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Your cake journey with us 

 

On their special day every couple should have a perfect cake that they feel is too nice 

to cut and so delicious that all the guests crave for more. 

KB Cake Design is here to guide you through the design process from first ideas to 

the moment you cut your cake. 

We will help you create your dream wedding cake that is unique to you, looks 

breathtaking and tastes fantastic because every couple deserves a deliciously 

beautiful cake on their wedding day.  

 

 

Wedding Cake Packages 

 

Each of our cakes are unique to your order and the price of your cake will always be 

quoted individually. The price is most dependent on the design and complexity of 

decoration. 

We offer 3 packages to choose from in different price ranges. 

 

“Beautifully Simple” Range £200-£600 

 

Simple but lovely designs, minimalist decoration executed with elegance.  

Includes:  

➢ Semi naked or buttercream cakes: Starting from £400 for a 3 tier cake. 

➢ Sugar-paste covered cakes: Starting from £450 for a 3 tier cake. 

➢ A wide range of flavour choices of lovely moist sponge cake, with smooth and 

delicate Italian Meringue buttercreams served with luscious fruit curd fillings. or 

traditional rich fruitcake. 

➢ Decorated with love and care, using fresh flowers (supplied by your florist), fresh 

fruits or small arrangement of sugar flowers. 

➢ Organic and ethically sourced ingredients 

 

 



 

Examples of “Beautifully Simple” cakes: 

 

 

 

Large Semi Naked Rustic Wedding Cake 

Decorated with fresh flowers or fruits. (Flowers to be 

supplied by your florist.) 

Serves 120. 

£450 

 

 

 

 

 

 

White Minimalist Wedding Cake  

Decorated with frills and small sugar flower stems. 

Serves 80 

£550 

 

 

 

 

White Autumnal Theme, Small Wedding Cake 

Decorated with an arrangement of sugar flowers. 

Serves 60 

£550



 

“Classic and Unique” Range £600-£1,200 + 

 

More elaborately decorated cakes for that extra wow factor.  On top to the Beautifully 

Simple range a Classic and Unique cake offers  

➢ Up to 4 Tiers 

➢ A wider choice of decorative methods or combination used to decorate your cake these 

include: 

▪ Hand painted initials 

▪ Larger arrangements of sugar flowers 

▪ Delicate details of piped lace 

▪ Hand painted flowers or other images of your choice 

▪ Stencil or other pattern work 

▪ Other sugar work 

 

 

Examples of “Classic and Unique” cakes: 

 

 

 

White Wedding Cake 

Decorated with 2 small arrangements of sugar flowers. 

Serves 90 

£650 

 

 

 

 

 



 

 

 

Theatre Theme Wedding Cake 

Decorated with draping, sugar figurine on stage, light up 

chandelier. 

Serves 110 

£750 

 

 

 

Navy Blue Autumnal Wedding Cake 

Decorated with 2 small arrangements of sugar and dried flowers and 

silver leaf detail.  

Serves 130 

£700 

 

 

 

 

 

 

 

Japanese Theme Hand Painted Wedding Cake 

Decorated with hand painted royal icing panels. 

Serves 110 

£1,200 

 

 

 

 

 

 



 

 

“Epic and Opulent” Range £2,500+ 

 

A complete work of art, as elaborate and breath-taking as you wish it to be. On top of the 

Classic and Unique range an Epic and Opulent cake offers  

 

➢ 3-4+ Tiers 

➢ Endless possibilities in combination of décor:  

• Larger arrangements of sugar flowers 

• Hand piped lace and royal icing work 

• Free standing royal icing structures 

• Fully painted from every angle 

• Intricate stencilling work 

• Edible gold or silver detail 

• Hand painted, fully decorated base board 

 

or anything more you require to bring your dream to life in decoration. 

 

➢ Mini fruitcake gift to cut on your first anniversary. 

➢ Time lapse video of your cake in the making. 

 

Example of “Epic and Opulent” cakes: 

 

 

 

Navy Blue Wedding 

cake with hand painted 

horse portraits, free 

standing royal icing 

structures, hand piped 

lace work and 

numerous realistic 

sugar flowers. 

Serves 250 

£4,500 

 

 

 



 

What happens next – Your journey with us 

 

When you are ready, you can follow the booking link in the email you received to easily and 

conveniently schedule your Wedding Cake Tasting and Design Consultation when is suits you 

best.  

Your appointment will be booked straight into our diary and 

your wedding date will be pencilled in to make sure it is not 

booked by anyone else before your visit. 

Your appointment will be held at our home in Milton Keynes, 

where you will meet ourselves:  Kate (pictured) and Dustin, 

your hosts for your tasting and consultation. 

 If this visit is not possible, we can arrange to meet at an 

alternative location or to send you tasting samples in the post.  

You can come with a fully developed idea or a blank canvas. 

We will guide you through the design process to create your 

unique wedding cake.  

You will have the chance to sample 4 yummy cake 

flavours of your choice. 

There will be mini cakes prepared for you upon your 

visit. You will try a slice of each, the rest you can take 

home to share with your family and friends so they can 

share in your experience.  

The tasting and consultation appointment costs £30 and 

is deductible from the price of your cake if you decide to 

place your order with us (subject of a minimum £400 

order). If you wish to sample more than 4 flavours 

additional cakes can be prepared at an additional cost. 

Within a week of your tasting appointment, you will receive 2 to 3 sketches of your design with 

quoted price for each one. 

You can than decide which version of design you prefer, or add and remove elements as you wish 

until you are happy with the final design. 

Once you have a complete design. We then ask for a 50% deposit booking fee to secure your date. 

We understand that wedding plans develop right up until the big day. Colour schemes, décor 

may change, so you will be able to make changes to your cake as close as 1 month before your 

wedding day. You may also wish to add desserts or edible favours to your order, which is also 

possible until then. 

On your wedding day you can leave everything cake related to us. We will deliver your cake to 

the venue, where we will set it up and make any finishing touches, ready for you to enjoy.  



 

A General Guide to Wedding Cake Sizes 

 

Listed below, is a guide of the typical cake sizes on offer as well as the combinations to a create a 

multi-tiered wedding cake that will cater to the size of your wedding party.  

Our flavours and fillings are also listed below where you have the option to choose a different 

flavour for each tier. 

 

Cake Size Charts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cake Flavours 

 

We pride ourselves on our vast range of flavours from classic, to sweet, zesty to tipsy. 

Below is a list of some of our more popular flavours, if you have a specific idea that is not on our 

list let us know and we will do our best to accommodate. 

 

Light and Fruity Flavours 

•  Classic Vanilla Cake:  layers of moist vanilla sponge and vanilla Italian 

Meringue Buttercream, with strawberry jam.  

•  Strawberry & Vanilla Cake : layers of moist vanilla sponge filled 

dotted with strawberry pieces, filled with roasted strawberry 

buttercream and home-made strawberry jam. 

•  Classic Lemon Cake: Zesty Lemon sponge with lemon Italian meringue 

buttercream, with or without home-made lemon curd 

•  Lemon & Elderflower Cake:  layers of moist lemon sponge delicately 

scented with elderflower and filled with an elderflower buttercre am 

and lashings of home-made lemon curd. 

•  Pineapple & Coconut Cake:  layers of moist coconut and pineapple 

sponge filled with coconut Italian meringue buttercream and home -

made pineapple curd. 

•  Lime, Coconut and White Chocolate Cake:  layers of Lime and 

Coconut sponge filled with white chocolate Italian meringue 

buttercream and home-made lime curd. 

•  White Chocolate and Raspberry Cake:  layers of moist white 

chocolate sponge filled with white chocolate Italian meringue 

buttercream and home-made raspberry curd. 

 

Nutty and Spicy Flavours 

•  Orange & Walnut Carrot Cake:  layers of super moist carrot and 

walnut sponge scented with fresh orange and filled with an orange 

cream cheese buttercream. 

•  Spiced Apple & Blackberry:  layers of moist apple sponge delicately 

spiced with cinnamon filled with blackberry Italian meringue 

buttercream and home-made blackberry curd. 



•  Poppy Seed and Lemon cake:  layers of moist poppy seed and lemon 

sponge filled with ginger and rum Italian meringue buttercream and 

ginger and rum jam. 

•  Maple, Fig & Pecan Cake:  layers of super moist fig and pecan sponge 

flavoured with maple syrup and filled with maple Italian mering ue 

buttercream home-made fig and orange jam. 

•  Toffee cake:  layers of toffee and date sponge filled with vanilla Italian 

meringue buttercream and toffee sauce. (Dates can be left out)  

•  Spiced Cake:  moist spiced sponge, brushed with rum syrup and filled 

with white chocolate Italian meringue buttercream.  

•  Hazelnut Praline Cake:  lovely hazelnut sponge filled with hazelnut 

praline Italian meringue buttercream, hazelnut spread and hazelnut 

pieces. 

 

Chocolate Flavours 

•  Red Velvet & White Chocolate Cake:  layers of super moist, light 

chocolate sponge coloured velvety red and filled with white chocolate 

Italian meringue buttercream. 

•  Chocolate Salted Caramel Cake:  layers of rich, dark chocolate sponge 

filled with salted caramel Italian meringue buttercream and caramel 

sauce. 

•  Chocolate Orange Cake:  layers of rich, dark chocolate sponge filled 

chocolate orange Italian meringue buttercream.  

•  Double Chocolate Cake:  layers of rich, dark chocolate sponge filled 

with chocolate Italian meringue buttercream 

 

Fruitcake 

Dried fruit and nut ingredients in our fruitcakes can be adjusted to your 

preferences. 

•  Classic Fruit Cake:  full of juicy vine fruits, berries, currants, walnuts 

and more, this is a truly luxurious and rich fruitcake.  

 

 

 

 



Dessert Table Menu and Edible Favours 

 

If the wedding cake is not quite enough, then a dessert table is the way forward! It is a wonderful 

array of sweet treats that your guests can graze on late into the night alongside the main cake.  

They are also great for offering guests more choice and are suitable for guests with varied tastes. 

Ultimately, a serious crowd pleaser.  

Listed below, are all our delicious options of treats and edible favours. 

 

 

 

Cupcakes 

Starting from £36 for 12  

Our cupcakes come in a huge array of flavours of which can be found 

on our ‘wedding cake menu’. These are all made with the same 

fillings and buttercream and decorated to coincide with the theme of 

the wedding cake.  

 

 

 

Tarts 

 

£36 for 12 Our sweet tarts are made with a buttery, crisp shortcrust pastry and filled with various 

fillings. They are the top treat for layers of great flavour and texture.  

Our tarts are carefully made in the following flavours:  

• Tangy lemon 

• White chocolate and raspberry 

• Salted caramel and pecan  

• Chocolate and orange  

• Walnut and ginger 

 

 

 

 



Cake pops and cake sickles  

 

 

Starting from £36 for 12.   

Cake pops are made by the mixing of cake sponge and filling, then shaped and coated in Belgian 

chocolate. They are very morish and can be filled with extra fillings such as curd or ganache inside. 

Any cake flavours can be replicated. Different shapes and sizes are available, with different levels 

of decoration. 

 

 

 

Macarons 

 

Starting from £18 for 12 Macarons are a deliciously sweet, meringue-based almond confection. They 

are essentially a sandwich biscuit filled with ganache, buttercream, jam, fruit curd or a combination 

of these. Our macarons are handmade and if necessary decorated in the following flavours:   

• Chocolate and hazelnut 

• Strawberry and rose  

• White chocolate and raspberry 

• Pistachio and cardamom 

• Vanilla and lemon 

• Other flavours of your choice are also available. 

The price refers to undecorated macarons. They can be hand painted or adorned with piped detail 

for that luxury touch.  

 

 

 

 

 



 

Cannolis 

£26 for 12 Cannolis are a traditional Italian pastry. They are crisp and crunchy fried biscuit shells 

filled with creamy fillings. Fillings can be varied. 

• Sweet Chestnut with rum and cream 

• Traditional Ricotta 

• Chocolate and Hazelnut 

• Pistachio and Cardamom 

• Vanilla cream cheese  

• Or any other flavour of request. 

 

Other desserts and flavours would be possible on request. 

 

 

Edible Wedding Favours 

Any of forementioned desserts can be individually boxed and used for delicate and tasty wedding 

favours.  

If you decide with this, we will deliver the favours along with your cake, boxed and tied with a 

satin ribbon – ready to be presented to your guests.  

Other ways of packaging can be specified. 

Other than the above, we can also supply the following:  

 

Decorated or plain biscuits in desired flavours – Starting from 

£1.50 each. 

 Popular examples of biscuit favours: 

 

  

Decorated biscuit favours can also serve as seating cards, which is a really lovely touch to make 

the experience of your special day even more memorable for your guests. 



 

Marshmallows in desired flavours – Starting from £1.50 each. 

 

 

 

 

 

 

Soft Nougat filled with dried fruits and toasted nuts to your preference – Starting from £2.50 

each. 

 

 

 

 

 

 

 

 

 These prices include cellophane bag packaging, tied with satin ribbon. 

The level of decoration determines the exact price of each item. 

 

 

 

 

 

 

 

Allergies and sensitivities: 

Unfortunately, we cannot ensure a completely Free-From environment and so cannot offer cakes 

for special dietary needs. Our cakes are made in traditional ways, using traditional ingredients and 

methods, they all contain gluten and eggs, may also contain traces of nuts and other allergens even 

if these are not part of the list of ingredients. 


