
The Flavour Combinations
I strongly  believe that the outside of a cake should be stunning, and that 
what’s inside should mtch it in taste. What good is a gorgeous cake if it 

doens’t WOW your guests’ palates?

You are welcome to book a cake tasting to try several options.

Here are my top 7 flavour combinations. Please email me or visit my website 
for the full list of flavours. 

The flavour bombs:

Chocolate Buttercake with vanilla Swiss 
Meringue Buttercream and Salted Caramel 

Vanilla Buttercake with Rose and Lavender 
Buttercream 

Lemon Chiffon with Lemon Curd and white 
Chocolate Ganache

Classic:
Chocolate Buttercake with white Chocolate and dark Chocolate Ganache.

Vanilla Buttercake with vanilla Swiss Meringue Buttercream. 
Option of adding Raspberry Jam for a fruity tart kick.

Carrot Cake with Cream cheese
 & Cinnamon Buttercream 

Fruit cake

What I Can Do For You   
The Turquoise Squirrel Patisserie specializes in hand-painted cakes and sugar 
flowers. The hand-painted or watercolour finish on a cake is something 
extraordinary and achieved by layering food colouring onto fondant. It is a 
wonderful way to bring in colour and artisitc flair.
Hand-made sugar flowers are also a stunning addition to any cake. My goal 
is to make them as life-like as possible and to suit each individual cake. They 
are fairly long-lasting if kept away from moisture and dust, and are therefore 
wonderful keepsakes of your special day. 

 

I can provide 

Wedding Cakes & Mini Cakes
Macarons & Macaron Towers
Cupcakes
Cakepops and
Decorated Biscuits

All of these confections are a wonderful 
addition to your dessert table, or are well suited as party favours or 
gifts for your guests to take home and enjoy. 

My Specialities

On chosing the perfect cake

To chose your perfect wedding cake can be
quite daunting. Here are my tips 
to make it easier:

Think about the style or feeling
you want at your wedding: 
rustic, classic, extravagant?

What is your colour theme? 

What are the elements that are
most important to you on the day:
The flowers? The dress?
Send me samples of the lace or fabric used to make the dress, or a selection of 
your favourite flowers and I will be able to match the cake. 

If you prefer I can 
make cakes entirely from
buttercream, or cover them in 
modeling chocolate as an alternative
to fondant.
This is a cake made only from buttercream:


