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B E S P O K E  B A K I N G

CELEBRATION CAKE MENU
STANDARD

Victoria sponge, raspberry preserve & vanilla buttercream
Lemon & poppyseed cake with elderflower buttercream 

Chocolate cake with chocolate buttercream
Chocolate mudcake with salted carmel and chocolate  buttercream 

Caramel cake with biscoff buttercream
Vanilla cake with preserve of your choosing & vanilla buttercream

A BIT SPECIAL
Rasperry ripple cake with white chocolate buttercream and raspberry syrup

Chai spiced cake, brown sugar buttercream & chai spiced caramel & crumble

Coffee & walnut cake with coffee caramel buttercream and walnut brittle
Pistachio cake, raspberry & chambourg syrup buttercream, pistachio crumble
Earl grey |& lavender cake with lemon curd and vanilla buttercream 

Coconut & lime cake with pineapple caramel buttercream

Guiness cake with irish cream buttercream and whisky caramel
LUXURY

Cardamom cake, whisky & orange marmalade, orange caramel
buttercream and pecan & cardamom crumble

Chocolate cake with a kirsch soak, cherry preserve & kirsch buttercream

Almond cake, cherry & ameretto preserve, vanilla & cherry syrup
buttercream and almond brittle

Vanilla cake, coffee liquer syrup, vanilla buttercream dusted with cocoa

All occasion cakes are coated in ganache and may be buttercream finished or ganache
finished. during summer months especially I recommend ganache finish

If  you do not see the flavour combination you would like here please ask as I am
happy to adjust fillings flavours to suit customers taste


