
Cake! 
Have you ever wondered why cake takes center stage at weddings?  Traditionally, it’s a symbol 

of luck and unity, while cutting the cake is a gesture of the couples’ new life together.   

   

      Simple but elegant tiered cake                      Traditional cake with flair                                 Not so traditional tiered berry cheese cake   

 
If you’ve been following along, you’ll know we’re all about personalization.  Your wedding 

should reflect your unique bond as a couple.  Every choice, from décor to dessert, should 

resonate with what you both cherish.  For many, this includes iconic wedding cake.  But what if 

cake isn’t your thing?   

 

 

 

 

 

 

 

 

      Tiered cookie confection                Tiered cheese & fruit               Tiered carved fruit 

Fear not!  Whether you’re dreaming of an elegant, tiered masterpiece or something entirely 

creative and unexpected, there are countless ways to make your celebration uniquely yours.  

From cupcakes to donut walls, the options are endless. 

If you love the idea of a tiered convection, there are many ways to interpret from plain to fancy 

and from traditional to creative.  Not a fan of cake? What about a tiered cheese and fruit 

display, carved watermelon or tiered cookie confection to mimic the traditional tiered “cake”. 



If you want to go in a different direction altogether, your imagination is the limit.    A Viennese 

table featuring an abundant variety of petit fours, chocolates, fruit and miniature pastries, crepe 

station, ice cream bar and pie bar, ice cream sandwiches prepared to order, or the chocolate 

fountain that is making a comeback!   

  

 

      


