
FAQs

Do you offer consultations? 

We offer a no obligation consultation for wedding cakes by appointment. This will 
include the opportunity to view our display cakes and discuss your ideas for your 
cake. Different cake flavours will be available for you to sample. We ask that you 

bring along anything that has inspired your wedding day plans so far - the invitation, a 
fabric sample, colour swatches as these can help us guide you in choosing your 

perfect cake. If you already have a budget in mind we are happy to tell you what we 
can provide within your budget. Please ensure your wedding date and venue are 
confirmed before booking your wedding cake consultation. Please contact us to 

arrange your consultation date and time.

How far in advance should I order?

Ideally at least 14 days in advance for a celebration cake or cupcakes and 30 days in 
advance for wedding cakes. Orders for fruit cakes must be placed at least 3 months 

in advance to allow the cake to mature. Even if you are unsure of the final cake design 
you require, do contact us to secure the date, especially for wedding cakes or larger 

orders and the details of the design can be finalised nearer the time. Do always get in 
touch with last-minute requests and we will do our best to meet them.

How do I place an order?

Simply get in touch by telephone on 07956 574371, 
info@helenalexandercakedesign.co.uk

or by using the contact form on our website.

I'm struggling to think of ideas for the design for my cake....

Not a problem! We are happy to be involved in designing your cake from scratch and 
can discuss colours, style and decoration until we create something perfect for 

you. Likewise if you already have pictures and ideas for what you would like your 
cake to look like do share these when discussing your design with us. Please be 

aware that due to copyright issues although we can use pictures of cakes for 
inspiration we are unable to recreate another designers cake exactly without their 

permission.
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Can you create cakes made without wheat, gluten or dairy?

We are happy to create cakes for those are intolerant of wheat, gluten or dairy, and 
after experimenting with many recipes and ingredients, believe we have some of the 
best 'free-from' cakes around! For wedding or larger cakes you may want to consider 

ordering a wheat/gluten/dairy free 'cutting' cake for those guests who have 
intolerances. We can supply cupcakes made without wheat/gluten/dairy as part of 

larger orders. There may be a small supplement for 'free-from' cakes. Please be 
aware that although we make every effort to avoid cross-contamination of equipment, 
cakes are made in a domestic kitchen and therefore may not be appropriate for those 

with severe allergy.

How should I look after my cake?

All cakes are 'airtight' as a result of being iced. They will be supplied in cake boxes 
and should be kept in these in a cool room until ready to be eaten. Iced cakes should 
never be refrigerated as this will cause the icing to soften. All cakes are baked fresh 

to order and do not contain preservatives. Sponge cakes are best eaten within 3 days 
but will keep for up to 5 days if stored as above. Fruit cake will keep considerably 

longer - up to 3 months if kept in a cool dark room.

Do you deliver and set-up cakes?

We strongly recommend we deliver and set-up your cake. Stacked and tiered cakes 
can be very fragile and it is important they are transported and set-up correctly. We 

will also provide you or your venue with cutting guides to ensure you achieve the 
portions you have ordered from your cake. Delivery and set-up of wedding cakes is 
provided for £20 to venues within a 10 mile radius of GU22 9DB, with delivery further 

than this being charged per mile.


