W EDDING CARE

BY!

VEGATEAU

GENERAL INFORMATION
WEDDING DATE :

NAME OF BRIDE & GROOM :
PHONE NUMBER :

EMAIL :

ABOUT THE WEDDING DAY
CONTACT ON WEDDING DAY :
NUMBER OF GUESTS :
DELIVERY/PICK UP :

CEREMONY LOCATION :

WHAT TIME TO ARRIVE :

** Choose on the following for tasting purpose only**

NUMBER OF TIERS Our pastry chef will recommend size each cake and number of tiers
depending on the number of guests

CAKE DESIGN O Naked cake /@,\ () Covered cake
CAKE BASE Blanched almonds @ 7N Rice flour
)
O @ (Classic) /@/\ \\'&W’ (Nut-free)
CAKE FLAVOUR A
@) %.Vamlla /@\j\ @) % Chocolate
FILLING s
O Lemon curd O % Chocolate fudge
*Choose not more than 6 :
flavonts Blueberry jam @ K% Vanilla pastry cream R
@ T Strawberry jam @) \“ Chocolate pastry cream Q;. Qi
O & Raspberry jam (@D Y Matcha pastry cream
O U Mango jam © ) Pistachio praline mousseline
) Date caramel ® @ Hazelnut praline mousseline \
CREAM TYPE (O organic coconut cream @/\ (O Butter cream
(Classic)
CREAM FLAVOUR O Vanilla O Strawberry O Passion
*if you choose anything () Chocolate O Blueberry
outside of vanilla the
cake will not look white, O Raspberry O Lemon
EXTRA(S) LA m A )
08B LEE I € QR S @) &3@ Inscription with fondant

charge for this option.

O Fresh Flowers (@R A0 e R AT AT

_//_,;
Send us this form directly to vegateau.montreal@gmai.com
We will contact you within within 5days to schedule appointment for tasting. 4
Tasting hours: Friday to Monday from 11am to 4pm (by appointment)

Delivery hours : From noon




