
We appreciate that a beautifully crafted Cake can be the centrepiece of 
a memorable occasion. With this in mind, our Pastry Chef, Anne 

Bonnet, has curated the following guide to assist you in selecting the 
perfect creation for your event.

For bespoke designs or to discuss specific requirements, 
please contact us at functions@orientalclub.org.uk.

Cake Flavours
Our cakes are available in a variety of classic and 
contemporary flavours, crafted to suit every occasion.

Classic Selection
Vanilla or Traditional Fruit Cake
From £10.50 per portion | Minimum order: 20 portions

Signature Flavours
Chocolate, Lemon Meringue, Cookies & Cream, Red 
Velvet, Fresh Fruit
From £12.50 per portion | Minimum order: 20 portions

Fruit Cakes
Prices for Fruit Cakes vary depending on the type and 
quantity of ingredients required.

Cupcakes
Vanilla, Fruit, Chocolate, Lemon Meringue, Cookies & 
Cream, Red Velvet, Fresh Fruit
From £6.00 per portion | Minimum order: 24 portions 
(Minimum 6 portions per Buttercream flavour; Cake Base 
must be the same)

Tower of Profiteroles 
A striking tower of Profiteroles, finished with a Chocolate 
Glaze, available in your choice of flavour and colour. 
From £12.00 per portion (three Profiteroles) | Minimum 
order: 25 portions

All cakes can be customised with your choice of flavour 
and frosting colour.

Celebration Cake



Advance Notice
A minimum of two weeks’ notice is required 
for all Celebration Cakes, and up to one 
month’s notice for Wedding Cakes. For Cakes 
requested at short notice (within the two-week 
minimum), a 20% surcharge will be added.

Should additional time beyond contractual 
hours be required for preparation, a charge of 
£25.00 per hour will apply (minimum charge: 
four hours).

Any additional expenses - such as Gluten / 
Dairy Free ingredients, Edible Icing Sheets, 
Couriers, Decorative Ornaments, or 
Handmade Elements (e.g. Sugar Roses, Sugar 
Flowers), will be added to the final cost.
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