WEDDING CAKES
At Chocolate Velvet we know that your wedding day is one of the most important days of your life.

We are known for our fantastic chocolate creations, however we also create cakes in other flavours and the style options are endless!
The first step to creating your wedding cake is to make an appointment to see us.

CONSULTATIONS
We prefer to have our consultations late afternoons or early evenings – during the day we can be very busy making cakes!

Our consultations are friendly and relaxed, and give you the opportunity to discuss your ideas.  

We will work with you to bring your ideas to life, and following is a checklist of information that will help us – and you – design your cake:
· The flavour of the cake

· The theme of the wedding, for example, a certain colour, certain flowers, a beach wedding and so on

· If you have any pictures of cakes that you like, bring them with you

· Are you looking for a traditional cake or a more contemporary creation
· How many will the cake need to serve

· Will it be served as dessert or with coffee & tea after dessert
Some customers come to us not knowing what they would like – don’t panic!  This is what the consultations are for.  We have many photos, pictures and ideas to share.
The photos on the website have all been designed in consultation with our customers, and we can easily change them to suit your own wedding.

We can sometimes give you a firm quote during the consultation, otherwise it will be a week or so later.

BOOKING A CAKE

We are often asked how much notice is needed to book in a wedding cake.

We are currently receiving bookings up to 12 months in advance, especially during the busy months, which are from December until the end of March.

Ideally, we advise that you book 5 months in advance if your wedding is during this time, but appreciate that this is not always possible.

Please be aware that some weekends can book up fairly quickly.
We require a deposit of $50.00 once a booking is confirmed.

FLAVOURS
We often get asked from our customers if they can have different flavours for each tier – the simple answer is YES!  This is a very common request, and we can make any flavour for any tier.

Following is a  list of flavours that we can offer, but please note, this list is not final and if you have another flavour in mind please let us know – anything is possible!

ALL of our cakes are made from scratch – we never use pre mix.  Our cakes have a fantastic flavour and good lasting qualities.  We take much care in preparing and finishing our cakes, our goal is to always have top quality.
· Chocolate mud cake  This is by far the most popular flavour and with good reason.  It is moist but not sweet, can be iced in a number of ways, holds up well with travel and stays fresh for left overs!  We get many wonderful comments about our mud cake.
· Carrot cake Delicious and moist, we have made wedding cakes as big as three tiers with our carrot cake and the results have always been excellent.
· Banana cake
· Madeira can be made with a number of flavours

· Chocolate Torte plain, raspberry, or kahlua
· Traditional fruit cake our recipe is for a light fruit cake

· Gluten free cake chocolate or citrus
Remember, if there are other flavours you are interested in just let us know.
We don’t make dairy free or sugar free cakes.
PRICING
If you email or phone us requesting a price for a wedding cake, we can only quote the price for the pictures on the website you may be interested in.  We cannot give any other firm quotes through email or over the phone.  All other prices will be estimates only.   We find that there are too many variables, and the only sure way to gauge what a customer requires is during a one on one consultation.  

The only exception is, of course, if you planning to get married in Nelson but are making an enquiry from overseas or out of the Nelson area and cannot visit us.  In this instance there is likely to be many emails or phone calls before a price can be finalised.
We base our pricing on the size of the cake, how long it will take to make, and the time required to decorate the cake.    Other costs we take in to consideration are flowers, figurines, ribbon, and other extras as may be required.
PAYMENT
Once a wedding cake booking is confirmed, we require a deposit of $50.00, and full payment is required the week of the wedding.

DELIVERY

As part of our commitment to ensure your wedding runs as smoothly as possible, we personally deliver and set up your cake at your venue, around the Nelson region, in our refrigerated van.   Delivery is free to the main areas around Nelson, however deliveries to the Motueka and  Kaiteriteri regions will incur a fee.  We don’t deliver past this point.  If unsure, please just ask us.
If your wedding is in another region, such as Marlborough or The Golden Bay, we will not put our cakes in the hands of third parties – that is, couriers or freight companies.  They have a policy of all care and no responsibility.
Because of the distance, we just cannot deliver to these areas ourselves, however

you are very welcome to pick up your cake, and we will ensure it is boxed as safely as possible.

Please call us on 03 538 0515 with any further questions or to discuss your wedding cake requirements.

