
Your wedding cake is a statement of your taste and style.      
We have created the following list to assist you in the selection 
of a cake that will be a memorable part of your special day.

PEBBLE BEACH MOUSSE CAKE

Rich Chocolate Cake with Grand Marnier Syrup 
Milk Chocolate or White Chocolate Mousse 

Fresh Berries (optional)

LAVISH LEMON

Sponge Cake Soaked with Lemon Syrup and Cointreau 
Lemon Curd Filling 

Lemon Buttercream Finish

CALIFORNIA DREAM

Vanilla Cake with Brandy Syrup 
Filled with Light Bavarian Cream 
Fresh Berries and Whipped Cream

SOUTHERN BELLE

Walnut Carrot Cake 
Layered with Cream Cheese Icing

PEBBLE BEACH SOPHISTICATED

Vanilla Sponge Cake with Framboise Syrup 
Fresh Raspberries and White Chocolate Mousse

CHOCOLATE EXTREME

Rich Devil’s Food Cake with Jamaican Rum Syrup 
Bittersweet Chocolate Mousse 

Chocolate Ganache Glaze (optional)

Additional Flavors Available Upon Request

CUSTOM W EDDING CAK ES

The Lodge at Pebble Beach Executive Pastry Chef: Annamarie Kosa 
The Inn at Spanish Bay Executive Pastry Chef: Nicole Salazar  


