We’re Creating
new flavors
every day!

Check Facebook.com or
cupcakes—a-gogo.com for
our latest flayor Creations
and photog!

flavors:

traditional: H yellow H chocolate B marble B red velvet
not your everyday, plain-jane cupcakes! dense and moist, prepared with only the
finest ingredients and love. top with buttercream, cream cheese or ganache. so many
options...call or email for details!

specialty: B lemon with raspberry filling

delicious light, lemony cake with a burst of raspberry filing inside, crowned with
buttercream frosting

B vanilla delight cookie dough
scrumptious yellow cake with a gooey cookie-dough center topped with
delicious cream cheese or chocolate buttercream frosting

B triple-chocolate decadence cookie dough
chocolate cake with a gooey triple-chocolate cookie dough center topped
with delicious cream cheese or chocolate buttercream frosting

B peanut-butter cup[cake] cookie dough
chocolate or red velvet cake with gooey peanut butter cookie dough inside topped
with delicious cream cheese or chocolate buttercream frosting

premium: B white russian
delicious white cake with a hint of kahlua, cream and vodka, topped with a light
kahlua-kissed whipped cream and chocolate shavings. incredible

B chocolate-stout ale
beer = good. cake = good. beer + cake = WOW!! add the bourbon frosting and you're
in nirvana

B pumpkin cheesecake
not just for autumn! pumpkin cake with real cheesecake inside. cinnamon-infused
whipped cream or traditional cream-cheese frosting tops these beauties

B funky monkey
banana cake. peanut butter mousse. chocolate ganache. topped with a banana chip,
your tastebuds will be in shock!

pricing per dozen:
traditional.........cccccei 18.00 SPECIAILY ©vvvvviiiiiiiiiiiiiiii 24.00

traditional, filled.............cooeeiiiii, 22.00 [OREIR I S S URRRIINNS .. SR S 36.00

a variety of cupcake displays available for rental
specialty decorations or themes available, let’s talk!
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