
 
 
 
 
 
 
 
 
 
WEDDING CAKES 
 
Your wedding cake is undoubtedly the most important cake you will 
ever buy – it needs to be beautiful, unique and most importantly, 
absolutely delicious! 
 
Your final cake design will depend on your budget; the total servings 
required, the style of your wedding day and your favourite cake 
flavours – there is plenty to think about!  Every couple wants 
something different, so I will create something totally original for you. 
 
Here are some flavour ideas to whet your appetite and to get your 
creative ideas flowing...please note that these ideas are by no means 
exhaustive, I love hearing new ideas! 
 
CAKE FLAVOURS 

Vanilla & Berry Cake 
Vanilla and seasonal berry sponge filled with vanilla buttercream and 
a berry jam swirl  
 
Chocolate Fudge Cake 
Rich chocolate cake filled with milk chocolate buttercream 
 
Lemon Drizzle Cake 
Zingy lemon drizzle cake filled with lemon buttercream and a lemon 
curd swirl 
 
Orange & Almond Cake 
Orange and almond sponge cake filled with milk chocolate 
buttercream 
 
Raspberry & Pistachio Cake 
Raspberry and pistachio sponge cake filled with white chocolate 
buttercream and a raspberry jam swirl 
 
Carrot & Walnut Cake 
Spiced carrot and walnut cake filled with cream cheese frosting  



Lemon & Blueberry Cake 
Lemon and blueberry sponge cake filled with cream cheese frosting  
 
Coffee & Pecan Cake 
Coffee and pecan sponge cake filled with coffee cream cheese 
frosting 
 
Any of these flavours can be made into a tiered cake – the outside of 
the cake can be made all the same colour so it will look beautifully 
uniform.  I exclusively work with buttercream-coated cakes – 
eschewing the standard fondant.  There are so many exterior finishes 
available – naked, semi naked and completely covered.  Watercolour 
finish or a thick covering of chocolate buttercream are all stunning 
and very tasty! 
 
CAKE DECORATIONS 

Chocolate Ganache Drip 
A chocolate drip down the side of the cake – it can either be made in 
white chocolate or dark chocolate.  The drip can also be painted in a 
food-safe metallic paint. 
 
Salted Caramel Drip 
A salted caramel drip down the side of the cake, it is perfect to add a 
little bronze colour to your cake. 
 
Handmade Chocolates 
A selection of handmade chocolates in different shapes – can be 
decorated with a little metallic dust. 
 
Macarons 
A perfect way to add a pop of colour to your cake – they can be 
made in any colour or flavour.  Also a cute way to add visual interest, 
as they can be any size. – tiny or large! 
 
Meringue Kisses 
A little peak of white perfection – can also be an interesting way to 
add colour. 
 
Fresh Flowers 
I will liaise directly with your florist to make sure any flowers added to 
your cake match your wedding flowers and colour scheme perfectly. 
 
Caramel Popcorn 
A super fun decoration that adds a bronze colour to a cake – perfect 
with a chocolate buttercream coating! 
 
 



Chocolate Shards 
Dark or white chocolate shards – a great way to add height.  They can 
also be decorated with freeze dried fruit or nuts. 
 
Fresh Fruit 
Perfect for summer weddings – lots of fresh berries on your cake will 
reflect the cake inside and add some natural colour to your cake. 
 
Nut Brittle 
Peanut, pecan, pistachio – whatever you like! 
 
Gold Leaf/Silver Leaf 
A perfect way to add that special touch to your wedding cake, a little 
trail of leaf down the side of your cake can look so beautiful. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CAKE SERVINGS  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



PRICES 

All my wedding cakes are tailored specifically for each couple so it is 
difficult to give accurate prices until I know exactly what cake you 
would like.  The basic starting prices for a basic iced 4-layer 
buttercream cake are as follows; do not hesitate to get in touch for a 
quote. 

2 tiers from £250 

3 tiers from £300 

4 tiers from £350 

5 tiers from £450 

CONSULTATIONS, ORDERING & DELIVERY 

If you are interested in meeting me for a non-obligation chat about 
your wedding cake then get in touch, I will meet you in a local café so 
we can enjoy a tea or coffee while we discuss your plans.  I can 
answer any questions about my services and the overall process. 
 
Once we have worked out what you would like, I will provide a quote 
for you to consider.  If you decide to go ahead with the order then I 
ask for a £50 non-refundable deposit to secure your wedding date – 
this will be deducted from your final invoice.  The final balance will be 
due 2 weeks prior to your wedding date. 
 
I charge £25 for the delivery and set up of cakes within Sheffield, 
anything further afield will incur a mileage charge of 50p per mile. 
 
 
 
 
 
 
 
 
 


