Wedding Cakes Edinburgh: THINGS WE NEED TO KNOW ABOUT YOU:


Name: 
Address: 
Home Telephone Number: 
Work Telephone Number: 
Mobiles His: 
             Hers: 
CHECK LIST

Venue: 

Number of Guests: 

Number of Cake Tiers:  

Cake shape & size (please highlight in BOLD & UNDERLINE)  



Round:          
14”    
12”    
10”  
 8”   
6”

Square:
14”    
12”    
10”   
8”   
6”

Hexagonal:
14”    
12”    
10”   
8”   
6”

Oval:

14”    
12”    
10”   
8”   
6”

Petal:

14”    
12”    
10”   
8”  
6”

Cake Flavours: (please highlight in BOLD & UNDERLINE)  

Traditional Rich Fruit Cake

Madeira Cake

Sponge Cake

Sultana Cake

Chocolate Sponge Cake

Dark Chocolate Cake

Sacher torte Cake

Icing: (please highlight in BOLD & UNDERLINE)  

Buttercream with desired flavour

Royal Icing                                                       

Boiled Icing

Fondant Icing

Chocolate  - Plain

Chocolate - Milk

Special design with cutting cake?

Flower and Design: (please highlight in BOLD & UNDERLINE, if neither are required please ignore)  

Sugarcraft floral work and lace work

Fresh Flowers
Colour Scheme of wedding: 
Cake Stand required:

Shape:

Number of Individual Fairy Cakes or Tartlets required: 
Carrot Cakes: 

Fairy Cakes: 

Cherry tarts: 

Pecan Butter Tartlets: 
Colour Sample: Yes / No - send to Diana Russell,181 Whitehouse Road, Edinburgh, EH4 6BU
Please email this form back to me at info@weddingcakesedinburgh.net with any additional information on a separate page.
