
Q: Why do you need at least 3 weeks lead time?  Can I order last minute? 

A: With special occasion cakes, there is always a lot of discussion on the design and size before 

the order can be finalized, so it is always a good idea to contact us as early as possible to give us 

ample time to work on your order.  Last minute orders are possible, but we limit ourselves to the 

number of cakes we do on one weekend to ensure the quality, and there are certain weekends that 

we get filled up very quickly, so even if you are not sure about the guest number or the design of 

the cake, it would still be a good idea to just contact us to secure a date. 

Q: I don‟t have a date set yet, what should I do? 

A: If you are flexible with the date, you can contact us to find out what our schedule is. 

Q: Do you make gluten-free cakes?  And do your cakes contain nuts? 

A: Currently we do not offer gluten-free cakes.  We do not put nuts in our cakes unless there is a 

request, but our kitchen is not nut-free so all products may come into contact with or contain 

traces of nuts. 

Q: What about egg free or milk free cakes? 

A: No.  We do not use milk in our chiffon cakes and buttercreams (except Camarel buttercream 

which has a small amount of heavy cream in it) but there is milk and eggs in most of the mousse 

cakes. 

Q: I am not sure what size of cake I need. 

A: If it is a cake for an adult and most of the guests are adults, you would need a slice for each 

guest.  If it is a cake for a child, and you have half of the guests being children under age 3 and 

the rest being the parents, you can count all the adults plus half of the number of the 

children.  The reason for this is because children under age 3 usually eat from their parents‟ plate 

so you need not count each and every one of them but you still want to make sure that you have a 

few slices extra just in case. 

Q: What is the smallest size you offer? 

A: 6 inches is the smallest size we offer.  It feeds 6 to 8. 

Q: I have no idea how I want the cake to be decorated. 

A: That‟s easy!  Let us do the job for you!  Just let us know if you have a theme, or any 

preferences, likes and dislikes of the birthday boy/girl and we will be happy to figure out 

something for you.  We like to be creative so the more freedom we have from you the better the 

cake turns out :) 

Q: I need a large cake and I want sugar figurines on it, will they look small on the cake? 

A:  Yes, depending on the design they may look small because we do not make figurines 

according to the size of the cake.  In that case we suggest that you get a 2 tiered cake in a smaller 

size (let‟s say 7” and 9” tiered cake instead of one 12”)  Tiered cakes give you height so they 

actually look nicer than a single tier cake. 



Q: What is cut and paste design? 

A: Cut and paste is where we have an illustration or picture and we cut out parts of the picture 

and paste it on the cake.  We also call this 2D design. 

Q: I want to do cut and paste design but I only need a 6 inch cake. 

A: With cut and paste you would want a bigger size because the design may look fairly small on 

a 6“.  We suggest that you get at least a 7”. 

Q: If I send you a picture of a cake can you duplicate it? 

A: We can but we do not prefer, because we want your cake to be the one and only cake for you 

or your special someone.  It is the same even when you see a design from our website that you 

like, we will change the details so that your cake is yours not anybody else„s.  If you prefer the 

same design from the picture you sent us, we can use it as a reference and modify the design for 

you.   Also we want to respect the original designer of the cake, that is why we prefer not to 

duplicate. 

Q: I can‟t find prices for cakes on your website? 

A: There are some guidelines for 3D cakes and castle cakes etc, but since every cake is custom 

designed price will be different each time. 

Q: The quote you gave us is out of my budget but I still want to order, what should I do? 

A: The quote is not neccessarily the final price of your order so you have no obligation to say yes 

to it. If you feel that it is too much, just let us know your concerns and we could figure out 

something else for you. 

Q: Are all the decorations edible? 

A: All decorations are made with either fondant or gum paste so they are all edible, but gum 

paste tend to become hard when dried and does not taste well so we recommend not to eat 

them.  Sometimes we will put toothpicks or wires in sugar figurines for extra support so in this 

case they should not be consumed. When you pick up your cake we will let you know what to eat 

and what not. 

Q: Can I change the design after the order is placed? 

A: Yes but only up to one week before the pick up date.  With certain decorations such as sugar 

figurines, they need to be made ahead of time (usually one week in advance), so once they are 

made you will be charged for them as well even if you decide to change the design.  Please note 

that a new price may be applied to the new design and there may be extra charge on last minute 

change. 

 


