
 
Chocolate Wedding Cakes 

 
If you are looking for your perfect wedding cake here is a little information on how we can turn your 
special day into chocolate heaven! 
 
All our cakes are made entirely from chocolate, it’s what we do best.  
 
All our cakes are bespoke… we will do our absolute best to create your ideal cake… from design, size, 
budget and possibly most importantly taste. 
 
All our cakes are made fresh to order from excellent quality chocolate, real butter and local fresh eggs. 
As an example, our signature chocolate cake is made from layers of rich chocolate sponge, sandwiched 
with a whipped chocolate cream, then covered in chocolate butter cream and finished with a generous 
layer of chocolate ganache. 
 
 
Some things to decide on when choosing your cake…. 
 

• How many guests will you be serving? 
How large a slice of cake will they be eating… is it a larger dessert portion or a smaller 
coffee sized portion? 
 
These factors will help to decide the size of cake you require 

 
• Would you like a… 

 
1. Stacked wedding cake, where the tiers sit directly on top of each other 
2. A wedding cake presented on a cake stand with separated tiers 
3. Individual chocolate cakes for each guest (please see separate sheet for info on individual 

cakes) 
 

• Are you having lots of guests? Or a more intimate affair? 
 
If you have a very large number of guests (say 150 - 200 plus) for the sake of your budget it can 
be worth considering having a three or four tier wedding cake to display and then a separate 
plain ‘backstage’ cutting cake to accommodate all your  guests. 
 
Conversely if you are having fewer guests but would still like a cake with height and wow factor 
without a lot of wasted cake we can build ‘dummy tiers’ from polystyrene into the bottom of the 
cake which once decorated will look just like the real thing! 

 
• What flavour cake would you like? 

 



Our most popular flavour is of course our signature chocolate cake, but we can suit all tastes 
with our range of flavours: 
 
Black forest 
Salted Caramel 
White Chocolate and Raspberry 
White Chocolate Lemon drizzle 
Chocolate Orange 
Mocha cake 
Carrot Cake 
Victoria sponge 
Signature Chocolate Cake 
 
It is also possible to have different flavours in different tiers of your cake.  

 
• The Finish of your cake 

 
We can use chocolate to create lots of different finishes to the outside of your cake: 
 

1. Classic smooth ganache (a ganache is a soft chocolate truffle like finish made from 
chocolate and cream) 

2. Chocolate wrap – where pure chocolate is wrapped around the sides of your cake to 
create a bandaged effect. 

3. Patterned chocolate dominos – rectangles of chocolate neatly lining the edges of your 
cake with a plain or coloured pattern. A coloured pattern can be a way to introduce your 
wedding colours into the cake. 

4. ‘Cats tongues’ perhaps not the most appealing name, but an effect which creates a 
beautiful frilled texture, an almost flame like effect around the edges of the cake 

5. Chocolate curls – for a gorgeous rustic effect you can choose to cover your cake in 
chocolate curls and shavings 

6. Ruffles – where chocolate is ruffled into fan like shapes which can adorn the whole of 
your cake. 

 

          
       Cats Tongues                   Chocolate Curls & shavings             Chocolate Wrap 
 
This list is merely a starting point, you could choose to use more than one decorative finish 
or we can always create have something new if you have a particular effect in mind. 

 



 
• What type of chocolate do you like best? 

 
All the decorative finishes can be made from milk, white or dark chocolate or any combination of 
the three. 

 
• Decorations 
 

All sorts of final decorations can be used to complete your cake, for example: 
 
Chocolate Roses 
Handmade chocolate hearts, butterflies or flowers 
Chocolate ruffles and fans 
Chocolate truffles 
Real flowers 
Fresh fruit 
Chocolate bows 
Chocolate shards 
Coloured chocolate piping and coloured chocolate transfer patterns 
 

       
         Chocolate Roses and Ruffles                          Handmade chocolates, ruffles and Hearts 

 

 
   Chocolate Ruffles with chocolate pearls & hearts decorated with piping & transfer patterns 
 
Handmade decorations are the finishing touch to your cake and can be an excellent way to add 
colour and personality to the cake. 



 
• Delivery and Set up 
 

We have a personal delivery and set up service which means you can enjoy your big day safe 
in the knowledge your cake will be ready and waiting for you when you arrive at your reception. 
Generally our delivery service only extends to the local area and is charged at a modest cost for 
time and mileage. 
We can also help if you need to collect and transport the cake yourself with some careful 
packing your cake can travel! 
Please ask us if you would like more information on delivery. 

 
• Pricing 

 
All our Chocolate celebration cakes are unique and made exactly as you would like them, so 
the prices below are a rough guide only. We would like to make the perfect cake for you, so 
please make an appointment to come and see us at the Chocolaterie and we can discuss 
exactly what you would like for your special day and give you a personalised quote. 
 
 
Cake size Price From Number of portions 

(dependant on size) 
1 tier - 10inch £120 30 - 50 
2 tiers – 8 & 10 inch £240 55 - 90 
3 tiers – 6, 8 & 10 inch £300 65 - 120 
3 tiers – 4, 8 & 12 inch £300 60 -110 
3 tiers – 8, 10 & 12 inch £360 90 - 180 
4 tiers – 6, 8, 10 & 12 inch £420 120 - 240 

 
Prices may change over time due to changing prices of ingredients, please check with us 
for up to date pricing. Prices correct on 1st February 2013. 

 
. 
 
We are available at our shop in Retford (by appointment) if you would like to discuss your 
requirements further, please call us on 01777 711007. Or alternatively email us at 
info@thechocolatekitchen.co.uk. 
 
We hope to make a celebration cake that is perfect just for you. Thank you for your valued enquiry 
and we look forward to hearing from you in due course. 

 


