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Longwood’s partner is JT Cakes, providing artisanal hand-crafted cakes.
To ensure ample quantities; cakes must be ordered for the full number 
of guests. Fresh flowers must be provided by client or florist. 

Wedding Cake & Coffee Station 15
Wedding Cake Served Tableside Or Stationed
Three tier buttercream designed cake
Single flavor of cake and two layers of buttercream filling
Top tier is cut and served as part of the total guest count
(60 Person Minimum)
Coffee, Decaffeinated Coffee & Tea Station
2% Milk, Half & Half, Sugars, Honey

Anniversary Tier                                                                      100
7” Round single tier, single flavor, buttercream design

Ceremonial Wedding Cake 500 
Two tier single flavor, buttercream design, serves up to 40

Cake Flavors Select One
Lemon Love, Vanilla Cake, Lemon Curd, Lemon Buttercream
Caramel Macchiato, Pound Cake, Coffee Caramel Buttercream
Raspberry Lemon, Vanilla Cake, Raspberry  & Lemon Buttercream
Confetti, Vanilla Cake, Rainbow Sprinkles, Strawberry Buttercream
Spice, Cinnamon, Nutmeg & Maple Cake, Vanilla Buttercream
Red Velvet, Red Chocolate Cake, Cream Cheese Filling
Cookies & Cake, Devil’s Food Cake, Oreo Cookie Buttercream
Black & White, Chocolate Cake, Vanilla & Chocolate Buttercream
Chocolate Salted Caramel, Chocolate Cake, Pretzels 
Caramel Buttercream

Premium Upgrades
Gum Paste Florals 15-25 each
Fondant Design with up to 3 upgrades 2.50
Additional Tier
Multiple Flavors
Premium Flavors
Extended Height Tiers up to 6”
Special Requests for gluten-free, vegan or custom recipe

Buttercream Designs with up to 3 upgrades 1.50 
Additional Tier
Multiple Flavors
Premium Flavors
Extended Height Tiers up to 6”
Special Requests for gluten-free, vegan or custom recipe

Premium Cake Flavors
Cinnamon Spice Coffee, Rich Yellow Cake, Apricot Preserves, 
Coffee Buttercream, Cinnamon Spice Buttercream
Chocolate Truffle, Devil’s Food Cake, Raspberry Jam, 
Chocolate Truffle
Hawaiian Passion, Vanilla Sponge Cake, Passion Fruit Curd, Passion Fruit 
Buttercream, Pineapple Buttercream
Carrot, Coconut, Pineapple, Cream Cheese Filling
Raspberry Lime Rickey, White Cake, Lime Syrup, 
Raspberry Buttercream, Lime Buttercream
Lemon Chambord, Vanilla Sponge Cake, Lemon Buttercream, 
Blackberry Buttercream
Dulce de Leche, Golden Sponge Cake, Caramel Cream, Buttercream 

Client Procured Cake Cutting 5

SPECIAL  OCCASION CAKES
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Palette Knife Floral

BUTTER CREAM DES IGNS

Rustic lines (narrow or wide)

Bias Cut Barely There Buttercream Raw Silk  Edge 

Textured  Rosette & Swiss Dots Textured Vertical Lines
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FONDANT DESIGNS

Gilded Edge, Gum Paste Orchid

Diagonal RibbonsExtended height, hand painted metallic Watercolor, Gum Paste Roses Smooth & Ruffled Rose

Metallic Gold leaf Geometrical Shimmer Impressionist Hand painted Flower
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PR EMIUM CAKES

Gum Paste Florals

Rose Gold Metallic, 
Rouched Fan 

Marble, Gold Textured Fondant, Gilded Edge

Marble, Hexagon Bottom 

Gum Paste Florals, Silver leaf, Geometric Design, Smooth

Arabesque
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