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14 tips for small business' = wedding cake alternatives
target the bride and watch profits grow
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PETIT FOURS
GLOBAL GOURMET CATERING.
SAN FRANCISCO




CREME
BRULEE
WINDOWS CATERING
COMPANY.
ALEXANDRIA, VA
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S'MORES
BAKERS' BEST CATERING.
NEWTON. MASS.

Compfire couture |8 the new trend
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DOUGHNUTS

BEOLD AMERICAN CATERING,
ATLANTA. GA

The lotest rave is a doughnut
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