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ELEGANT AND
AFFORDABLE
WEDDING CAKES

Let’s be clear. Affordable doesn’t mean low
quality. Your wedding cake is far too
important for that! I use carefully chosen
ingredients and techniques to hand bake
and decorate your wedding cake with love
and care, and what a privilege that is. And
I'm here to guide you every step of the way,
from our first chat through to taking care of
everything for you on the day.

But by giving you lots of prices up front,
you can see what costs what, without
having to wait for quotes, making it easier
for you to stay in control of your budget.

It's all about time.
The most expensive element of your
wedding cake is time. Yes, a bigger cake will
cost more than a smaller cake because we
need more flour and eggs, but it mainly
comes down to the number of hours or days
a design will take to bake and decorate.

So, what I don't do is give you a blanket
price based on the number of tiers you want,
as this can often include materials and work
you may not need.

Instead, I break down what different styles
and decorations cost, so you can add them
in and leave them out to suit you. 



So, what style choices do you have? In a
word, lots! Here’s an overview. Play
around with the price builder on the next
page and get in touch with any questions
or if you’re ready to talk details!

1.THE FINISH - BUTTERCREAM OR
SUGARPASTE

A buttercream finish, either completely
covered or semi naked, is the most cost
effective route to a stunning wedding cake.
It’s also perfect if you’re not a big fan of too
much icing. We can add flowers, toppers,
edible gold paint and all kinds of other
decoration to make it truly yours.

A fully iced sugarpaste finish costs a little
more, but with all the features priced
individually, you can just choose the
decoration you love whilst not paying for
extras you don’t.

      2. FLOWERS
Sugar flowers My speciality lies in roses and
peonies, with all the delicate buds and
leaves to set them off perfectly, and
because I make these so often, they are the
quickest (and therefore most cost effective)
to make. We can colour match these to your
theme.

Fresh flowers look and smell fantastic. Your
florist will normally provide these, either
ready-arranged, or for me to prep.

Silk flowers are often the most budget
friendly. You can provide your own, or I have
a fantastic local supplier we can use. 
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YOUR STYLE
      3. DECORATION
There’s a huge choice of stencils,
textures, lustre dusts, gold paint and
ribbon that I don't charge extra for
because they’re quick to do (and, I must
admit, I love any opportunity to play with
my tool box!). If we then add in your
carefully chosen, more intricate features
such as ruffles, marbling, brush
embroidery (royal icing flowers), moulds
and models where they will have most
impact, we'll achieve a stunning cake
without your budget running away with
you.

Something unusual?
I’ve made pets and video game
characters, painted landscapes and
attached Lego figures to abseil off the top
tier, so I’m no stranger to thinking outside
the box to make your cake truly personal!
Just ask for a quote (no request is a silly
request!).

NOW TRY THE PRICE BUILDER ON THE NEXT PAGE AND FEEL FREE TO GET IN
TOUCH TO CHAT ABOUT YOUR IDEAS, YOUR DATE AND ORDERING YOUR SAMPLES! 
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