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Wedding Cakes 

 Wedding cakes are as unique as the couple getting married.  At Sablétine fine pastries, we 
work with the couple to create a custom cake that meets all your needs.  Choose from a variety of 
flavours, fillings, finishes and shapes, the choices are endless! 

Cake Flavours 

• Vanilla • Chocolate 

• Almond • Hazelnut 

• Banana • Carrot 

• Coconut • Lemon 

• Croquembouche • Mocha Spice 

• Pistachio •  
 

Fillings 

• Vanilla buttercream • Chocolate buttercream 

• Chocolate ganache • Lemon cream 

• Seasonal fruit • Mocha buttercream 

• Hazelnut 
buttercream 

• Cream cheese 

• Coconut cream • Mousses* 
*A variety of mousses are available to match the flavour of cake 

Finishes 

Vanilla Buttercream 

A true buttercream is made with sweet butter and pure vanilla.  Because this icing is made with real 
dairy products, its finish has a lovely light ivory hue and a taste that is creamy and light.  If you 
wish, this buttercream can be tinted to meet your needs.  Note, that buttercream has a slight 
texture to it. 

Rolled Fondant 

Classic and elegant, out rolled fondant is a combination of sugar and water that is carefully worked 
into a smooth white sheet, giving a smooth finish.  The taste is simple and sweet.  Rolled fondant 
can also be tinted to meet you needs. 

Chocolate Ganache 

The finest dark, Belgium chocolate is used to create a luscious, silky covering, which is a nice 
alternative to a buttercream. 

Sizes and Shapes 
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Our tiered cakes serve anywhere from 25 to 200 people.  Available in round, square or a combination 
of both. 

Round Cakes:  3”, 6”, 8”, 10”, 12”, 16”, 18” 

Square Cakes:  6”, 8”, 10”, 12”, 14”, 16” 

Extra Touches: 

Miniature Pastries, cakes, tarts, cookies for sweet tables 

• Custom wedding favours 

• Shower pastries and cakes 

• Plaques for inscriptions 

• Fresh flowers 
 

Ordering and Delivery 

Delivery 

No matter what size the cake or style, our cakes are securely boxed and ready for pick-up or 
delivery.  Delivery charges within the Kitchener-Waterloo area start at $25.00, with an additional 
set-up fee.  Charges outside the K-W area will be determined by location.  During warm weather, 
pick-ups must be made using an air-conditioned vehicle. 

If delivery is required, please provide the following information as far in advanced as possible: 

• Name, address and phone number of venue. 

• Your contact person’s name and phone number at the venue before and day of 
event. 

• Confirmed delivery window at venue 

• Availability of refrigeration at venue, if required. 
 

Ordering Procedure 

Tiered Wedding Cakes 

• We require a minimum of 1 month notice for Tiered Wedding Cakes. 

• Custom orders may require more notice. 

• Any changes to orders require one week notice. 

• For cakes to be delivered:  a 50% deposit is required upon ordering and a final 
50% payment is required 5 business days prior to delivery. 

• For cakes to be picked up:  a deposit of 50% is required upon ordering; final 
payment can be made at the time of pickup. 
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• We accept visa, MasterCard, interact, cheques and cash payments. 

• For a full refund, we require 5 business days notice (before 1:00pm) for 
cancellations. 

• Deposits will not be returned without proper notice. 
 


