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[t may seem small, but the
timing of your cake
cutting rcally hclps
determine the size and

StYlﬁ you ﬂﬁﬁd.

Traditionally, the cake is
cut afcer evening guests
arrive, served alongside
savoury food. This is still
popular, but cutting it
too late can mean some

C’dke goOESs unecaten.

Couples often also choose
to:

e Serve the cake as
dessert during the
Wedding breakfast

e Create a desserct table
with the cake as part
of the display

e Offer cake with
welcome drinks after
the ceremony

e Hold a “cake &
cocktail hour” between
the wcdding breakfast

and evening partcy.

Once you know roughly
when you’ll serve it, I can
guide you through portion

sizes and design Options.



['d love to sece any inspiration you have — Pinterest boards,
flowers, colours, invitations, or screenshots of designs you
love.

[f we seem like a good m a t c hliRET 6’0 dcposit secures your date.
You’ll then receive a cake snmplc box (available several times a

\'Clll") SO yoOou cCcan C]lOOSC your flll\'OLll’S. For ShOl"[’l]O[iCC

7

\\'CddiﬂgS. Bcan Of‘{'\Cl’ SLIH]P]C CUPCLIl\'CS orT 1‘CCOH]H]CHd lﬂv\' most
pOpUl’Jl' {"]11\'0Ul' COlﬂbiﬂlll"iOHS.

Once your {']21\'OL11‘S arce ChOSCHW W € 17L‘giﬂ l']]C ClCSigﬂ pl‘OCCSS.




After your tasting, you'll receive a short questionnaire
covering your wedding style, colours, flowers, and design
preferences. This gives me a clear sense of the day you’'re

creating. If needed, we can arrange a telephone/zoom call to
SRR 1+ ACke cadll 6744 5t h e 17

[ will then design 2-3 cake concepts for you, ecach with a full

explanation and a final quote. Designs are usually delivered

within 2—-4 weeks. Once you’re happy, we finalise everything
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edding cake pochages

If a bespoke design isn’t within your budger, I offer a
selection of set-design packages with limited flavour options

but the same high qualiry.

The Pearl Package

Elegant smooth tiers with sharp edges and
delicate pearl sprinkles.

2 tiers, 2 flavours, 6o finger portions - £300
3 tiers, 2 flavours 70 finger portions - £435

The Semi Naked Package

A soft semi-naked finish with subtle floral

decoration and macarons on ecach tier.

2 tiers, 2 flavours, 60 finger portions - £320
3 tiers, 2 flavours 70 finger portions - £455

The Pressed Edible Flower Package

A smooth buttercream finish with rough edges
and pressed edible flowers all over.

2 tiers, 2 flavours, 60 finger portions - £330
3 tiers, 2 flavours 70 finger portions - £465

Delivery & set up charges apply.
Cake sample boxes are included but kept to
minimal flavours.



All cakes will be iced with vanilla Swiss meringue buttercream unless stated otherwise.

This is not an exhaustive list — if you have a specific flavour in mind, please ask.




If: you’d pl‘CFCl’ a show—stopping lefCl"l’llltiVC tOo a SiﬂglC \’VCddil’lg

cake, I offer stunning dessert tables.
Choose individual dessercs, full-size sharing dessercts, or a mix

of both. They pair beaurtifully with relaxed, street-food wedding

ocuest favourite.

breakfasts and are always a g

["m hupp_\f to include a chding cake within the displny if you’d

like a combination.

Just share your ideas and I'll prepare a bespoke quotation.






Bcautif‘u]ly prcscntcd gif‘ts
can also be ordered to

compliment your wedding

breakfast table.

Available to order are
shortbread biscuits, macarons,
mini cupcakes, mini

meringues.

Please feel free to discuss

your requirements with me.







Mvc/cvﬁ/e/

[ take much care in choosing flowers & greenery that are suitable
for close food contace. I grow a selection of flowers myself and I
tend to source others from local growers who avoid the use of

chemicals.
[f you want to have fresh flowers on your cake I am happy to

edible flowers for your cake I will happily source these from a

reputable supplier.

| dOﬂ’t TﬂHl{C sugar {"lOVVCl'S llﬂd nor dO [ lCt Otl’lCl‘S put {"IO\VCTS on

my cakes.
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