Beautiful wedding
cakes with a
personal touch
I know that your wedding cake is
one of the most important cakes
you can order, so I will work with
you to discuss exactly what you’d
like to make your day extra special.

When you order a wedding cake with Laura's Kitchen
Cakery, you're choosing a small business with a
personal service that aims to be less intimidating than
a larger wedding cake shop. I'll work with you to
design exactly the cake you've always dreamt of, and
then you can leave it with me, worry free.
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Buttercream and
Semi-Naked cakes
Buttercream cakes are a modern
alternative to fondant cakes, and can
be designed to fit with a variety of
styles, from country rustic to clean
and elegant.

BUTTERCREAM & SEMI-NAKED CAKES
These prices are a starting point for a plain,
buttercream covered cake with a simple or
textured design. Additions such as sails, pearls,
fruit and drips are charged on top of these.

From
£240

Flowers provided by your florist are the perfect
way to add additional decoration, and I can work
with them on your behalf to tie it all together.

Single tier (to serve 30*) from £240
Two tier (to serve 50*) from £330
Two tier (to serve 70*) from £400
Three tier (to serve 85*) from £500
Three tier (to serve 128*) from £560
Four tier (to serve 145*) from £600
*wedding cake portions 1” x 1” x 4”– 5” If you’re planning to serve
your cake as a dessert (thus saving on paying for a separate
dessert) you’d need to allow for larger 2” x 2” portions.
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Iced cakes
Iced cakes have come a long way
since your parents' day! Textures
and colours and unique themes have
opened this form of cake decorating
up to all sorts of possibilities, and I
love working with my customers to
create something unique and
beautiful that really speaks of them
as a couple.

ICED CAKES
These prices are a starting point for a fondant
iced cake with a simple design. Additions such
as ruffles, cake lace, pearls, fondant flowers and
bespoke textures are charged on top of these.

From
£265

Ribbons to match your bridesmaid dresses and
colour theme are a lovely way to tie your cake
design in with your day.

Single tier (to serve 30*) from £265
Two tier (to serve 50*) from £375
Two tier (to serve 70*) from £450
Three tier (to serve 85*) from £570
Three tier (to serve 128*) from £640
Four tier (to serve 145*) from £695
*wedding cake portions 1” x 1” x 4”– 5” If you’re planning to serve
your cake as a dessert (thus saving on paying for a separate
dessert) you’d need to allow for larger 2” x 2” portions.
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Wedding
Cupcakes
Looking for a way to keep all your
guests happy without compromising
on quality of flavour or design? Have
you considered a cupcake tower
instead of a traditional wedding
cake?

Cupcake Towers

From
£4 each

This is a great way of feeding a variety of
flavours to your guests, and makes for a really
stunning centrepiece.
I can add custom touches to personalise your
cupcakes, and tie them in with the theme of
your wedding, and you could even top your
tower off with a beautiful single-tier cake.

Individual Cupcakes from £4 each

Cupcake stands available to hire.
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Wedding
Consultations
During your Wedding Cake Consultation, we take up to an hour to discuss all of your
ideas and explain the wedding cake process. Please feel welcome to share any
pictures, designs or stationary that have inspired your wedding, along with colour
swatches, or any other detail that we might tie in to the wedding cake. I can also
work with your florist to incorporate matching flowers on your cake.
The consultation is a great opportunity to talk about cake options in terms of size,
shape, flavour, serving portions and decoration. Consultations are by phone or over
Zoom.

Taste Testing

£40
Fee

I will prepare up to three delicious sample mini cakes of your choice (no measly slices here - you get
to take the whole mini-cake home to share with family and friends!), and they are nicely presented
and packaged ready for you to collect from me, at a time to be decided during the consultation.
My Wedding Cake Tasting and Consultation costs £40 per couple and is payable when you schedule
your appointment.
After your consultation meeting, I will provide you with a tailored quote based on our discussions.
Should you decide to book your wedding cake with me, 50% of the consultation fee will be deducted
from the final cost. Consultations must be scheduled at least 8 weeks before the wedding, and are
subject to availability. In the unlikely event that you cancel your consultation with at least 48hs
notice, I will offer an alternative date.
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Flavours
I love baking new flavours and
coming up with something that not
only tastes great, but will keep
everyone talking for months to
come!
I have a list of flavours that I routinely
make, but I am always open to
something new, so if your favourite
isn't on my list, please just ask!

Victoria sponge with strawberry jam
Chocolate
Vanilla salted caramel
Baileys salted caramel chocolate cake
Lemon drizzle with lemon curd
Raspberry and white chocolate
Chocolate orange
Coffee
Lotus biscoff
Nutella

Gluten and Dairy Free
I can make gluten and dairy free
cakes, so please do enquire. If you
have only a small number of guests
attending who have special dietary
requirements, I'd recommend
complementing your main cake with
speciality cupcakes for them.
I do not make vegan cakes.

Kinder Bueno
Ferrero Rocher
Toblerone
Oreo
Chocolate and morello cherry
Hummingbird (Pineapple and banana)
Carrot cake
Red velvet.
Jamaican Ginger
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Frequently Asked
Questions
Do you deliver and set up the
cakes?

Do you have cake stands to hire?

What if I need to cancel or postpone?

Absolutely!

I will, as far as possible, work with you if a
wedding is postponed, subject to my
availability and supplies, and sufficient
notice.

Yes I do!
The price for delivery and set up is
calculated based on distance to venue
and the complexity and time required
to deliver and set up your cake. These
costs will be detailed separately in
your quote.
How and when do I pay?
I ask for a 50% deposit once the quote has
been agreed. The remining 50% is due 3
weeks before the wedding date.
Payment can be made by bank transfer
using the details provided on your invoice.

I have quite the collection of stands and displays
for wedding cakes and cupcakes. I charge a fullyrefundable deposit that is retuned to you once
the stands are back with me in their original
condition. The price for hire is based on the price
of the stand - so for example, if a stand cost me
£30 to buy, the deposit is £30. We can discuss
this during your consultation.

Order deposits are only refundable at my
discretion. I will, as far as possible, issue a
full refund up to 4 weeks before the cake
is due, after this time, costs for
ingredients, consumables, business lost,
or time already given to your order may
be deducted from payments made, up to
the full value of the deposit. If you cancel
your cake order less than fourteen days
before the delivery date, Laura's Kitchen
Cakery reserves the right to retain all
payments made or to present an invoice
for the full cost of the order.
Full terms and conditions are available on
my website.
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