
	
	
	
	
	
	
	
	
 
 
WEDDING DESSERT TABLES 
 
Dessert tables are a fun and exciting way of providing an interesting 
range of sweet treats for your guests to enjoy – most of my couples 
use them as the final course of their wedding banquet.  Having a few 
different sweet options means you can easily cater for guests with 
allergies or intolerances so nobody feels left out. 

My dessert tables can include any mixture of a tiered cake, classic 
cakes, showstopper cakes and little bakes.  There is an option for 
every taste and budget.  Please bear in mind that the ideas listed here 
are by no means exhaustive – let me know if you have any other 
ideas! 

TIERED WEDDING CAKE 

The tiered cake flavours are unique to each couple; take a look at the 
wedding cakes information for more details. 

CLASSIC CAKES 

The classic cakes are traditional style cakes – perfect to please a 
crowd. These options feed about 12 - 15 people. Prices are £40 per 
cake. 

Vanilla & Berry Cake 
Vanilla and seasonal berry sponge filled with vanilla buttercream and 
a berry jam swirl topped with fresh berries 
 
Chocolate Fudge Cake 
Rich chocolate cake filled with milk chocolate buttercream topped 
with chopped chocolate 
 
Lemon Drizzle Cake 
Zingy lemon drizzle cake filled with lemon buttercream and a lemon 
curd swirl topped with candied lemon peel 
 



Orange & Almond Cake 
Orange and almond sponge cake filled with milk chocolate 
buttercream topped with chopped chocolate and flaked almonds 
 
Raspberry & Pistachio Cake 
Raspberry and pistachio sponge cake filled with white chocolate 
buttercream and a raspberry jam swirl topped with fresh raspberries 
and chopped pistachios  
 
Carrot & Walnut Cake 
Spiced carrot and walnut cake filled with cream cheese frosting 
topped with toasted walnuts  
 
Lemon & Blueberry Cake 
Lemon and blueberry sponge cake filled with cream cheese frosting 
topped with fresh blueberries  
 
Coffee & Pecan Cake 
Coffee and pecan sponge cake filled with coffee cream cheese 
frosting topped with toasted pecans 
 

SHOWSTOPPER CAKE 

The showstopper cakes add extra visual interest to your dessert table 
– a tall 4-layer 10” cake that feeds about 40 - 45 people.  Prices range 
from £80 upwards per cake depending on toppings.  To create your 
showstopper, take a look at the wedding cakes information sheet, 
choose a cake flavour and choose some exciting toppings to make it 
stand out! 

LITTLE BAKES 

Little bakes are a fun way of providing sweet nibbles to your guests 
to energise them through dancing and late-night celebrations. You 
must order at least 12 of each little bake.  

• Portuguese Custard Tarts - £1.30 each 
• Doughnuts (various flavours) - £2.75 each 
• Brownies (various flavours) - £2.50 each 
• Macarons (various flavours) - £1.30 each 
• Cookie Sandwiches (various flavours) - £2.50 each 
• Chocolate & Salted Caramel Tarts - £2.50 each 
• Key Lime Pies - £2.50 each 
• Lemon Meringue Pies - £2.50 each 
• Pecan Pies - £2.50 each 
• Berry Bakewell Tarts - £2.50 each 


