Round & Square Cakes Portion Guide

The portions below are intended as a rough guide to give you an idea how your cakes can be sliced
to give you the maximum for your budget. portion slices will depend on whether you would like
your cake as your dessert course (2”x2” recommended), or just small finger slices at the end of a

big buffet or large meal, it also depends on how your caterers cut the slices.

1”x1” Portions | 1”X2"” Portions | 2”x2” Portions m 1”x1” Portions | 1”X2” Portions | 2”x2” Portions
10 5 6 16 8 4

4 INCH
5INCH 15 8 7

4 INCH
5INCH 25 12 6
6 INCH 20 10 8 6 INCH 36 18 9
7 INCH 30 15 10 7 INCH 49 24 12
8 INCH 40 20 14 8 INCH 64 32 16
9 INCH 50 30 18 9 INCH 81 40 20
10 INCH 60 40 21 10 INCH 100 50 25
11 INCH 80 45 24 11 INCH 121 60 30

12 INCH 90 55 28 12 INCH 144 72 36
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