


I started The Bumble Bakery in 2020 with an open mind and
a strong work ethic. In the early days, I embraced a variety of
orders, allowing me to build experience, refine my skills, and
better understand the direction I wanted the business to grow.

Fast forward to today and I have found my stride and
personal cake decorating style. Now specialising in wedding
cakes, I love where I have ended up and can’t wait to work
with you to create your dream dessert!



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. Because what's the point of a pretty
cake, if it's not delicious too!
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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 between 20 and 120 large dessert
serves or 40 to 240 small coffee portions.

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

A NOTE ON PRICING

Due to the custom nature of my work, pricing varies
depending on many factors including size and design
complexity.
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Bumble Bakery’s Vanilla Bee-n

Vanilla Butter Cake with my Signature Vanilla Buttercream

Double Chocolate

Chocolate Butter Cake with my Signature Chocolate Buttercream

Lemon Curd

Lemon Butter Cake with Lemon Curd Filling and Lemon Curd Buttercream

Dulce de Leche

Caramel Butter Cake with Soft Caramel Filling and Caramel Buttercream

Strawberry Bliss

Vanilla Butter Cake with Strawberry Coulis Filling and Strawberry Buttercream

Spiced Cookie Butter

Spiced Butter Cake with Soft Cookie Butter Filling and Cookie Butter Buttercream

Premium Options

Chocolate Espresso

Espresso-Infused Vanilla Butter Cake with Dark Chocolate Ganache Filling and
Espresso Buttercream

Caramel Mud

Caramel Mud Cake with Caramelised White Chocolate Ganache Filling and
Caramel Buttercream

Chocolate Mud

Chocolate Mud Cake with Dark Chocolate Ganache Filling and
Chocolate Buttercream

White Mud

White Mud Cake with White Chocolate Ganache Filling and
Vanilla Buttercream
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A central, beautiful cake isn’t the only thing I
can create for you.

If you're planning on having other dessert
options, or you're just not much of a cake
person, here is a list of alternatives I can do
for you!

-Small Cutting Cake-
-Slab Kitchen Cake-
- Cupcakes-

-Custom Sugar Cookies-

-Brownies-

-Chunky Cookies-




Your big day isn’t the only celebration that
deserves a delicious dessert.

Many couples also entrust me to help with
their engagement party, bridal shower, hen’s
nights, bridesmaid boxes, and even
anniversaries.
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How far in advance should I book?

Being a one-woman show, my calendar can book up extremely quickly, especially during
peak wedding season. I take on a limited number of orders each week to ensure every one
receives my full attention. Due to the constant fluctuation of costs, I only take orders a
maximum of 12 months in advance.

Do you cater to dietary requirements?

I do offer options for certain dietary requirements; however as I do operate out of my
home kitchen, there is a minimal risk of cross contamination. If you or any of your guests
have severe allergies, please discuss this during your initial consultation.

Do you deliver?

Absolutely! I do insist on delivering any cake two tiers and over due to my experience
transporting cakes of this size. Delivery charges are based on the distance of travel from
my kitchen to your venue and will be quoted during your consultation. If you wish to
collect your order, I can provide instructions for transport and storage, however once it
leaves my possession, you become solely responsible for any damage that may occur.

What are your payment terms?

Quotes are only valid for seven days and do not guarantee a booking. A non-refundable
30% deposit is required to lock in your order with final balance due two weeks prior to
delivery/collection. Please refer to your individual invoice for cancellation policy.

All payments are to be made via bank transfer or alternatively via Square or PayPal which
will incur a surcharge.

Can I see your previous work?

I have a select portfolio of my previous designs across Instagram, Facebook, and my
website that you can peruse to get an idea of my style.



If you would like to work together to create your
dream wedding cake, please get in touch via email or
the contact form on my website.

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

1. Date of Event, Location
2. Guest Numbers
3. Flavour
4. Any Dietary Requirements
5. Decoration Ideas

enquiries@thebumblebakery.com.au
www.thebumblebakery.com.au

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