
 
 
 
 
 
 
 
 
 
 
 

Celebration Cake Menu 
 
 
 
Listed below, is a guide to how many portions our celebration cake sizes serve. Our sizes are 
all based on dessert sized portions, roughly (1” x 2” x 5”). If you wish to serve your guests 
finger size portions (1” x 1” x 5”) please double the recommended serving sizes. For our 
cupcakes, the various sized batches are also listed. You will also see all our starting prices for 
our celebration cakes and cupcakes, as well as pricing for additional decoration options. 
 
 
Our flavours and fillings are also listed below. For our multi-tiered cakes, you can choose a 
different flavour for each tier if you wish. All our flavours are also suitable for cupcakes. All 
our cakes are externally iced with my vanilla Swiss meringue buttercream. The cake can be 
iced to create either a semi-naked or fully coated look, or can even be applied using various 
textures. I mainly decorate my cakes with fresh flowers, fresh fruit and macarons. As each of 
our cakes are completely unique, the decorations will be carefully chosen to compliment the 
theme and ideas you have provided us. Collating some images is always helpful… please feel 
free to check out our previous wedding and celebration cakes displayed on our website or 
Instagram page @themaplewoodbakery for more inspiration! 
 
 
 
Single Tiered Cakes 
    
6” cake, serves 10-12 portions: £40.00 
8” cake, serves 20-24 portions: £70.00 
10” cake, serves 35-40 portions: £90.00 
 
 
Two Tiered Cakes 
 
4” and 8” cake, serves 25-30 portions: £95.00 
6” and 10” cake, serves 45-50 portions: £130.00 
 
 
 



Decoration 
 
 
Fresh Flowers 
 
6” cake - £10.00  4” and 8” cake - £25.00 
8” cake - £15.00  6” and 10” cake - £30.00 
10” cake - £20.00 
 
 
Fresh Fruit and/or Macarons 
 
6” cake - £5.00  4” and 8” cake - £15.00 
8” cake - £10.00  6” and 10” cake - £20.00 
10” cake - £15.00 
 
 
For a mixture of all decorations, the additional cost will be the same as the additional 
fresh flowers. 
 
 
 
Cupcakes 
 
6 cakes: £18.00    24 cakes: £60.00 
12 cakes: £36.00   48 cakes: £120.00 
 
 
All cupcakes are decorated with fruit, nuts or other decorations to coincide with their 
respective flavour. If you wish to add fresh flowers this will be at an additional cost of 
£5.00 for 6 or 12 cakes, £10.00 for 24 cakes and £15.00 for 48 cakes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Flavours 
 
 
Strawberry and Vanilla Bean Cake: Four layers of light vanilla sponge filled with a vanilla 
buttercream and home-made strawberry jam. 
 
Double Chocolate Cake: Four layers of rich, chocolate sponge filled with a luscious dark 
chocolate and sour cream ganache buttercream. 
 
Chocolate Salted Caramel Cake: Four layers of rich, chocolate sponge filled with a vanilla 
buttercream and salted caramel. 
 
Red Velvet Cake: Four layers of super moist, light red velvet sponge filled with a cream 
cheese buttercream. 
 
Lemon and Elderflower Cake: Four layers of light lemon sponge delicately scented with 
elderflower, filled with an elderflower buttercream and home-made lemon curd. 
 
Lemon, Blueberry and White Chocolate Cake: Four layers of moist white chocolate 
sponge jewelled with fresh blueberries, filled with a white chocolate buttercream and home-
made lemon curd. 
 
Raspberry, Passionfruit and White Chocolate Cake: Four layers of moist white chocolate 
sponge jewelled with fresh raspberries, filled with a white chocolate buttercream and home-
made passionfruit curd. 
 
Blackberry and Coconut Cake: Four layers of light coconut sponge jewelled with fresh 
blackberries, filled with a coconut buttercream. 
 
Orange and Walnut Carrot Cake: Four layers of super moist carrot and walnut sponge 
scented with fresh orange zest, filled with a cream cheese buttercream. 
 
Chocolate, Coffee, and Walnut Cake: Four layers of rich chocolate and espresso flavoured 
sponge jewelled with walnuts, filled with an espresso flavoured buttercream. 
 
Maple, Fig and Pecan Cake: Four layers of moist fig and pecan sponge flavoured with 
maple syrup, filled with a cream cheese buttercream. 
 
Pistachio, Orange and Saffron Cake: Four layers of light pistachio and orange sponge 
scented with saffron, filled with a cream cheese buttercream. 
 
 
 
 
 
 
 
 
 



Free-From Flavours 
 
 
Persian Love Cake (GF): Four layers of super moist almond sponge delicately scented with 
rose water and cardamon, filled with a cream cheese buttercream. 
 
Rose and Pistachio Cake (GF): Four layers of super moist rose and pistachio sponge filled 
with a cream cheese buttercream. 
 
St. Clements Polenta Cake (GF): Four layers of super moist polenta cake flavoured with 
fresh orange and lemon zest, filled with a cream cheese buttercream and lashings of home-
made lemon curd. 
 
Strawberry and Vanilla Bean Cake (V): Four layers of moist vanilla sponge filled with a 
vanilla “buttercream” and home-made strawberry jam. 
 
Double Chocolate Cake (V): Four layers of fudgy, dark chocolate sponge made filled with a 
light chocolate “buttercream”. 
 
Lemon Cake (V): Four layers of light lemon sponge filled with a lemon “buttercream”. 
 
 
In addition to our listen gluten-free cakes, all our regular flavours can be made gluten-free by 
swapping out our usual flour for GF flour. 
 
 
Due to the extra expense of such ingredients used in the free-from flavours, they are 
sold at a slightly higher cost. 
 
6” cake: £45.00  4” and 8” cake: £105.00 
8” cake: £75.00  6” and 10” cake: £140.00 
10” cake: £95.00 
 
 
 
Ingredient Sensitivities 
 
 
If you have any ingredient sensitivities or allergens, please speak to us prior ordering your 
cake so as we can work to find you an option to avoid these. 
 
Please be aware that although some of our cakes are made with gluten-free ingredients, all 
goods are baked in the same kitchen so we cannot certify them as 100% gluten free. 
Likewise, all our cakes may contain traces of nuts. 
 
 
 
 
 



Ordering, Payment and Collection 
 
Cake orders must all be placed with a minimum advance notice of 72 hours to the time of 
collection. All orders must be confirmed via phone or e-mail. If you would like to make any 
changes to your order, please let us know with 5 working days’ notice. A 50% deposit is 
required when placing the order with the remaining 50% to be paid on the day of collection. 
 
All cakes must be collected as we do not offer delivery at this present moment. Collection 
date and time will be arranged upon placing your order. 
 


