
Stable Cottage Cakes 
Terms and conditions 

 

Here at Stable Cottage Cakes I aim for a seamless customer experience which will 

take the stress out of your wedding planning. Therefore, I ask you to read through 

the below terms and conditions. By paying your cake deposit you are acknowledging 

that you have read and accept the following. 
 

Dietary Requirements 
Although I will endeavour to accommodate any dietary requirements I am made 

aware of, I cannot be held responsible for any cross contamination, as nuts and other 

allergens are used in my kitchen. However, I will always do my best to avoid this. 

 

Stable Cottage Cakes is a registered corporation with the British food standards 

agency, and has an inspected food rating of 5/5. 

 

Booking Times 
It is always best to book your cake as soon as possible in order to avoid 

disappointment, as some dates are particularly popular for weddings. I will always 

attempt to fit a booking into the diary. However, I ask for at least 6 months notice 

where possible. 

 

Payment 
A deposit of £100 is required in order to secure your booking, and full payment 

must be made by agreed date (usually 4 months prior to your wedding date). If full 

payment is not made before a month prior to event date, a 10% surcharge will be 

added, as this will interfere with my time schedule, and may jeopardise your booking. 

Payment can be made by bank transfer, and details are available at the foot of this 

document.  

If your order is cancelled more than 30 days before your event, 50% of your full 

payment shall be refunded. If your order is cancelled less than 30 days before your 

event, 25% of your full payment shall be refunded. If your order is cancelled less than 

14 days before your event, unfortunately no refund can be made, as work on your 

cake will already have begun. Any other refunds are made at my discretion only. 

 

Correspondence  
I am a one-woman business and do all my baking, decorating (and chicken keeping!) 

myself. Although I always endeavour to reply to correspondence asap, some days are 

baking days, and I will respond to all emails on my next admin-day. Thank you for 

your patience.  

 



Alterations 
I am happy to accept any design alterations up to 30 days prior to your event date, 

the final balance will be altered accordingly/you will be charged any extra if the 

balance has already been paid. 

 

Cake Perfection 
Please email me any pictures that your cake design is based on, especially those used 

for reference during your consultation. Although no two cakes can ever be made 

exactly the same (every cake decorators style is different), this helps the final cake to 

be as close to your ideal as possible. 

Artistic licence may be used when setting your cake up, if I feel that a different 

ribbon colour or combination of flowers better sets off the final design I may make 

minor adjustments to the original cake spec, and reserve the right to do so. 

 

 

Delivery 
Delivery to venues within a certain radius is available for a small petrol charge.  

Set up may take longer in some cases than others, and requires a window of 1-3 

hours for your cake to be stacked and dressed. I shall liaise with you and your venue 

(where necessary) in order to ensure that your cake is delivered at the best possible 

time.  

Please make me aware beforehand should there be any obstacles that make 
delivering a cake to your venue extra difficult (e.g speedbumps/cattle-grids in drive, 

or lots of steps to venue). 

On occasion, severe weather conditions may be an issue: however, I will always do 

my best to ensure that your cake is delivered as arranged. In the event I am unable 

to deliver due to such conditions, I will not be able to issue a refund, as the cake has 

already been made; therefore, wedding insurance may give you peace of mind. 

All cakes will require a signature on arrival to confirm that I have been made aware 

of any allergies and to ensure removal of inedible items from the cake. If you are 

unable to sign for the cake yourself, please leave this task in the hands of someone 

you trust; as, by signing, you are acknowledging that you are happy with the 

purchase, and the cake itself. 

Stable Cottage Cakes cannot be held responsible for any damage to a cake once it 

has been left in the care of a client or venue. 

 

Set up 
All equipment provided by other companies which is required for setting up the cake 

(table, table cloth, cake stand) must be in place for the delivery time I have specified 

in advance, as I have a strict time schedule to keep to on delivery days. Failure to 

ensure this may result in my having to set up your cake on a different table, and 

require venue staff to move the cake onto stand and/or correct table once it is 

ready. Movement of the cake once set up may damage it, and is not my responsibility. 

Stable Cottage Cakes cannot be held responsible for any damage to a cake once it 

has been left in the care of a client or venue. Therefore, please ensure you co-

ordinate the arrival times of other suppliers accordingly. 



Inedible items 
You will be made aware of any inedible items on your cake on drop off/collection, 

such as ribbons, dowels etc. These must be removed before serving. Any fresh 

flowers for decorating your cake must be provided by your florist. You must be 

aware that not all flowers are suitable for cake decoration, and any contamination of 

your cake by such additions is not my responsibility. 

 

Certain designs of cake may also require several layers of icing, or icing which would 
be thicker than normal, in order to achieve a perfect finish. When serving the cake 

you may wish to remove this (e.g, turrets on castles/ lids on shoe boxes etc) so as 

not to spoil the enjoyment of the fresh sponge with too much sugar. 

 

Cake Sizes 
Please let me know the number of guests you wish your cake to serve, and I will 

ensure there is enough cake to go around. Please bear in mind that you are able to 

have a “cutting cake” held aside in the kitchen for serving extra guests, should you 

wish the cake itself to be under a certain size. Similarly, it is also common for smaller 

wedding parties to have a “dummy” layer of cake to make the cake look larger even 

if you only have a small number of guests to serve. 

 

 

Finally I would be EXTREMELY grateful if you would like and follow me on Facebook 

and Instagram by simply searching “Stable Cottage Cakes”. Every like and share helps 

a huge amount, as my business is predominantly advertised through word of mouth! 

 

Thank you! ☺ 

 

 

Details for BACS transfer: 

Name: Lucy Howard       

Account no: 33173915 

Sort Code: 60-12-36  

Reference: Your name (bride&groom) 

Please email to let me know once you have made payment so I can confirm receipt for 

you – if you caption this email subject with PAYMENT then I can prioritise a 

response for your peace of mind. 

 


