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Celebration Cakes & Traybakes
	Cake
	Allergens
	Pricing Tier

	Lemon & Poppyseed 
	Gluten (wheat), Eggs, Milk (butter, lemon curd) 
	1

	Spiced Orange (GF & DF)
	Eggs, Soya (soya milk)
	1

	Victoria Sponge
	Gluten (wheat), Eggs, Milk (butter)
	1

	Apricot Fruit Loaf (DF)
	Gluten (wheat), Eggs, Sulphur Dioxide (cherries, apricots, sultanas)
	2

	Coffee & Walnut
	Gluten (wheat), Eggs, Milk (butter), Nuts (walnuts)
	2

	Lemon & Raspberry (GF & DF)
	Eggs, Soya (soya milk) 
	2

	Spiced Apple
	Gluten (wheat), Eggs, Milk (butter, cream cheese)
	2

	Stem Ginger (Vegan)
	Gluten (wheat)
	2

	Black Forest (Vegan)
	Gluten (wheat), Nuts (almonds), sulphur dioxide (tinned cherries)
	3

	Carrot Cake
	Gluten (wheat), Eggs, Milk (butter, cream cheese), Nuts (walnuts, pecans)
	3

	Chocolate Fudge Cake
	Gluten (wheat), Eggs, Milk (butter, yogurt)
	3

	Lime & Pistachio (GF)
	Eggs, Milk (chocolate, milk), Nuts (pistachios), Soya (chocolate)
	3

	

	
	Pricing Tier
	Loaf
6-8 portions
	Round 9”
10 portions
	Square 8”
12 portions
	

	
	1
	£20
	£35
	£40
	

	
	2
	£22.50
	£37.50
	£42.50
	

	
	3
	£25
	£40
	£45
	

	

	Traybakes
	Allergens

	Chocolate Brownie (GF)
	Eggs, Milk (chocolate), Soya (chocolate) 

	Millionaire Shortbread
	Gluten (wheat), Milk (butter, chocolate, condensed milk), Soya (chocolate)

	Bakewell Slice (DF)
	Gluten (wheat), Eggs, Nuts (almonds)

	Lemon & Berry Flapjack (Vegan)
	Gluten (wheat – flour, oats) NB: contains coconut 

	Minimum 12 portions - £45 (for 12 portions)



All cakes and traybakes come on a board in a box as standard. 
Additional icing and decoration from £5. 
GF = Gluten Free
DF = Dairy Free

How to order:
Email catering@yvonne-arnaud.co.uk with items and requirements. 1 weeks notice must be given. Collection only. 
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