Serving guide:

SERVINGS
(15)-NOT COUNTED
30
50
70
100
130
150
200

How to cut a tiered wedding cake:
SEE BACK FOR VISUAL DIAGRAM

WEDDING
CAKE GUIDE

“Butter Makes It Better”

3003 E Kalamazoo St.
Lansing, MI 48912

1. Move in 2” from the outer surface and
cut a circle. Cut 1” pieces out in the first
layer.
2. Cut 1” slices out of the second layer.
3. Cut the center into 4ths, 5ths, 6ths
etc. depends on size, and number of
servings varies in each tier.
(each slice should be approximately 1” x2” x4 1/2”)

Phone: (517) 337-2253
Email: info@BakeNcakes.com
Facebook.com/lansingbakencakes
www.BakeNCakes.com

Wedding Cake Care
Pickup
Please assure that the cake is decorated to the specifications ordered. If sending someone else please make sure
they are able to verify the order for accuracy.

Transportation
We chill the cakes before you pick it up so that they
are stable for transportation. Tiered cakes travel best in
a flat, level position. Usually the trunk floorboard is
best. Please make sure you have room in your vehicle
for pick-up. Tiered cakes are not boxed, tall boxes can
be flimsy, so they are safer left un-boxed. Remove any
potential hazards, such as small objects that may move
around during transportation. We do

not recommend holding cakes. Drive carefully and avoid
slamming your brakes!

Can we deliver?

Of course! Delivery fees may vary depending upon address, date of the delivery, time frame, and setup difficulties. However, they start at $30 for deliveries in Lansing.

Storage

If you do not plan to serve your cake within a few
hours it should be refrigerated. Sometimes cakes that get
too warm will form air bubbles under the frosting, begin
to lean, or have hairline cracks. Chilling should prevent
these issues. Tiered cakes take a little longer to soften
and should be pulled out approximately 2 hours before

serving (1 hour if it has a filling).

Wedding Information
When do I need to place my order?
The sooner… the better. However; the only
stipulations we have is that the order must be
placed, finalized, and paid two weeks prior to the
wedding date. Payment after this will result in a
10% late fee. Any orders (or payments) made
without two weeks notice will only be accepted
in cash.

Can we taste your cakes?
We offer 6” tester cakes by order. Please allow
two days for orders. The first one is free anyone
after that is offered at a reduced price of $5.25.
You may not order the same flavor twice. Don’t
forget to try a filling!

What about flavor options?
Each tier of your cake can be a different flavor.
This is no extra charge . Pick up a menu, or find
it online. It lists all of our cake flavors and fillings. Please keep in mind that white butter
cream is our standard and that is the best icing
for wedding cakes.
Cream cheese or whip cream is not an option for
wedding cakes because they need to stay refrigerated. Without refrigeration they loose stability
and melt. (They wouldn’t last through the reception.)

Wedding Information
Pricing?
Tiered cakes are priced per slice. They start at $3.50
per slice. The price will change depending upon decorations. The more intricate the artwork becomes, the
more expensive the cake will be. Basic decorations
such as butter cream roses are more towards the
$3.50 mark. Bring in, email, or look at our photo

albums. Once you know your decorations, we can give
you a price quote. Response may take a few business
days.

Sizes?
Tell us how many people you plan on serving and we
will let you know which size is best for you as well
as options that are available. Our serving size for
each slice is approximately 1”x2”x4½. The top tier
is not included in your servings, you are not charged
for it. Consider it a gift from us, traditionally this tier
is saved for your first year anniversary.
2 tiers typically serve: 30, 50, 70
3 tiers typically serve: 100, 150, 200
4 tiers typically serve: 250, 300, +

Appointments?
Typically we only make appointments when you are
ready to place the order, with a deposit. Once you
have determined your decorations we will be able to
make an appointment to place the order.

