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This is our most popular package for those who are looking for both a wedding cake and a scrumptious Dessert Table. 

The All-Inclusive includes one of our signature 2-tier buttercream iced cakes which will be surrounded by your choice of 
sweet treats from our range of beautiful mini desserts. The suggested guest numbers allow for 1-2 pieces per person and 1 

slice of cake and caters for just under your guest numbers to reduce wastage.                                                                                               
(Please note there is a minimum order of 12 for any chosen items) 

From £299 
Guest count of 40-60 - 6 choices from the Dessert Table menu below 

From £399 
Guest count of 60-80 – 7 choices from the Dessert Table menu below 

From £495 
Guest count of 80-100 – 8 choices from the Dessert Table menu below 

From £595 
Guest count of 100-125 – 9 choices from the Dessert Table menu below 

From £699 
Guest count of 100-125 – 10 choices from the Dessert Table menu below 

From £799 
Guest count of 125-150 – 12 choices from the Dessert Table menu below 

 

 
If you would like to offer a show-stopping Dessert Table full of sweet goodies for your guests, then this package is a 
perfect talking point for your event! The Deluxe will provide a selection of treats for your and can be created for any 
number of guests. The suggested guest numbers allow for 2-3 pieces per person and caters for just under your guest 

numbers to reduce wastage.                                                                                                
 (Please note there is a minimum order of 12 for any chosen items) 

 
From £225 

Guest count of 40-60 - 6 choices from the Dessert Table menu below 
From £299 

Guest count of 60-80 – 7 choices from the Dessert Table menu below 
From £350 

Guest count of 80-100 – 8 choices from the Dessert Table menu below 
From £395 

Guest count of 100-125 – 9 choices from the Dessert Table menu below 
From £425 

Guest count of 100-125 – 10 choices from the Dessert Table menu below 
From £455 

Guest count of 125-150 – 12 choices from the Dessert Table menu below 
 
 
 



 

 

 
 

 

 
DESSERT SHOT GLASSES 

Individually potted desserts each served with a mini spoon 
 

Chocolate – Rich Belgian chocolate mousse finished with fresh raspberry 
 

Chocolate Orange – Rich Belgian chocolate orange ganache decorated with a chocolate decoration 
 

Lemon Curd – Biscuit base topped with zingy lemon curd and white chocolate decoration 
 

Berry Eton Mess – Meringue layered with berries and cream 
 

Banoffee Trifle – Bananas, vanilla sponge, dulce de leche topped with mascarpone cream 
 

Black Forest – Rich Belgian Chocolate ganache sponge topped with cream and cherries 
 

MINI SLICES 
Deliciously moreish irresistible slices 

 
Luxury Brownie – Brownie filled with cinnamon cream cheese or salted caramel 

 
Millionaires Shortbread – Shortbread, rich silky toffee topped with Belgian chocolate 

 
Coffee & Pecan – Coffee and pecan sponge, coffee buttercream with pecan topping 

 
Lemon Shortbread – Rich buttery biscuit base, zingy lemon filling 

 
Nutella Cheesecake – Rich biscuit base topped with layers of Nutella cream cheese and chocolate 

 
 

CAKE TOWERS 
Beautiful individual 3 tier mini cakes finished with beautiful edible decoration 

 
Deep Chocolate Cake – Rich chocolate sponge, Belgian chocolate ganache and fresh raspberry 

 
Chocolate & Coffee – chocolate sponge, coffee ganache, chocolate 

 
Coffee & Pecan – coffee sponge, coffee buttercream, pecans 

 
Victoria sponge – light vanilla sponge, vanilla buttercream, strawberry conserve, fresh strawberries 

 
Red Velvet – Light red sponge, cream cheese icing 

 
Lemon Drizzle – zingy lemon sponge, lemon curd, lemon buttercream 

 
 

PATISSERIE 
French style mini desserts 

 
Chocolate Profiteroles -Light choux pastries filled with cream and topped with an indulgent chocolate sauce 

 
Chocolate Éclairs - Choux pastry filled with whipped cream and rich chocolate coating 
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HANDMADE DONUTS 
Light and airy donuts topped with a hand-poured glaze 

 
BUTTERCREAM CUPCAKES 

Decadent cupcake encased in a filigree wrapper, finished with a luxurious buttercream rose and beautiful edible decoration 
 

White Chocolate & Raspberry – White chocolate and raspberry sponge, raspberry buttercream 
 

Lemon – Lemon sponge, tangy cream cheese buttercream 
 

Chocolate Heaven – Chocolate sponge, chocolate buttercream 
 

Chocolate Orange – Chocolate sponge, chocolate orange buttercream 
 

Red Velvet – Light red sponge, cream cheese icing 
 

Coffee & Pecan – Coffee and pecan sponge, coffee buttercream, pecans 
 

MINI FRESH FRUIT TARTLETS 
All-butter pastry tartlets, filled with a rich crème patisserie and a colourful selection of fresh glazed fruit 

 
MINI STRAWBERRY CREAM MERINGUES 

Mini crisp meringue shells with a strawberry flavoured fresh cream filling 
 

MINI CHEESECAKES 
Bitesize creamy and indulgent cheesecakes 

 
Raspberry – Rich biscuit base, silky vanilla cream cheese 

 
Chocolate – Rich chocolate biscuit base, Belgian dark chocolate cream cheese topped with edible chocolate decoration 

 
Raspberry – Rich biscuit base, vanilla cream cheese, topped with fresh raspberry 

 
Cherry – Rich biscuit base, vanilla cream cheese, topped with cherries 

 
Lemon – Rich biscuit base, lemon cream cheese, topped with white chocolate decoration 

 
 

Any of the extras below can be added to your Dessert Table (priced individually) 

12 x Macarons, filled with a rich ganache (ask for current flavours) – £18.00 

12 x Cake Truffles, chocolate sponge sphere enrobed in Belgian chocolate with finish – £18.00 

12 x Chocolate Dipped Strawberries, strawberry in rich Belgian chocolate – £15.00 

12 x Cake Pops, vanilla, chocolate or red velvet covered in Belgian chocolate and decoration – £24.00 

12 x Cookie Tower, 3 shortbread biscuits, buttercream, decoration – £22.00 
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There are generally 3 ways to display Desserts: with the most prominent dessert/cake in the centre of the table, with two large dessert 
sections at the sides of the table, or with desserts displayed high in the back and lower in front. This depends on how many desserts we 

have to work with, so the number of cakes will need to come before the display. For example, a display of macarons that serves 60 will not 
have the visual impact of a display that serves 120 guests. All Desserts are carefully plated and displayed both for easy access to guests 

and to be ready to photograph as well.   

Desserts will be displayed on a beautiful mix of glass, clear acrylic and white stands with the higher displays in the back and the lower tiers 
in the front so that guests can serve themselves easily. Please note we don’t supply tables, serving plates, cutlery, napkins etc. although the 

dessert shots are served in disposable clear shot glasses with disposable silver mini spoons.  

All desserts are placed out at the same time to allow for photography and to whet guests’ appetites! Your Dessert Table includes signage 
notifying guests of the time that you select when the Table is 'open'. This prevents some from missing out in case the earlier guests help 

themselves before anyone else has had a chance to arrive. Each serving dish of Desserts will be clearly labelled, along with signage 
indicating allergen-friendly desserts if applicable. 

 Desserts are carefully packed for delivery. If any slight damage should happen on the way, there are always extras on hand - just in case! - 
and we retouch any desserts on site. Once everything is plated on the Dessert Table, the entire Table is quality checked make sure it looks 

consistently pristine. The person of your choice will then be informed so they may then take responsibility for the Table. 

DELIVERY & SET-UP 

Fees below include delivery to location within 20 miles (additional fees apply for increased mileage), arrangement/set up of all desserts and 
table display items where indicated*. A separate charge is allocated for collection and pack down of the Dessert Table. 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 

Small Parties: from £25 
For small parties or Dessert Tables we charge a £25 delivery and setup fee 

Guest count up to 60: £55 
This fee is typical for Dessert Tables with a guest count of up-to 60 with the arrangement/set up of desserts. Table display items are 

included. 

Guest count of 60-100: £75 
This fee is typical for Dessert Tables with a guest count of 60-100 with the arrangement/set up of desserts.  Table display items are 

included. 

Guest count of 100-150: £95 
This fee is typical for Dessert Tables with a guest count of 100-150 with the arrangement/set up of desserts.  Table display items are 

included. 

*Table display items include cake stands and serving ware, table linens, display card holders and cards, table decor and anything we have 
used to set up the Dessert Table for your event. Please note that we do not supply the actual table, serving plates, cutlery, or napkins. We 
do not supply floral arrangements but are happy to style the final Table design to include your florist’s arrangements if you wish. The prices 
above are for the supply, arrangement and set-up using our own table display items.  

BREAKDOWN & RETURN FEES 

The return fee is £20 if you wish to return rental items (this covers the washing of returned items and items must be returned within 2 
days, between 9am – 5pm). If you do not wish to return items, we can collect items for a fee dependent on venue location and guest 

numbers. 

If you wish to return hired items yourself, we ask that all used serving dishes be cleaned and packed in the box/s we provide. We will 
provide you with packaging so that items can be safely packaged following event. The box we provide will include an inventory list with 

full return instructions. For both breakdown and returns, you will be responsible for the replacement value of any lost, stolen or damaged 
table display items*. This will be deducted from your breakage deposit. If all hired items are returned in full and without damage, we will 

issue a refund of your breakage deposit within 2 working days of the returned items. 
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