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e These costings for round layered cakes (except fruit) with very basic

decoration and include a box for transportation and a cake drum/board.

e The listed costs are for a naked cake (layered with buttercream/

ganache/cream cheese frosting), and the second is including fondant

covering. The rich fruit is marzipan and fondant only.

e Below are the most commonly asked-for flavours.

e For occasion cakes with specific requirements, please see the 'extras'

and 'bespoke' at the bottom of the page

e Allergy and Vegan cakes are also available.

e We also have glass and porcelain cake stands for hire.

e We only use premium quality ingredients and organic, free-range eggs.

15cm/6" (11 slices) 28.50/45.00
20cm/8" (20 slices) 40.00/58.00
25cm/10" (34 slices) 53.00/71.00
30cm/12" (50 slices) 65.00/81.00

15cm/6" (11 slices) 31.50/48.00
20cm/8" (20 slices) 45.00/63.00
25cm/10" (34 slices) 59.00/77.00
30cm/12" (50 slices) 72.00/90.00

15cm/6" (11 slices) 28.50/45.00
20cm/8" (20 slices) 40.00/58.00
25cm/10" (34 slices) 53.00/71.00
30cm/12" (50 slices) 64.00/82.00

Ribbon (per tier) 0.50
Piping details (per tier) 10.00
Edible Lace (per tier) 7.00
Fondant Figures 10.00

15cm/6" (11 slices) 27.50/44.00
20cm/8" (20 slices) 38.00/56.00
25cm/10" (34 slices) 52.00/70.00
30cm/12" (50 slices) 63.00/78.00

15cm/6" (11 slices) 30.50/47.00
20cm/8" (20 slices) 43.00/61.00
25cm/10" (34 slices) 57.00/75.00
30cm/12" (50 slices) 69.00/87.00

15cm/6" (22 slices) 60.00
20cm/8" (40 slices) 90.00
25cm/10" (68 slices) 120.00
30cm/12" (100 slices) 150.00

Please contact me for more ornate
decorations or elaborate designs,

such as sugar flowers, sculptured

cakes, detailed finishing etc.

for enquiries please contact me at gateauxparmadeleine@gmail.com
or 07858392275



