


Centrepiece cakes are a beautiful wedding  
tradition that has stood the test of time.  

All cakes created by The Bumble Bakery are  
custom priced based on exactly what you’re after to 
make sure you’re only paying for what you want. 

Sizes can be anywhere from 20 serves to over 100 
serves in either large dessert portions or small coffee 
portions. 

Anything can be customised to suit your  
celebration from frosting colour, florals, toppers, and 
even shape. 

Being a part of your special day is not only an honour, 
but a privilege. I strive to create the most delicious 
desserts and gifts that will leave your guests wanting 
more. 

Afterall, what's the point of a pretty cake, if it's not 
delicious too!  

Tier Sizes 

Width: 4 Inch, 6 Inch, 8 Inch, or 10 Inch 

Height: Double (2 cake layers) approx. 4 inches, 
Triple (3 cake layers) approx. 6 inches, or                 
Quad (4 cake layers) approx. 8 inches 
 

Serving Sizes 

Dessert Serves (large slices) approx. 2x2 inches 

Coffee Serves (small slices) approx. 1x2 inches 



 

 

Cutting Cakes 

Perfect for capturing that moment, but leaving the 
option open to include other desserts for your guests or 
pair with cupcakes. 

Width: 6 Inch 

Height: Triple (3 cake layers) approx. 6 inches 

 

Cupcakes 

A great single-serve option for your guests that still 
means everyone gets cake, but in a convenient handheld 
package. 

Available in all the same great flavours as full size 
cakes, cupcakes are also a great option for catering for 
a few guests with special dietary requirements, without 
compromising on your wedding cake. 

Minimum Order: One Dozen (12) and available in 
increments of Half Dozen (6) thereafter, per flavour 

Special Dietary Minimum Order: Contact me to discuss 
options 

Flavours 

Vanilla Bean, Double Chocolate, Lemon Curd, 
Dulce de Leche, White Chocolate Mud, or 
Chocolate Mud. 

Frosting flavours are typically paired to 
complement your cake flavour, but this is 
entirely personal preference. 

(Speciality flavours may incur small surcharge  
depending on your choice). 



Kitchen Cakes 

Ever heard of a Kitchen Cake? These are budget-friendly 
slab cakes that are frosted with the same buttercream 
(finished semi-smooth without detail work) as your full 
size or cutting cake. 

They are served up in the kitchen so the guests get the 
same great dessert and never realise it’s not from the 
main cake. 

Width: 6 Inch, 8 Inch, or 10 Inch Square Slab 

Height: Double (2 cake layers) approx. 4 inches 

 

No-Bake Cheesecakes 

Excellent for those people who aren’t a massive fan of 
cake, but still want to have a delicious dessert included. 
A cutting cheesecake and small individual cheesecakes 
make a perfect end to your wedding meal. 

Size: 8 Inch Large Round (approx. 12 servings), or Small 
Individual Cup Servings 

Flavours: Biscoff Caramilk, Chocolate Mint, Lemon, 
White Chocolate Raspberry, Toblerone, Strawberry, or 
French Vanilla 

Florals 

Artificial florals are always the safest option for 
cakes, however if you would like fresh flowers, 
it is best to have your florist supply them so 
they match your other arrangements. 

All final placement of florals will be done by The 
Bumble Bakery and any types deemed not food 
safe, will not be installed on your cake. 



Bonbonnieres or wedding favours are another tradition 
that has evolved over the years, but why not make it 
something that won’t gather dust in your guests’ 
homes? 

 

Fondant Sugar Cookies 

Available stamped with “Thank You” or “Mrs & Mrs” you 
can also personalise your cookies by having them 
stamped “Mr & Mrs (your name here)”. 

Alternatively, get cookies stamped with your guests 
names and use these as both favours and placename 
cards. 

Sugar cookies all come individually wrapped in sealed 
cellophane bags to ensure they are fresh for your guests 
to enjoy at your reception or in the days afterwards. 

Shapes: Round, Plaque, Heart, or Square 

Colours: Any Colour Available 

Extras: Gold or Silver Leaf, Miniature Fondant Decals, 
and Sprinkles or Pearls 



Mini Cookie Wedding Cakes 

Sugar cookies stacked in the shape of a wedding cake 
and decorated to match the colour scheme of your 
wedding cake or room décor. 

Packaging: Clear Gift Box with White Ribbon 

 

Chunky Cookies 

Flavours: Nutella Stuffed, Triple Chocolate Chip, White 
Chocolate Macadamia, or Biscoff Snickerdoodle 

Packaging: Individually Sealed Cellophane Bags with 
Optional “Thank You” Sticker on Packet 

 

Macarons 

Flavours: Vanilla, Chocolate, Dulce de Leche, Lemon 
Curd, or Strawberry 

Packaging: Clear Gift Box with White Ribbon 

 

Cookie Bites  

Flavours: Nutella Stuffed, Triple Chocolate Chip, White 
Chocolate Macadamia, or Biscoff Snickerdoodle 

Packaging: Clear Gift Box with White Ribbon 

Individual Cupcakes 

Flavours: Vanilla Bean, Double Chocolate, 
Lemon Curd, Dulce de Leche, White Chocolate 
Mud, or Chocolate Mud 

Frosting: Any Colour Available 

Extras: Sprinkles 

Packaging: Clear Gift Box with White Ribbon 



 

 

It’s never too early to lock in your order. If you haven’t 
decided on exactly what you want, but you know you 
want The Bumble Bakery, simply place a deposit to 
secure your Wedding Day. 

Below is an example of some of the starting information 
required to provide a quote: 

1. Date of Event 

2. Number of Guests 

3. Flavour 

4. Dietary Requirements 

5. Decoration Ideas 

 

Contact Me 

For any further information, please get in touch via email 
at enquiries@thebumblebakery.com.au or visit my 
website or socials. 

 

I look forward to helping you with your special day!! 



Keep up with everything 

happening at  

The Bumble Bakery 


