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Wedding Cakes Prices 
 

Dummies (Styrofoam / Artificial Tier)  
  
Sizes 
  
6" - 9"                  RM80 / Tier 
  
10" - 12"                   RM100 / Tier 
  
13" - 16"                   RM130 / Tier 
  
18" and above          RM150 / Tier 

 

Sugee Fruit Cakes Tiers (With Alcohol)  
  
Sizes 
  
8" and 9"              RM180 – RM200 / Tier 
  
10" - 12"               RM260 – RM300 / Tier 
  
13" - 16"               RM500 – RM680 / Tier 
  
18" and 24”          RM700 – RM1,600 / Tier 

 
Butter Cakes Tiers  
  
Sizes 
 
6” – 7”                      RM80 / Tier 
  
8" - 9"                       RM100 / Tier 
  
10" - 12"                   RM150 / Tier 
  
13" - 14"                   RM180 / Tier 
  
15” and above          RM200 / Tier 

 

Butter Cakes Flavours  
 
·  Chocolate 
·  Coffee  
·  Coffee Nutty 
·  Carrot Cake 
·  Mocha 
·  Vanilla  
·  Sugee Almond 
·  Sunny Pines 
·  Pandan 
·  Cinnapples 

·  Strawberry 
·  Orange Marmalade 
·  Chocolate Chunky 
·  Lemon Poppy Seed 
·  Honey & Dates* 
·  Banana Walnut 
·  Marble 
·  Candied Ginger 
·  Chocolate Hazelnuts 
·  Green Tea  

  * All prices quoted above are inclusive of fondant for covering and royal icing work ONLY. 
  
Additional Decorations  
 
Sugar Paste Flowers       
(Roses, Phalaenopsis, Calla Lily)     RM 20.00 / spray 
Star Geyser Lily, Anthurium and other wild life flowers  RM 20.00 / bloom 
 
Fondant couple Figurine & Large Bow Toppers   RM100.00  
 
Fondant Table cloth / Garrett Frills / Bows   RM60.00 / tier 
 
Royal Icing Dragon & Phoenix Topper   RM100.00 
 
Church Topper      RM160.00 
 
Mosque Topper      RM160.00 
 
Plastic / Porcelain Figurine Topper (On Rental) **  RM100.00 for 3 days 
 
Cake Knife Set w floral corsage (On Rental) **  RM100.00 for 3 days 
 
Pillars with Separators disc (On Rental) **   RM80.00 / set 
 
Stands and Special stackers (On Rental) **   RM150.00 for 3 days 
 
** A refundable deposit will be imposed for all “On Rental” items. 
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Wedding Cake Guide 
 

Whether you are planning an elaborate formal or casual reception, the cake plays a role to 
inspire you to coordinate a beautiful look of your event. We will advise you the best way to the 
serving tips, cutting of the cake and share with you on how you can keep your top tier till your 

first anniversary. 
 

Choosing the Right Design 
 

Choosing the right design can be kinda frustrating especially when the following options are 
shared to you. Hence, it’s a big day at Black Forest Tavern, we ensure the best for our clients 

and we will guide you in both your desire as well as your budget. 
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Wedding Cakes Design 
 

 
 

 
 

Island Arrangement Blooming Sash 3 Tier (On Stand) 
 

 

 

 
 

 

 

Crimson with pillars Crimson with pillars Unique 
 

 
 

 

 
 

 

 

A New Horizon 2-Tier (On Stand) 3-Tier Sash 
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Wedding Cake Topper 
 

Some might question if this is really something essential and my reply to them is just imagine 
a queen and king without a crown. How incomplete would that be? Selecting cake toppers are 
so easy today either you have the couple figurine or you have a nice flower arrangement on 
top. Though these toppers are very expensive items but they come as a rental basis and you 

will need to return it after the function. Fountain toppers are something new today too. 
Enquire within to check what we have in stock for you. 

 
 

Wedding Favors 
 

Giving wedding favors to your guest is a personalized way to thank you guest for attending 
this remarkable event. Here some list of ideas which I have incorporated you. Cakes is one of 
the best item as it saves the time of the bride and groom having to distribute out the cakes on 
such a busy and tiring day. In line with that, we have here Truffles, shortbread and candies for 

you to add to your selection list. 
 
 

Wedding Favors  
  
Sugee Fruit Cakes                  RM4.50 / pc 
Butter Cakes                           RM3.00 / pc 
Truffles (w alcohol)                  RM4.50 / pc 
Truffles (w/o alcohol)                 RM4.00 / pc 
Shortbread           RM2.00 / pc 
Marshmallows Candy                     RM1.00 / pc 
Cup Cakes w/o covering        RM4.00 / pc 
Cup Cakes with fondant         RM4.50 / pc  
 
All wedding favors have to be a minimum order of 100 pieces and they come in standard 
packaging with wrappers in a box. 
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Cutting Guide 
 

This is the most exciting part of the function to make sure everyone gets a piece of the  
Bride and Groom’s joy 

 

 

Round Tiers:  
Move in two inches from the tier's outer edge; cut a circle and then slice 1 in. pieces 
within the circle. Now move in another 2 in., cut another circle, slice 1 in. pieces 
and so on until the tier is completely cut. The center core of each tier and the small 
top tier can be cut into 3rds, 4ths, and 6ths, depending on size. 

 

Square Tiers: 
Move in 2 in. from the outer edge and cut across. Then slice 1 in. pieces of cake. 
Now move in another 2 in. and slice again until the entire tier is cut. 

  

Heart Tiers:  
Divide the tiers vertically into 1/2ths, 
4ths, 6ths and 8ths. Within rows, slice 1 
in. pieces of cake. 
 

Petal Tiers: 
Cut similar to round tiers as diagram 
shows. 
 

  

Oval Tiers: 
Move in 2 in. from the outer edge and 
cut across. Then slice 1 in. pieces of 
cake. Now move in another 2 in. and 
slice again until the entire tier is cut. 

Hexagon Tiers: 
Move in 2 in. from the outer edge and 
cut across. Then slice 1 in. pieces of 
cake. Now move in another 2 in. and 
slice again until the entire tier is cut. 
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Storing of the Cake for your 1 st Anniversary 
(Applicable for Fruit Cakes ONLY) 

 
The sweet tradition of celebrating your 1st anniversary by sharing the top tier of your wedding 
cake could turn sour if the cake isn't stored properly. No matter how fresh your romance 
remains, a stale cake is no way to remember that perfect wedding day. Just follow these 
simple tips to keep your cake as moist and delicious as possible.  
 
First, remove any ornaments or large breakable decorations. You may choose to leave 
certain smaller icing decorations on the cake to retain the charm of your original design. If the 
cake is resting on an unwrapped cake board, replace the board with one wrapped in foil. This 
will prevent a cardboard taste from seeping into the cake. If the cake is resting on a plastic 
separator plate, it's fine to leave that on when freezing. Next, place the cake in the freezer for 
about 20 minutes. This will firm up the icing and prevent it from adhering to the wrap. 
 
Now you're ready to wrap the cake. Completely cover the cake with plastic wrap, making sure 
to wrap airtight. Follow by wrapping with at least 2 layers of heavy duty aluminum foil. The 
more protection you give the cake, the less chance of freezer taste or freezer burn. If desired, 
you can also place the cake in a storage container. 
 
One day before your 1st anniversary, begin defrosting the cake in your refrigerator. After 
about 2 hours, remove the cake from its wrapping and continue to defrost. Just before 
serving, let the cake rest at room temperature.  
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Sharing Tips from:    
 
 

 
 

1) Remove all ornaments and icings. 
2) Dress the Fruitcake with you most desired alcohol. 
3) Wrap with Grease proof paper and then cover with foil and freeze in the freezer. 
4) Defrost 2 weeks before your anniversary and dress with alcohol wrap with grease 

proof paper and then cover with foil. Leave to rest in room temperature. 
5) Consume on your 1st anniversary. 
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