Pricing & Services
S U G A R

E U P H O R I A

Welcome

I’m so honored to

Hello! I’m Randi Smith and I am so thrilled you are inquiring about Sugar Euphoria. What an

be considered for

rience that lies ahead of you.

your wedding!

I realize it might be your first time inquiring about wedding cakes and desserts, so I wanted to

immense joy it is to be considered for your upcoming wedding and I’m excited about the expe-

make sure to give you a good look at all of the exciting options as you plan your wedding and
define your needs.
Spend some time reviewing this guide. If, after reading this and completing the questionnaire,
you feel like we’d be a great match for each other, let’s schedule a tasting & consultation to
discuss your dream wedding cake or dessert bar!

Our Style? We
create beautiful
cakes & dessert
tables that look like
they belong in a
magazine but tastes
like your
grandmother made
it.

About Sugar Euphoria
Sugar Euphoria is a wedding cake and design

Since 2011, we’ve had the pleasure of taking

boutique located in Raleigh, NC. Our confection-

people to their happy place with our delicious and

ary creations begin with natural, locally-sourced

visually stunning desserts. Whether you’re looking

ingredients and end with an editorial aesthetic, full

for a timeless cake that makes a statement or a

of bold, yet romantic, accents.

table full of your favorite treats, Sugar Euphoria
remains the Triangle’s preferred dessert
destination.

Prices & Packages

Your wedding cake will be beautiful and delicious, but most of all, it’s an investment. You’re investing in the
telling of your love story, the tradition of sharing cake with your spouse, and treating your guests to decadent
works of art. I specialize in offering something for every couple. We’ve bundled my most popular packages for
your convenience, although we do also offer a wide variety of desserts.

S E M I - N A K E D

C A K E

B U T T E R C R E A M

C A K E

$650

$750

100 servings

100 servings

Complimentary anniversary tier

Complimentary anniversary tier

Decorated with a thin layer of delicious
Swiss meringue buttercream

Decorated with silky smooth S
wiss meringue buttercream

F O N D A N T

C A K E

D E S S E R T

B A R

$850

$500

100 servings

100 servings

Complimentary anniversary tier

Two dozen miniature tarts

White or dark chocolate gancache overlaid
with premium fondant

Two dozen macarons
Two dozen dessert shooters
A croquembouche

Why Sugar Euphoria?
Because we want to celebrate you!
Well, we know that there are tons of other bakeries in the area - but, there
is only one Sugar Euphoria. We create each cake and dessert bar from
scratch to suit our clients individuality and budget. Our high-end wedding cakes and beautifully styled dessert bars are designed by drawing
inspiration from color and texture. Metallic foiling, smooth buttercream,
fondant ruffles, and sugar flowers are just a few of the techniques that we
are known for.

How to Book
L E T ’ S

D O

T H I S

All weddings are available on a first come, first serve
basis. It is always lovely to meet before booking us,
which is why we offer a tasting and design consultation. After the consultation, your date will be
reserved by submitting a completed contract and
a retainer. Shoot me an email, let’s set up a time to
chat and get to know one another! I can’t wait to
work with you!

I can’t wait to work 
with you and help you
create the most magical
wedding day!
H E L LO @ S U G A R E U P H O R I A .CO M

