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EVERYTHING YOU

NEED TO KNOW




What is the Process?

First of all - Thank you for considering
Coco’s Cupcakes! I'm honoured to be
part of your special day.

If you haven 't already, email
cakes.cocoscupcakes@gmail.com with
your wedding date and venue to make
sure we have availability.

In this guide you will find out all of the
iImportant information such as size
options, prices, flavours, delivery.

Email to get a quote, decide what you
are going to order and get started on
the design process.



Cake Pricing

Tiered Cakes

Small two tier Standard two tier Tall two tier
€120* €180* €290*
roughly 20 roughly 35 servings roughly 50 servings
servings

'Ioll
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Large two tier Three tier
€420* €540*
roughly 65 servings roughly 85 servings

*starting prices



Other Options

Single Tier “Cutting” Cakes

For couples that want a cake for tradition, but may
be opting of other desert options for their guests.
This also a great alternative for smaller celebrations
or those who may not want a huge cake.

6" 12 servings Starting price €85
8" 24 servings Starting price €120

Wedding Guest Favours

At Coco’s Cupcakes, we also offer guest table
favours. We offer a melt in the mouth, buttery vanilla
cookie, packaged in cellophane bags and tied with
ribbon, in the colour of your choice. We have a
variety of bridal stamps to choose from.

Vanilla cookie €3.50*



Additional Fees

DELIVERY: Delivery fee depends on
location.

DESIGN ELEMENTS: Some examples of
design elements which would add to the
cost of a cake include gold leaf,
macarons, intricate piping, stenciling or

texture, cake toppers, fresh flowers
(unless provided by florist/you), etc.



Cake Flavours

CAKE
Vanilla
Chocolate
Lemon & Poppyseed
Raspberry & Vanilla
Carrot (& walnut)

Oreo

FILLINGS
Salted Caramel
Lemon Curd
White Chocolate Ganache
Milk Chocolate Ganache
Strawberry Conserve
Fresh strawberries

(when in season)

If you have a cake with multiple tiers, you

may choose different flavours for each tier.

All of our cakes are filled and decorated

with vanilla buttercream, fillings are

optional alongside buttercream



Tlasting Process

We offer a tasting box of cake to try all flavour
options, along with the fillings. | often pair fillings
with the complementing flavour.

These boxes are available every few months for
pick up on that set date.

Enjoy tasting each flavour in the comfort of your
own home, then report back to chat details and
officially book your cake!

Alternatively we offer in person consultations &
tastings, which we can arrange around this date.

Tasting boxes are €35 which is deducted from
the final cost of your cake if you decide to book
with Coco’s.

Tasting dates will be posted on our website
WWW.cocoscupcakes.ie
Under the “weddings” tab



Payment

A deposit is required to secure your wedding date.
Your order will not be guaranteed until that
deposit is made. The deposit amount will be 25% of
your total order price. This deposit is non-
refundable. The remaining balance will be due 1
month prior to the wedding date. For cancellations
within 1 month of the event, the entire amount of
order is still owed. If you wish to alter some design
elements, this is subject to availability and may

alter the price.

Couples should inform the venue to provide an
appropriate and secure environment for cake i.e. a
sturdy table and ensuring the room is cool and not
too warm. We would also appreciate the use of any

photographs of the finished cake.



FAQs

When should | order my

wedding cake?
Anytime between 12 and 6 months

before the wedding

Do you deliver? When should
you deliver? And do you set

up?

Yes, we deliver wedding orders and provide whatever set up
is required! We typically like to deliver a could of hours
before the wedding. This varies with each couple and their

venues. Delivery and set up fee varies depending on location.

When should we cut

our wedding cake?
Typically, the wedding cake is cut and served close to the
end of the night. We often recommend including your “cake
cutting” moment at your wedding reception, where the
natural daylight is better for photographs and your guests

get to admire and taste the cake.

Who provides florals

for the cake?
We have a reliable florist who we collaborate with to
ensure you have the right flowers to suit your cake. You
can decide which flowers you would like or you can
leave it up to us.
Alternatively, you may provide florals from your wedding

florist.
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HERE ARE SOME OF OUR

FAVOURITE CAKES







HANNAH & JAY

AUTUMN 2022

TALL TWO TIER
TEXTURED BUTTERCREAM
FRESH FLORALS



AUTUMNAL CAKES




TRENDY CAKES
COLOURFUL CAKES



CUPCAKE TABLE / MINI CAKES
WEDDING CAKE ALTERNATIVE



