Cake Tasting and Consultation Form

Kay Marie Bakes, LLC offers a personalized cake tasting and consultation which allows you to ©¥ =
address all questions and concerns regarding your custom cake design, pricing, payment o ;mlf(m 5
options, delivery and all other details needed to make your most special day a little sweeter. — .
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At the cake tasting and consultation, you will sample your requested cake flavors for a fee of 7
$30.00. The consultation usually takes thirty minutes to one hour. Kay Marie’s cake tastings
accommodate up to four people (no children) and require payment when booking. A one-time reschedule for your cake
tasting appointment is gladly honored if notified within a 48-hour or more timeframe of your original appointment. If
you choose to cancel your appointment, the $30.00 fee is non-refundable. For all no shows, the $30.00 fee is forfeited.
Should you decide on Kay Marie Bakes, LLC to make your special day extra sweet, the cake tasting fee is deducted from
your final total. Once you have submitted the completed Cake Tasting and Consultation Form, you will be provided with
an invoice to pay the $30.00 fee by way of debit or credit card.

The cake tasting includes 3 cake flavors, 3 cake fillings and 3 icing flavors of your choice. The flavors must be provided no
later than 2 weeks prior to your scheduled cake consultation date, to ensure the freshest products at your cake tasting.
If the flavors are not received in time, then your consultation will need to be rescheduled to a later date and time.

Wedding/FEvent Cake Price

The consultation will give you the opportunity to share all about your wedding/event so Kay Marie can get to know you
and what you would like for your wedding day. It is highly suggested that you bring any elements of your wedding/event
theme such as invitations, fabric, flower choices, colors, dessert design inspirations or anything you would like to
include. Custom cakes are priced according to the size, the work involved and complexity of your cake design. A 50%
non-refundable deposit is required when booking a cake; this reserves our services for the date and time of your order.
The cake estimate is to be provided at your cake consultation. Along with the deposit, the wedding/event order is
confirmed when the Contract of Agreement and final estimate are signed and agreed upon by the client (you).

Since each dessert selection is unique, please complete the information starting on page 2 to finalize the scheduling of
your cake tasting and consultation. Once Kay Marie receives your information, your appointment will be confirmed, and
any questions will be answered. Thank you for considering Kay Marie Bakes, LLC for your special day!
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Client

Name:

Home Address:

Home Phone: Cell Phone:

Email:

Additional Contact Information:

Event Details

Event Date & Time of Assembly:

Address of Event Location:

Cake Tasting Flavors

e Cake Flavors (please list up to 4): Vanilla, White, Carrot, Chocolate, Confetti Sprinkle, Lemon, Marble, Red
Velvet, Strawberry, Strawberry Lemonade, Orange Dreamsicle

e Filling Flavors (please list up to 3): Chocolate Ganache, Coconut & Pecan, Cream Cheese Filling, Lemon Curd,
Raspberry, Strawberry

e Icing Flavors (please list up to 3): American Buttercream (Caramel, Chocolate, Cookies & Cream, Lemon, Peanut
Butter or Strawberry), Cream Cheese Buttercream, Southern Style Caramel

Cake Flavors (list up to 4): Cake Filling Flavors (list up to 3): Cake Icing Flavors (list up to 3):
1 1 1

2 2 2

3 3 3

4

Cake/Dessert Details

Please remember to bring to the cake tasting and consultation appointment, any pictures of cakes, ribbons, or
memorabilia you want to incorporate into your cake design. If you opt for a to go cake tasting box, please ensure you
provide Kay Marie your details via email or virtual consultation.
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Estimated Cake Serving Size:

Interested number of Cake Tiers: Shapes of Tiers (Round or Square):
Sizes of Cake Tiers: Top Middle Bottom

Are you interested in additional desserts such as, cupcakes, dipped strawberries, cake pops, etc. to go along with your
cake?

Please email any inspiration photos/cake ideas to kaymariebakes@gmail.com and/or list any designs, details, or
questions you may have regarding your event cake/desserts:
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****THE FOLLOWING SERVING GUIDE IS AN ESTIMATE ONLY. ACTUAL SERVINGS WILL DEPEND ON THE
PERSON CUTTING THE CAKE****

Round Servings

Dessert Servings Guide Wedding Servings
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dslices A 6 5 10 slices
14 slices 8" N 28 slices
21 slices 10" i 42 slices
28 slices 12" N 56 slices
41 slices Tt ; 82 slices

50 slices 15" ? 100 slices

Square Servings

Df.“.\‘.:{.‘zr t:;r vings Guide "n..-"'n.l"{_wldill 13; ;f;‘rVillg‘»
9 slices 6" 18 slices
16 slices 8" 32 slices
25 slices e 50 slices
36 slices 1.2 72 slices
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