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Cake questionnaire

What is the date, time, and location of your wedding?

How many people will you want to serve?

Who is the responsible party for changes and ideas to the cake?

Who is the financially responsible party: 
Is there a theme and color scheme?


Example: Beachside with blues, sand tones and shells


Example: Autumn with golds and reds, leaves and pumpkins

Save the Top Tier?

What have you seen for cakes in magazine and online that has inspired you?Can you email photos or websites to kafcooks@gmail.com?

What is your budget?

What do you want for flavors?  How about fillings?

Smooth Buttercream outside or Rolled Fondant?

Round or square tiers?  All tiers are 4 ½ inches high

Do you need a cake stand?

Are you having a cupcake wedding cake?  Do you want a 6” round cake to top the tower or just cupcakes?

Decorating the cake:  

1.) Do you want fresh or sugarpaste flowers? If fresh, may I have the contact info of the florist you are using to let her know what the cake will need?

2.) If not using flowers, would you like a ribbon at the base of each layer?  How about scrolls or dot piping?

3.) Colors for the cake?

Additional ideas or questions?

See cake matrix attached for flavors and tier ideas

I can be reached at 207-205-3707 and at kafcooks@gmail.com.  I will respond to you within 48 hours of receipt of your call. My best! –KFS

This is how wedding cakes are cut.  It can give you an idea of how many slices per tier you will get out of your cake.
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	Round Tiers: 
Move in two inches from the tier's outer edge; cut a circle and then slice 1 in. pieces within the circle. Now move in another 2 in., cut another circle, slice 1 in. pieces and so on until the tier is completely cut. The center core of each tier and the small top tier can be cut into 3rds, 4ths, and 6ths, depending on size.

For rectangular/square  cakes, cut in grid from long to short side.  Pieces should be approximately 1”x2”.

Kristin f. simmons RETAIL CAKE PRICING 

207-205-3707    kafcooks@gmail.com

Pan Shape

Pan Size

Servings
per  tier/2 layers per tier

Round

6"

12

 

8"

24

 

10"

38

 

12"

56

 

14"

78

Cupcakes 

1 cake

1 per person

Square

6”

8"

20

32

 

10"

50

 

12"

72

 

14"

98

Sheet Cakes

¼ Sheet

½ Sheet

Full sheet

15-18 servings

30-35 servings

70 servings

Tiered Cakes start at $4.50 per serving
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Rolled Fondant, sugarpaste, and chocolate decorations – Additional charges apply                                                                   

Cakes may have stand that needs to be returned to kristin f. simmons w/in 1 week of event or $75 charge.  Base charge of $75 for delivery to Southern Maine and $.44 cents per mile round trip.  Island Delivery extra. No charge for cake tastings, up to 3 different flavors, unless shipping is required.   Special combinations can be ordered.  


Basic Flavors of Genoise


Vanilla, Chocolate, Marble, Lemon


Basic Buttercreams w/ no extra charge:


Vanilla, Chocolate





Basic Buttercreams can be used as frosting and/or filling


Sheet cakes start at $3.50 per serving.  


Cupcakes start at $2.50 per cupcake and follow basic guidelines.





Specialty Cakes


Lavender Cake, Ginger Cake, Red Velvet, Carrot Cake, Coconut Cake, Pumpkin Spice, “Flowers of Sicily” – Citrus Sponge Cake


Fillings:


Fruit Preserves, Fresh Fruit, Liquors, White or Chocolate ganache


Special Buttercreams:


Berries, Lemon or Orange Zest, Cabernet – used only on cupcakes, backup sheets or under fondant, White Chocolate, Cream Cheese, Coconut, Peanut Butter, Mint, Almond.


ROLLED WHITE FONDANT - $1 per serving








