, Speciality Cakes, Cup Cakes,  Homemade Pies,  Dessert Bars, Brownies,  
Italian Cookies, Cream puffs, Cannolis, Chocolate Fountains and more! 

For large or specialty orders, we recommend ordering at least 2-4 full weeks ahead of time.  
However, don’t hesitate to contact us even if your request is not within the time frame,  

as we can often accommodate your order. 

Layer Cakes ~ made with real whipped cream 

Famous Strawberry Layer  ~ white cake layered with strawberries and topped with fresh strawberries 

Chocolate Layer Cake ~ with Chocolate whipped cream and topped with a layer of fudge 

Lemon Layer Cake ~ with Lemon whipped cream * add fresh raspberry layers! 
 

                                                                          Regular      Raspberry Layers  
10” Round Serves 10-15 people ... $24.50 ......... $27.00 
1/2 Layer Serves 20-25 people ... $39.00 ......... $44.00 
12” Round Serves 30-35 people ... $54.00 ......... $57.00 
Full Layer Serves 40-50 people ... $75.00 ......... $78.00 

Homemade Carrot Cake  
Flour, oil, eggs, shredded carrots, toasted pecans 

Cream Cheese butter frosting 

10” Round ... $45.00  
12” Round ... $75.00 

~ Traditional Cakes ~  
Vanilla, White, Chocolate, Marble *ask for any flavor and design! 

9 x 13 serves 10-15 ...... $24.50  
11 x 15 serves 20-30 ...... $39.50  
12 x 18 serves 40-50 ...... $48.00 

* Cup Cakes * 
Vanilla, Chocolate, Marble, Lemon, Carrot, Red Velvet, Peanut Butter and German Chocolate 

Please inquire about pricing
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Homemade	Pies 
(Pies available depend on the season and demand) 

Peanut Butter  
Coconut Cream 

 Chocolate Cream 
Banana Cream 
 Apple Crum 

 Lemon meringue 
 Pecan 

Chocolate Pecan 

* Pies are baked in a 9” glass pie dish. 
$5 deposit charge that you get back if you want to bring the dish back! (You can say you baked it!) 
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Pastries	

Italian Butter Cookies per lb...$13.99 
Cannolis 

Cream Puffs 
Brownies with fudge frosting  

Raspberry Bars 
Dessert Bars 

 ...and so much more 
~ you never know what we are cooking up ~ 

Looking for a specific Dessert or Cake ~ Just ask! 
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Chocolate	Fountain	

Gourmet Belgium Chocolate 
Dipping Items Available and not limited to...  

Strawberries, Bananas, Shortbread Wafers, Potato Chips, Pineapple Wedges, Melon Wedges, Apple Slices, 
Rice Crispy Treats, Graham Crackers, Marshmallows, Pretzels, Oreo Cookies, and more. 

Set up and Displayed at event 
 -Inquire for prices-



!~	Wedding	Cakes	~	

Strawberry Layer 
Moist White Cake layered with Whipped Creme & Fresh Strawberries 

Chocolate Layer 
Rich Chocolate Cake layered with Chocolate or White Whipped Creme 

Traditional 
White Moist White Cake and White Frosting 

Lemon Creme 
Moist Lemon Cake layered with Lemon Whipped Creme 

Red Velvet 
Rich Chocolate red velvet with layers of cream cheese frosting 

Carrot 
Moist Homemade cake layered with butter cream cheese 

*More flavors and combinations available, please inquire. Price is $3.25 per person 

------------------------------------------------------------------------------------------------------------------ 

Contact the Cake	Lady: 

Have an Idea? 
Send us a photo of a cake or a picture you had in mind, so we can know exactly what you are looking for!!  

You can email or stop in 

Lori Legott 
Email: llegott@yahoo.com 

Bagels and Cakes Phone: 315.781.7643 

!
!

-PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE-

mailto:llegott@yahoo.com
mailto:llegott@yahoo.com


FAQ for Wedding Cakes: 

When should I reserve my date? 
While I may be able to accommodate your order on short notice, it is recommended that you reserve your 

wedding date as early as possible. 

Do you offer Tastings? 
I am happy to offer complimentary consultation and tasting appointment, which is held at Bagels and 

Cakes. A consultation is by appointment only. Strawberry Layer tasting is always available as it is always 
on hand, any additional flavors must be mentioned in advance. Feel free to bring your ideas- fabric 

swatches, pictures...anything that can help us create your cake design. 

Don’t have an appointment-  
Don’t hesitate to stop in for a tasting and if Lori’s around she’ll be happy to meet with you. 

How are wedding cakes priced? 
Wedding cakes are priced by the slice, based on your guest count, the intricacy and detail of the design 

and time involved. 

How is payment arranged? 
A final payment is due in cash, money order or check 3 weeks prior to the date of delivery. At this time 
you can update me with an exact number of guests so the price can be adjusted accordingly. A down 

deposit is required after a consultation to hold your date. 

Do you offer kitchen cakes for additional serving? 
If the tired cake design you’ve chosen does not provide enough servings for all of your guests, or if you 
prefer a smaller tired cake, extra servings may be ordered at a reduced price to make up the balance of 
the servings needed. This will be in the form of a frosted but not designed layer cake which is served in 

addition to the tired cake. 

Do you provide cake stands?  
Cake stands are available to display your cake for an additional rental fee. 

Do you Charge for delivery?  
There is a small delivery and set up fee, certain restrictions apply. Outside of the local area there is an 

additional fee applied. 

Do you work with fresh flowers?  
Fresh Flowers may be used and are encouraged to be used on or between the tiers of any cake. They are 

part of your floral budget, but I will be happy to discuss with your florist the variety and quantity needed. 
The flowers will be arranged on the tiers according to the design we’ve discussed, and there is no 

additional fee. 

Do you have questions? Please feel free to contact me with any concerns or questions!


