
Our CupCakery Master List of Events 2023 
 

Prices subject to change without notice. Custom and one-on-one events are available too. 
 

Cake Pops $59 Make about 10-12 themed cake pops by rolling, dipping, drizzle, and sprinkling with seasonal confetti. 
 

Cupcake Decorating Basics $49   Join us for the fun of decorating cupcakes.  Learn to fill, frost and decorate cupcakes with spatulas, 
special tips, and our “secret technique.” Decorate 6 professional looking cupcakes to take home. * 
 

Cupcake Decorating with Succulent $59 Learn the latest craze in cake/cupcake decorating with a variety of tips that make stunning succulents.  Choose 
your own colors to customize your creations.  You’ll take 12 professional looking cupcakes home.  
 

Sugar Cookie Baking and Decorating with Royal Icing $69   You’ll roll, cut, bake, and decorate about one dozen elegant custom sugar 
cookies using royal icing. 

 
Cupcake Decorating with fondant $55 Join us for the fun of decorating cupcakes.  Learn to fill, frost and decorate cupcakes with spatulas, 
special tips, fondant, and our “secret technique.” Decorate 6 professional looking cupcakes to take home. * 
 

Basic Cake Decorating with Buttercream $49   Are you looking for a beginner’s class to learn how to frost and decorate a cake?  This 
class is for you. With the right tools, techniques, and icing consistency, you’ll be surprised at what creations you can make.  You’ll frost and 
decorate a one-layer sheet cake. 
 

Layered Cake Decorating with Buttercream $59   Are you looking for a class to learn how to frost, fill and decorate a cake?  This class is 
for you. With the right tools, techniques, and icing consistency, you’ll be surprised at what creations you can make.  You’ll fill, frost, and decorate 
a 2-layer cake. 
 

Cake Decorating with Buttercream Rosettes $69   Are you looking for a beginner’s class to learn how to frost and decorate a cake?  
This class is for you. With the right tools, techniques, and icing consistency, you’ll be surprised at what creations you can make.  You’ll fill, frost, 
and decorate a 2-layer cake with an ombre’ rosettes design * 
 

Marbleized Theme Cake Decorating $79.  This cake decorating event will show you how to decorate a cake with one of the newest decorating techniques to 
obtain a sheik look. Use buttercream frosting on a 3 layer, tall 6-inch round cake. Choose the color of your choice for your marble color.  Accent with si lver or gold metallic paint. 
For adults or teens 13 years of age and older. 
 

Cartoon/Comic Cake Decorating $69   Cartoon/Comic cakes are the new trend.  Try your hand at decorating this fun 6-inch layer cake. You’ll torte, fill and frost this cake 
using our unique Faux fondant smoothing technique. Pipe designs to look like cartoon figures.  For adults or teens 13 years and older .  
 

Tiered Fondant Book Cake Decorating $85   Have you been watching the experts decorate cakes with fondant?  Come try it yourself by creating a tiered book shaped 

cake in a theme based on your favorite novel.  You’ll torte, frost, cover with fondant, and tier (stack) your cake. Space limited. For adults or teens 13 years and older. ★ 
 
Tiered Cake Decorating $99 In this hands-on class you will learn how to level, fill, frost and stack (tier) 2-two layered cakes.  We’ll make 
flowers, vines, leaves, and practice the buttercream transfer technique. Space limited. * 
 

French Macarons $99 Join us for a fun day learning how to make classic French Macarons.  Over 3 hours, you’ll mix, pipe, and bake 
France’s favorite cookie. Troubleshooting tips provided throughout the day and take home about 12 cookies. Naturally gluten free friendly, not 
nut free. Space limited* 
 

Fabulous Fondant Cakes $79   Have you been watching the experts decorate cakes with fondant?  Come try it yourself.  You’ll roll out 
fondant, cover a cake, and make a 3-D fondant tiffany bow like the pros. Take your beautifully decorated 6” cake home to share. * 
 

Bake and Decorate My First Birthday Cake $89   You asked for it, so we created it. This is a 3-hour step-by-step baking, icing making, 
decorating, and frosting cake event. Includes decorating techniques; shell boarders, writing, drop flowers and leaves.  Recipes and cake to take 
home included. 

Themed Events 

Unicorn Cake Decorating with Buttercream $89   Decorate a beautiful cake 6” layered cake with a Unicorn Theme* 
 

Taco Tuesday $59 This fun cake looks so cool and is so easy to make.  We’ll do step by step to make this yummy Taco Cake.  
 

Llama Cake Decorating $79   Would you like to learn how to decorate a beautiful yet simple cake?  With the right techniques and icing 
consistency you’ll fill, tier, and decorate a 3 layered Llama themed cake. * 
 

Rainbow Cake Decorating $69.  Do you have a difficult time decorating a sheet cake? In this class you’ll transition a sheet cake into a layered cake. Just in time for St. 

Patrick’s Day, you’ll utilizing our unique Faux fondant smoothing technique to create a rainbow design in buttercream frosting. For adults or teens 13 years and older. ★ 

 
Witchy Unicorn Cake Decorating with Buttercream $79   Decorate a beautiful 6” layered unicorn themed cake with a fondant Witchy 
unicorn themed horn. With the right tools and ingredients, you’ll be surprised what creations you can make.  * 
 

Halloween Cake ore CupCakery Wars Date Night $79   Dress up in costumes with your sweetheart, BFF, or partner for a ghoulish night.  
We’ll have assorted ingredients and instructors to help you create your own custom designs. Come with ideas in mind. Prizes awarded for Best 
Couples’ costume, scariest cupcake and more. Take home a box of 6 cupcakes then head out to dinner to one of Historic Dublin’s fabulous 
restaurants for a dinner. Ticket is for 2 people. 


