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WEDDING CAKES

The team from Wedding Concepts, part of the Concepts Collection, advises on how to make sure that 

your wedding cake is the showpiece that it is meant to be.

The wedding cake is no longer ‘just dessert’ 

– it has become one of the showcase pieces 

at every wedding that guests look forward 

to seeing - and eating! There are as many 

different cake designs as there are brides, and 

with all of these new flavours, shapes, sizes 

and colours, how should couples go about 

choosing a great wedding cake? Here are 

some of our top tips.
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Start early

Planning a wedding is an involved and often rushed process. 

Many couples tend to only start thinking about their wedding 

cake a month or two before their wedding date. These days 

some of the best bakers’ schedules start filling up at least a 

year in advance. So don’t leave it to the last minute – begin 

your search at least 3-6 months before, or even earlier if you 

want one of the best!
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Choose a reputable bakery or baker

Begin your research online and also ask recently 

married friends (and friends of friends) for their 

recommendations. Many of the best service providers 

and venues in the industry have their favourite bakers 

listed on their websites too, so do the research and 

get to know the most popular names out there.
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Set a budget

Set a budget from the very first email to prospective bakers 

and be open with them. It will make the process far easier and 

smoother for both parties.
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Be creative

Wedding cake designs and flavours have come a 

long way since the three-tiered white marzipan-

covered sponge cake! Take the time to research 

current cake trends online – the options are literally 

endless! Be inspired with flavours and go for 

chocolate, red velvet or carrot cake, and mix the 

tiers for variety. And make sure you have a tasting 

– it is key that the cake tastes as good as it looks! u
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Cake by Wade
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