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WEDDING CAKE FLAVOURS

Here are some flavours to inspire you. If there is something you like which is not on the list please do
ask, I'm sure | can help!

Vanilla cake with vanilla bean buttercream and one of the following fillings:

Berries and cherries conserve Caramel filling
Raspberry conserve Salted caramel filling
Strawberry conserve Banoffee filling

Wild Blueberry conserve Passion fruit curd

Rich chocolate cake with dark chocolate ganache and vanilla bean buttercream
Rich chocolate cake with caramel filling and vanilla bean buttercream

Cherry Bakewell cake, almond sponge with cherry conserve and almond buttercream.
Coconut cake with lime zest buttercream and lime curd.

Coffee cake with vanilla bean buttercream and coffee drizzle.

Orange and poppy seed cake with orange buttercream.

Carrot cake with orange buttercream.

Sticky toffee cake with vanilla buttercream and toffee filling.

Biscoff cake with biscoff buttercream and salted caramel filling.

Lemon cake with vanilla bean buttercream and lemon curd.
Lemon and elderflower cake with lemon and elderflower buttercream and lemon curd.

Gin and tonic cake with gin and tonic syrup, lime zest buttercream and lemon curd.
Raspberry and prosecco cake with prosecco buttercream and raspberry conserve.

WWW.CHERISHCAKES.CO.UK/CHERISHCAKES1@GCMAIL.COM/01454 269243 OR 07728028687




