
 
 
 

Our confections are all made to order using the 
freshest ingredients and a personalized touch to 

make your event even more special. 
 

If you are hosting a party, a wedding or just want 
to indulge, please consider Chez Cupcake private 
catering for all your cupcake and sweet confection 

needs. 
 

Orders will be processed with a  
minimum of 2 dozen per flavor. 

 
2 to 4 dozen requires 48-hour advance notice. 

5 or more dozen requires 72-hour advance notice. 
 

Please order in advance by calling 608.209.2266 or 
email emily@chez-cupcake.com. We are open to 
accommodating your special request at the last 

minute if our schedule permits, just ask! 
 

Chez Cupcake can deliver in the Milwaukee, 
Waukesha or Madison area for a small fee, or 

arrange for pick-up in Milwaukee. 
 

Vegan and Gluten free classic flavors available 
upon request. 

 
 

We do Weddings! 
Please contact Chez 

Cupcake for wedding 
cake/cupcake inquiries 

and we can meet with the 
Bride and Groom to 

discuss the details for the 
big day! 

 
 

Chez Cupcake accepts cash or check 
Make check payable to Emily Silverson 

 

 
 
 

Chez Cupcakes makes cakes for any special 
occasion! For more information contact 

emily@chez-cupcake.com. 
 

 
 
 
 
 
 
 
 

If it’s sweet, we can make it! The sky is the limit, we 
don’t just do cupcakes, if you have a special request, let 
us know. Here’s just an offering of some other sweet 
treats 
 

Bon Bons – caramel, chocolate fudge, cookies & cream, 
cookie dough, mint, coconut, marshmallow, maple 
cream flavors available in white, milk or dark chocolate 
covered bite sized form. One dozen minimum per 
flavor. $10/dozen 
 

Cream Puffs – You don’t have to wait till the State Fair, 
cream puffs are good any time of the year! Two dozen 
minimum order. $20/dozen 
 

Cupcake Bouquets – Flower bouquets are pretty but do 
they also taste yummy?! A special cupcake bouquet will 
have your loved one oohing and aahing over the look 
and taste of this colorful bouquet! 12 cupcakes, classic 
flavors only. $30 
 

Muffins – Banana, blueberry, cranberry, chocolate chip, 
apple, bran. One dozen minimum order. $15/dozen, 
$10/dozen mini. 
 

Petit Fours – 2” by 2” bites of delicious layered cake. 
Your choice of cake flavor and buttercream or fruit 
filling. One order is two dozen. $30 
 

Pupcakes – Fido wants to get in on the cupcake action 
too! Don’t forget to order dog-safe cupcakes. Two dozen 
minimum order. $15/dozen 
 

The CupCAKE – This gigantic cupcake is sure to meet 
any cupcake lover’s wildest fantasy! Choice of cake, 
filling, frosting flavor and colors. Serves 12. $35 
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Regular $20.00/dz, Minis $ 12/dz 
 
White cupcake – white cupcake, white buttercream frosting, 
decorated with sprinkles 
 
Chocolate cupcake – chocolate cupcake, 
white buttercream frosting, decorated 
with sprinkles 
 
All American – yellow cupcake, chocolate buttercream 
frosting, decorated with sprinkles of the season 
 
Red Velvet – Red Velvet cupcake topped with cream cheese 
frosting 
 
Carrot – Carrot cupcake with cream cheese frosting, frosting 
piped carrot on top. 
 

Classic flavors can be filled for the Specialty cupcake price.  
Vegan and Gluten free classic flavors available upon request. 

 

 
 

 
 
 
 
Regular $25.00/dz, Minis $ 15/dz 
 
Banana Split – Banana cupcake, strawberry filling, vanilla 
buttercream frosting with swirl of chocolate ganache, salted 
pecans and cherry on top 
 
Better than “You know what” – Devils food chocolate cupcake, 
caramel filling, buttercream frosting topped with caramel 
drizzle and butter toffee candy crumbles 
 
Blackberry Bliss – Blackberry cupcake, filled with blackberry 
preserves, topped with blackberry butter cream frosting and 
blackberry on top 
 
Black Forest – dark chocolate cupcake filled and topped with 
cherries and chocolate ganache drizzled on top. 
 
Brownie Cakes – Brownie cupcake topped with chocolate 
fudge frosting, walnuts optional 
 

Candy – Confetti Cupcake topped with white buttercream 
frosting and Nerds candy sprinkled on top 
 
Caramel Apple - Apple cinnamon cake filled with caramel and 
topped with cream cheese frosting, drizzled with caramel 
 
Chocoholic – Dark chocolate fudge cupcake, filled with rich 
chocolate ganache and chocolate buttercream frosting on top 
with chocolate shavings 
 
Chocolate Chip – chocolate chip cupcake filled with cookie 
dough and topped with vanilla buttercream with chocolate 
chips sprinkled on top 
 
Cookies & Cream – Chocolate cupcake with cookie pieces, 
filled and topped with cookies and cream buttercream frosting 
and a cookie on top 
 
Cup of Chai – Chai spice cupcake, cream 
cheese spice frosting, candy-coated fennel 
seed sprinkles 
 
El Castillo – Banana cupcake, dulce de 
leche filling, chocolate espresso 
buttercream frosting 
 
Elvis – Banana cupcake with peanut butter buttercream 
frosting 
 
German Chocolate – chocolate cupcake, filled and topped with 
coconut pecan frosting 
 
Grasshopper - Chocolate cupcake with a mint ganache filling, 
topped with a creme de menthe buttercream and mint 
chocolate candy 
 
Lucky Leprechaun – Chocolate Guinness cake filled with 
whiskey ganache and topped with Irish crème buttercream 
frosting and green sprinkles. 
 
Magic Cupcake – 7-layer magic bar in cupcake form! Graham 
cracker crust, then chocolate chips, butterscotch chips, pecans, 
coconut layered and baked in cupcake wrapper 
 
Margarita – Lemon-lime cupcake with lime buttercream, 
topped with a sprinkle of salt and a jelly lime candy slice 
 
Mocha – dark chocolate cake, filled and topped with coffee 
buttercream frosting, chocolate covered espresso beans on top. 

 
Peanut Butter Cup - Chocolate cake 
with peanut butter cup in batter, filled 
and frosted with peanut butter 
buttercream frosting and topped with a 
peanut butter cup 
 

 

 
Piña Colada – Pineapple cupcake with 
pineapple chunks and coconut frosting 
with coconut on top 
 
Pumpkin  – Pumpkin spice cupcake, 
cream cheese frosting 
 
Razzy Lemon – Lemon cupcake with raspberry filling, 
buttercream frosting 
 
S’mores – Chocolate cupcake topped with marshmallow fluff 
topping sprinkled with graham crackers and a slice of 
chocolate on top 
 
Spumoni – Cherry and chocolate marble cupcake, filled and 
topped with pistachio buttercream and pistachio bits 
 
Tiramisu “The Pick Me Up” – coffee flavored cupcake, 
mascarpone filling, Kahlua whipped cream topping 
 
Yum Yum Snack Cake – Chocolate cupcake, white buttercream 
filling, chocolate ganache frosting with white swirls 
 
Christmas Holiday Inspired Cupcakes – Ask about our variety 
of flavors: eggnog, candy cane, sugar cookie, and frosty the 
snowman. 

Have an idea for a flavor that is not listed?  
Want a different frosting?  

Just ask! 
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