CATERING CO.

JAYS THE CAKE MEN
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For special moments and celebrations, our Cake Menu offers a curated selection
¢ of flavors and designs that are made from scratch and by hand inside our in-

¢ house bakery. Mix and match filling and crumb to create your very own unique
. dessert, and trust us, each cake tastes just as good as it looks!

CONTACT US AT: OR VISIT US ONLINE AT:
714.636.6045 : JAYSCATERING.COM




MEET OUR CAKE DESIGNER, CHRISTA!
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Christa grew up in Fullerton, California where her love of
baking began at a young age. Knowing that baking was her i
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passion, she attended the Art Institute of Orange County
where she completed their Baking and Pastry program which
later paved the way for her position at Jay’s Catering where
she has been for 5 years now.

Through every stage of life, Christa remembers making all
kinds of treats for her family starting with an Easy Bake
Oven to now working in a commercial kitchen as our Cake
Designer. When she started her decorating career, she began
with the basics like splitting layers, filling, stacking etc.
and would take any free online class she could to expand
her knowledge. From there, she attended culinary school
and began working in the industry soaking in advice from
co-workers and mentors. In 2018, she began working at
Jay’s Catering and over time she developed a clear vision of
where she wanted to take the Jay’s Cake Department. With
a creative spirit and determined drive, Christa has created
new cake flavors and fillings and incorporated timeless and
trendy designs for our cakes that she makes in house.

Christa’s favorite part of her job is capturing the essence
of weddings and translating them into cakes from their
buttercream design to the flavor of the crumb. She loves to
see how her cakes fit into each couple’s unique vision on
their >[)(‘(1iul (la} once every lhmg ﬁnuﬂ_\ comes l();{('lh('r.

FAVORITE CAKE DESIGN

The Patchwork design is her favorite because of its exposed
cake layers that pay homage to the exposed brick at The
Estate on Second. Her other favorite is the Fallen for You
design due to its romantic and clean features.

CAKES FAVORITE CAKE FLAVOR

Spice cake with cream cheese filling!
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STANDARD FLAVORS SIGNATURE FLAVORS

CAKES CAKES
White Carrot
Chocolate Spice
Red Velvet Confetti
Marble Almond

White Chocolate Raspberry
FILLINGS

Vanilla Bavarian
Lemon Blueberry

Chocolate Mousse

FILLINGS
Cappuccino Mousse White Chocolate Mousse
Raspberry Creme Salted Caramel Mousse
Strawberry Creme Citrus Honey Creme
Lemon Creme Whipped Chocolate Ganache
Cream Cheese Chantilly

ICING

French Buttercream
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STUCCO

STANDARD FLAVOR

6" e 580
8 130
6"X9" i 230

0" e 85
8 140
6"X9" i 245

SEMI NAKED

STANDARD FLAVOR

6" 80
8 130
6"X9" .o 230

O e 85
SRR 5140
0"X0" e 5245
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GOLD PAINT

STANDARD FLAVOR

6" *80
8 *130
6"X9" i 7230

6" "85
8 *140
6"X9" i 7245

RUSTIC HORIZONTAL STRIPE

STANDARD FLAVOR

6 e *80
8 *130
6"X9" i 230

6" "85
8 *140
6"X9" i 7245




CAKE COMB

STANDARD FLAVOR

6" e 90
8 150
6"X9" i 260

6" e 05
8 5160
6"X9" i 8275

FLAT ICED

STANDARD FLAVOR

6" e 590
8 150
6"X9" i 260

6" e 05
8 5160
6"X9" i 8275




DOTS

STANDARD FLAVOR

6" e %90
8 150
6"X9" o 5260

6" e 05
8 5160
6"X9" o 8275

CLEAN HORIZONTAL STRIPE

STANDARD FLAVOR

6" 90
8 150
6"X9" i 5260

SIGNATURE FLAVOR

6" 05
8 160
6"X9" o 5275




VINTAGE TWO-TIER

STANDARD FLAVOR
0"XO" oo 5310

SIGNATURE FLAVOR
0"XO" oo 5325

VINTAGE HEART

STANDARD FLAVOR




TILE STENCIL

STANDARD FLAVOR
0"XO" oo 5310

SIGNATURE FLAVOR
60"X0" .o 5325

FALLEN FOR YOU

STANDARD FrLAVOR




PATCHWORK

STANDARD FLAVOR
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