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Marybeth has been baking in Ann Arbor for
nearly twenty years, fourteen of which were spent
at the Moveable Feast and Gandy Dancer
respectively before joining Weber's in 2002.

Most recently she has been continuing her
education by attending courses at the acclaimed H
French Pastry School of Design in Chicago. She
has spent this time honing her skills in pastry and
wedding cake design, hoping to always bring new
tastes and techniques to her endeavors. L
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Pastry Chef Marybeth King
734.794.2400
Weber's Inn
3050 Jackson Rd

mking@webersinn.com
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q Wedding Cakes |

% L“Z}%
House Made
ﬁ with a

Modern Flair!




Round Cakes

Servings Dimensions
50 9” X 12"
75 6" X 8” X 10"
100 6” X 9" % 12"
125 6" X 8” X 10" X 12
150 6°X9” X 12" X 14"
200 Fracxzx® - Slice Size: ¢ X 2" X 717
250 6" X 10" X 14" X 18"
300 aR Square Cakes

Servings Dimensions
18 6"
32 8"
50 10”
72 127
98 1¢”

350 6" X 10” X 121’ x
16" X 18"

Cake Flavors

Cassada Cake *NEW*
Four layers of either light chiffon or bittersweet chocolate cake
filled with a cream cheese grand Marnier frosting
accented with chocolate shavings
Rhapsody Cake
Vanilla chiffon cake, raspberry buttercream, and walnut center
German Chocolate
Chocolate cake with penuche filling
Chocolate Raspberry Curd
Chocolate cake, raspberry curd, and vanilla buttercream
Red Velvet
Cocoa cake with a dreamy red velvet icing
Chocolate Peanut Butter
Fudge cake with white chocolate peanut butter mousse
Banana or Carrot
Cream cheese frosting
Hazelnut
Rich Chocolate cake with hazelnut buttercream
Chocolate Fudge
Rich dark chocolate fudge cake with whipped ganache filling.
Mocha
Milk chocolate cake with espresso buttercream.

Yellow, Chocolate, White, Marble, & Confetti
Vanilla buttercream frosting
Strawberry, Lemon Curd, Raspberry Cream, & Apricot
Chiffon cake, fruit filling, and vanilla buttercream

Other Flavors available upon request!




