
with white truffle oil and golden pea 
tendrils.

Laura Justice has seen a real 
inclination toward creative, yet tasty, 
wedding and groom’s cakes recently. 
One bride is matching the cake flavor 
to her colors.

 “We’re doing a key lime cake 
with butter cream icing – the bride’s 
colors are chocolate and lime green,” 
she says.
 Another direction brides are 
taking is toward individual cakes or 
desserts for the guests. Laura Justice 
says single serving peach cobblers 
with vanilla bean ice cream and 3-inch 
individual pumpkin swirled 
cheesecakes with vanilla whipped 
cream and caramel sauce have been 
requested by soon-to-be-weds.
 Groom’s cakes have gone from 
being almost an afterthought to a 
highly creative part of the fare. 
 “Groom’s cakes are fun for us,” 
Laura Justice says. “We’ve done our 
signature double baked cheesecake 
with sour cream caramel sauce, 
chocolate cake with peanut butter 
buttercream, devil’s food cake, and 
red velvet cake with cream cheese 
icing, but we have recently really 
gotten into the decorating of groom’s 
cakes.”
 Some of their creations include a 
guitar-shaped cake for a musician, a 
fishing creel complete with bass for 
an avid fisherman, marzipan 
vegetables on a cutting board for a 
chef and a football field with upright 
posts for a sports fanatic.  ■
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