
 
 

 

 

 

GOT CAKES? 
Questions to ask your bakery 

WEDDING CAKES 

Wedding cakes are as unique as the 
bride who can envision it. There are so 
many choices today! Whether you 

decide on a grand finale type cake or 
cupcakes, you can feel confident that 
you have booked the right bakery by 

following a few suggestions. 
 

Ask lots of questions! You want to 

make sure that you know exactly 

what to expect from delivery to 
design. We hope you find this list 

helpful during your planning stages. 
Afterall, the cake is the sweetest part 
of the reception….no pun intended! 

 

Do several taste tests! Bakeries love to 

show off their talents. Each bakery will 
have different flavors. You may love 

your favorite cupcake store, but then 
get blown away by their competition 
that you hadn’t tried yet.  

 

Be open and honest about your 
budget. Most bakeries can work within 

several budget ranges and can help 
you stay on track. 

 

 

DO YOU HAVE A PORTFOLIO OF RECENT CAKES? 

This is a great opportunity to see their talents. I would also recommend 

having pictures of cakes that you like. If they are a cake artist, they 
should be able to give you the cake you envision. 

WHAT ARE MY FILLING CHOICES? 

Choose before the taste testing on a few flavor combinations that fit 

your tastes. Some bakeries will mix and match cake flavors with icing 
flavors. Ask if adding fillings will cost more to stay on budget. 
 

 

DO YOU WORK WITH FONDANT OR BUTTERCREAM? 

Some bakeries specialize in one, and some use both. If you have your 
heart set on one or the other, make sure your bakery has that 
experience. 

 
 

WHAT IS YOUR DELIVERY PROCESS? 

It’s best to have your cakes delivered to the reception. Some bakers 
charge a delivery fee. Make sure to check with your venue for vendor 

drop offs and schedule those with both the bakery and venue. 
 
 

DO YOU PROVIDE CAKE STANDS, CUTTING KNIFE, AND 

SERVING UTENSILS? 

Most bakers have a variety of cake stands you can rent for the day. 
Ask for pictures of their options to determine which would best match 
your wedding design. If renting, ask about the return process and 

assign someone to help you with the return. 
 
 

WHAT IS YOUR PRICING AND WHAT DOES IT INCLUDE? 

Some bakeries price by the serving, some by the layer, and others by 

flavor/filling combinations. Be sure to ask what is included. Some 
bakeries include the top layer to freeze for your one-year anniversary at 
no cost, but not all. Ask if they include a box for you to take it home. 

 
 

 

 

 
 

 


