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Cakes​
**ALL cakes can be made GF 

***Cakes that can NOT be VGF: red velvet, carrot and german chocolate 

Chocolate 
Vanilla 
Red velvet 
Carrot 
Marble 

●​ You are able to pick (2) batters to marble: chocolate, vanilla or red velvet 
Tri-marble 

●​ This is a marble of all 3 batters: chocolate, vanilla and red velvet 
Almond 
Spice 
Apple spice 
Lemon 
Funfetti 
Cookies and cream 
Orange creamsicle 
Orange 
Orange spice 
Cookie dough 
Chocolate chip 
Rum 
Cookie Butter 
German chocolate 
Coconut 
Chocolate hazelnut 
Triple berry 

●​ This is a cake that has strawberry, blueberry and raspberry mixed in, usually paired with triple berry filling or cheesecake 
filling. 

Strawberry 
Raspberry 
Blueberry 
Blackberry 
Vanilla bean 
Peach 
Caramel 
Mocha 
Banana 
Lavender 
Chai 
Cranberry orange 
Champagne 
Earl Grey 
Marshmallow 
Maple 
Cinnamon maple 
Coffee 

Some of these flavors can be vegan (*V), gluten-free (**GF) or both (***VGF). 
We are allergy friendly! We are not an allergen free facility, but we do have strict sanitizing schedules and can always schedule 

baking of certain items to certain days so that the contamination probability is lower. 
Please make sure that you tell anyone taking an order if there is an allergy that we need to be aware of! 

These flavors are suggestions, you are not limited to them. 
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Fillings 
**The only filling that cannot be GF is cookie butter 

*The fillings that cannot be vegan are: marshmallow, all creams, all curds, cannoli and cheesecake 

Ganache 
●​ White, milk, semi-sweet, dark and chocolate hazelnut 

Marshmallow 
Caramel 
Salted caramel 
Chocolate caramel 
Cookie dough 

●​ Chocolate chip, funfetti sugar cookie, peanut butter, snickerdoodle and snack attack 
Cookie butter 
Brownie batter 
Fudge 
Lemon curd 
Raspberry curd 
Vanilla bean pastry cream 
Chocolate pastry cream 
Banana cream 
Orange cream 
Cheesecake 

●​ This can be flavored any flavor 
Cannoli 

●​ Sweet ricotta and mascarpone filling with or without mini chocolate chips 
Sprinkle spill 
Candy spill 
Nutella 
Raspberry 
Strawberry 
Blueberry 
Blackberry 
Triple berry 
Cherry 
Peach 
Apple 
Caramel apple 
Fresh fruit 
Cookie pieces 
Brownie chunks 

 

Some of these flavors can be vegan (*V), gluten-free (**GF) or both (***VGF). 
We are allergy friendly! We are not an allergen free facility, but we do have strict sanitizing schedules and can always schedule 

baking of certain items to certain days so that the contamination probability is lower. 
Please make sure that you tell anyone taking an order if there is an allergy that we need to be aware of! 

These flavors are suggestions, you are not limited to them. 



Go Frost Yourself Bakery 
HeyGoFrostYourself@gmail.com 

 

Frostings 
We offer American buttercream, Italian buttercream and our 50/50 buttercream. 

Because of our natural flavorings, almost all of our buttercreams can be flavored and remain white for decoration purposes. 
Whipped cream topping can be substituted, but only for outer decoration and not all flavors will be available. 

**Cookie butter can NOT be GF 
*Cheesecake, cream cheese, cannoli and marshmallow can NOT be V 

Vanilla 
Vanilla bean 
Chocolate 
Chocolate hazelnut 
Hazelnut 
Mocha 
Caramel 
Marshmallow 
Lemon 
Almond 
Funfetti 
Cookies and cream 
Cookie dough 
Strawberry 
Raspberry 
Cherry 
Blackberry 
Triple berry 
Cheesecake 

●​ This can be any flavor 
Coconut 
Chai 
Peanut butter 
Spice 
Cinnamon 
Caramel mocha latte 
Banana 
Peach 
Orange 
Orange cream 
Banana cream 
Cream cheese 
Rum 
Lavender 
Earl Grey 
Maple 
Cinnamon walnut 
Walnut 
Mint 
Peppermint mocha 
Thin mint 
Nutella 

Some of these flavors can be vegan (*V), gluten-free (**GF) or both (***VGF). 
We are allergy friendly! We are not an allergen free facility, but we do have strict sanitizing schedules and can always schedule 

baking of certain items to certain days so that the contamination probability is lower. 
Please make sure that you tell anyone taking an order if there is an allergy that we need to be aware of! 

These flavors are suggestions, you are not limited to them. 
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Toppings 

Caramel 
Ganache 
Sprinkles 
Cookie crumb/pieces 
Brownie chunks 
Oreo pieces 
Candies 
Nuts 
Drip 

●​ Chocolate. metallic or colored 
Chocolate chips 

●​ White, milk, semi-sweet or dark 
Peanut butter chips 
Pretzel pieces 
Edible paint 
Gold foil 

●​ Silver, gold, rose gold or bronze 
Luster dust 

●​ This is edible glitter that can be added to match your design for your desserts 
Fresh fruit 
Edible flowers 
Fresh flowers 

All fruit and flowers are subject to change based on seasonal availability. 
Fondant 
Marshmallows 
Toasted marshmallow 
Cannoli shell pieces 
Waffle cone pieces 
Freeze dried fruit 
Peanut butter drizzle 
Nutella drizzle 
Graham crackers/crumb 
Espresso dusting 

 

Some of these flavors can be vegan (*V), gluten-free (**GF) or both (***VGF). 
We are allergy friendly! We are not an allergen free facility, but we do have strict sanitizing schedules and can always schedule 

baking of certain items to certain days so that the contamination probability is lower. 
Please make sure that you tell anyone taking an order if there is an allergy that we need to be aware of! 

These flavors are suggestions, you are not limited to them. 
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Popular flavor combinations 

Almond raspberry 
●​ Almond cake, raspberry filling, almond or raspberry frosting, topped with dried raspberry dust and chopped almonds 

 
Banana cream pie 

●​ Sweet banana cake, banana cream pie filling, vanilla bean buttercream. Topped with Nilla wafers 
 
Boston Cream 

●​ Vanilla cake, vanilla bean pastry cream, vanilla buttercream, topped with semi-sweet soft chocolate ganache 
 
Cannoli 

●​ Vanilla chocolate chip cake, cannoli filling, cannoli buttercream, topped with semi-sweet soft chocolate ganache and cannoli 
shell pieces 

 
Caramel mocha latte 

●​ Chocolate cake, caramel and semi-sweet soft chocolate ganache filling, caramel espresso buttercream, topped with chocolate 
ganache drizzle, caramel drizzle and dusted with espresso powder 

 
Cookies and cream 

●​ Chocolate cake or vanilla cake with oreo pieces baked in, semi-sweet soft chocolate ganache filling, cookies and cream 
buttercream, topped with chocolate ganache drizzle and oreo cookie pieces 

 
Cookie dough 

●​ Vanilla cake with brown butter chocolate chip cookie pieces baked in, edible chocolate chip cookie dough filling, BBCC 
buttercream, topped with semi-sweet soft chocolate ganache drizzle, and topped with BBCC crumb and fresh chocolate chip 
cookies 

 
Death by chocolate 

●​ Chocolate cake, semi-sweet chocolate ganache filling, chocolate buttercream, topped with chocolate cookie crumb, chocolate 
jimmies and soft semi-sweet chocolate ganache drizzle 

 
Funfetti marshmallow 

●​ Funfetti cake, fresh homemade marshmallow filling, marshmallow buttercream, topped with rainbow jimmies 
 
Half-baked 

●​ Vanilla and chocolate marble cake with cookie pieces baked in, brownie batter filling with brownie chunks, cookie dough 
buttercream, topped with soft semi-sweet chocolate ganache drip and chunks of BBCC cookie pieces/crumb and fresh brownie 
chunks 

 
Hot fudge sundae 

●​ Chocolate/vanilla or marble cake, fudge filling, vanilla buttercream, topped with soft semi-sweet chocolate ganache drip, waffle 
cone pieces and rainbow jimmies 

 
Lemon blueberry 

●​ Fresh lemon zest cake, homemade blueberry filling, lemon buttercream 
 
S’mores 

●​ Chocolate cake, fresh marshmallow filling, marshmallow buttercream, topped with soft semi-sweet chocolate ganache, toasted 
marshmallow and chunks of graham cracker pieces 

 
Triple berry cheesecake 

●​ Triple berry cake, fresh homemade triple berry filling, cheesecake buttercream, topped with fresh berries (seasonal) and graham 
cracker crust 

 

Some of these flavors can be vegan (*V), gluten-free (**GF) or both (***VGF). 
We are allergy friendly! We are not an allergen free facility, but we do have strict sanitizing schedules and can always schedule 

baking of certain items to certain days so that the contamination probability is lower. 
Please make sure that you tell anyone taking an order if there is an allergy that we need to be aware of! 

These flavors are suggestions, you are not limited to them. 


