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We can create a cake that suits your requirements, building the tiers to your tastes and moulding the 
cheeses ‘specially so that they fit your personal cake.  We know that each bride and groom will want 
something different and we can certainly create something personal and special.  Choose from our 
award-winning range of cheeses for each layer.  We recommend around 60-70g per guest.   
 
As a guide for creating a multi-layered cake for around 150 guests, here are some suggestions:- 
 
At the bottom, we’d suggest you choose from our delicious hard 
cheeses – the plain Caerffili, or our Caws Cryf, a silky-sweet 
mature cheddar, or for something a bit different, our Cennin 
Cenarth, a mature cheddar with leek and wine.   
 
For the next two layers, choose from the Smoked Caerffili, the 
Garlic and Herb Caerffili and our lovely Perl Las, a creamy blue 
cheese.  Or there’s our mature cheese selection, including Brandi 
Braf (with apricots and brandy), Tomi Twym (sundried tomato 
and spice) and Cennin Cenarth.  
 
Over the next two layers, choose from Perl Wen, a brie-like soft 
cheese, or Golden Cenarth, a soft-rind cheese that is really quite 
unique and special – so special in fact that it won Supreme 
Champion at the British Cheese Awards in 2010.   
 
A cake of this size (8.5 – 9kg) will cost in the region of £160, including delivery anywhere around the 
UK.  If you are able to collect the cake directly from our shop near Newcastle Emlyn, we offer a 20% 
discount on the final price.    
 
The top layer can be created from any of our cheeses since we can form any into 200-250g rounds.  
We also have a selection of mini waxed cheeses – the Caerffili, Cennin Cenarth, Tomi Twym or 
Brandi Braf – that can be used either as a neat crown to the cake, or as building blocks to separate 
the layers and give your guests extra flavours.   
 
We don’t provide the decorations for your cake – but that means you can decorate the cake as you 
want and according to the theme and colour scheme of your wedding. 
 
We need four weeks’ notice to create an individually created cake with specially sized layers.  

Do get in touch if you need further information.  You are of course welcome to visit the shop in west 

Wales for a tasting session before ordering.  We can also provide a sample box of our cheeses for 

tasting for £12.95, including postage – you can buy online by going to the Interesting Extras section.   


