
 

 
 
 

 
CLASSIC VANILLA Light all-butter vanilla sponge, layered with homemade strawberry jam, with real strawberry segments 
and silky-smooth vanilla buttercream. 
 
PROSECCO & STRAWBERRY Light pink prosecco sponge, delicately flavoured with a prosecco syrup and layered with 
homemade strawberry jam with real fruit pieces and a smooth prosecco infused buttercream.  
 
ZESTY LEMON Moist lemon sponge, layered with our handmade punchy lemon curd and my silky-smooth vanilla 
buttercream. 
 
LEMON AND ELDERFLOWER Punchy Lemon Sponge flavoured with an elderflower infused syrup, layered with 
homemade zesty lemon curd and elderflower buttercream. 
 
CHERRY AND ALMOND (GF) Almond sponge, drizzled with Amaretto syrup, layered with our homemade infused black 
cherries jam and silky smooth vanilla buttercream. 
 
SALTED CARAMEL Intense caramel sponge, layered with homemade sweet and salty caramel sauce and filled with velvety 
swiss meringue buttercream. 
 
CHOCOLATE MUD Three times flavoured chocolate sponge, layered with velvety chocolate ganache and silky-smooth 
vanilla buttercream. 

CHOCOLATE CHERRY Decadently moreish chocolate sponge, layered with our homemade infused black cherries jam and 
silky smooth vanilla buttercream. 

CHOCOLATE ORANGE Delicious chocolate sponge, infused with an intense orange syrup layered with a smooth 
chocolate and orange buttercream. 

 

We are dedicated to sourcing and using only the highest quality ingredients. All of our iced cakes are coated with Belgian 
chocolate ganache and the finest Swiss fondant which has no azo dyes, is suitable for vegetarians, vegans and is 
cholesterol and gluten free. 

Please let us know if any of your wedding guests have a special dietary requirement and we will bake, pack and label 
individual cakes in the above flavours that are free from gluten, free from dairy or vegan to make sure all guests enjoy 
your delicious wedding cake. 

Please note that all of our fillings are handmade and may slightly differ in taste from batch to batch. 

It is so important that our cakes not only look beautifu, but that they taste totally delicious too! We offer wedding cake 
tastings for our four most popular flavours: vanilla with homemade strawberry conserve, lemon with homemade lemon 
curd, caramel with salted caramel and the much-loved chocolate with chocolate ganache and hazelnut oil. If you would 
like to try a different flavour, please ask about our tailored cake tasting. Our tasting boxes are £20 + £4.95p&p and are 
sent by express post right to your doorstep. The best part? If you secure your booking with a deposit within 2 weeks of 
receiving your tasting box, we will apply the tasting box fee of £20 to your wedding cake order.  
 

Whilst we work hard to create your special cake to your specific requirements, Sweet Everythings must inform customers 
that we work in a kitchen where nuts are stored, and therefore cannot guarantee our products are nut-free. 

https://mamacakes.co.uk/contact/


 

 

We offer 6 unique iced buttercream designs from classic to modern. Buttercream is a classic and extremely versatile cake 
finish. Whether you're after a clean and modern cake, or something to suit a rustic theme, textured buttercream is 
well worth considering for your special day. Our beautiful white buttercream cakes come in a variety of finishes as shown 
in the pictures:  

❖ Horizontal Lines 
❖ Opposite Diagonal Lines 
❖ Jagged Diagonal Lines 
❖ Palette Knife 
❖ Rendered 
❖ Smooth 

 

 

❖ Please note that our minimum cake order is £199. 
❖ Standard tier height on all cakes is approx. 6-7” tall. Therefore a 2-tier cake is approx. 12-14” tall, a 3 tier cake is 

approx. 18-21” tall etc. 
❖ You are welcome to choose a different flavour of cake for each tier or request flowers in the colour of your 

choice (we will choose varieties available in the season of your wedding). Please let us know this when you place 
your order.  

❖ We don’t supply cake toppers, but you can purchase beautiful  custom toppers from our friends over at 
https://www.facebook.com/TopperTheWorldCakeToppers/. 

❖ Minimum 4 weeks notice on all wedding cake orders, pending availability. Please note most bookings are made 6 -
12 months in advance so we appreciate as much notice as possible to avoid disappointment.  

❖ You are welcome to collect your wedding cake from our production kitchen. However, we strongly advise 
delivery on all cakes 2 tiers or larger, as these cakes weigh upwards of 10kg and are best transported by a 
professional. We charge £25 delivery to locations within 20 miles. Delivery to venues outside a 20 mile radius 
are subject to a charge of £1 per mile and those over an hour away are charged at £10 per hour to cover our 
time. We will coordinate the delivery with your venue directly for one less thing to worry about on your wedding 
day! If you do need to pick your cake up instead, collection is available from Glasgow west end next to the Clyde 
Tunnel (we will provide the address to you in your booking confirmation).   

mailto:hello@sweeteverythings.co.uk
https://www.facebook.com/TopperTheWorldCakeToppers/

