Schedule your
FREE Tasting/Consultation

Enjoy a FREE complimentary cake Tasting from
GULLO’S BAKERY.

Be sure to bring the following items along when you meet
with your bakery decorator.

-Inspiration Picture(s)

-Cake Topper if you have one

When to order
-Schedule a FREE Tasting/Consultation at 4 -8 months ahead
-Order your cake at least 4 months ahead

-Balance is due one month prior to cake delivery

All about delivery

We will deliver your cake from our bakery up to 55 miles.
Please work with the venue and us to coordinate the best
delivery time.

Frequently asked questions
0: Do I need to schedule a Taste/Consultation?

A: We recommend you book a Taste/Consultation so we can get
all the details correct. Also to be able to try our delicious cake.

0: Can | use my own cake stand?

A: Yes, but please inform us, to ensure the cake is sized
appropriately and stable. A limited variety of stands may also be
available for you to rent from us.

O: If my final count changes, can | lower or add on?

A: Yes, absolutely! You can lower or add on up untila month
before your wedding once you get your final count.

O: What about the cake topper?

A: You provide your own. We place it on. Please inform us of your
cake topper so we can accommodate for weight distribution and
size.

Q: Can you use fresh flowers on my cake?

A: Yes we can use fresh, artificial, wood flowers you or your florist
provides. If not using a florist, our Bakery will provide.

0: Do you have other designs | can see?

A:You can find other designs in our portfolio on our website @
https://www.gullosbakery.com/gallery. You can also find our
Beautiful work on our social media by searching Gullo’s Bakery
on Instagram and or Facebook.

Q: Can | get cupcakes instead of a cake?

A: Absolutely! We have so many tasty options to choose from.
We can incorporate your wedding colors and looks into your
special day.

0: Do I have to pick one flavor?

A: You can choose multiple!! Commonly Chosen for wedding
cupcakes as well!

Q: Can | have a dessert bar?

A: YES! We are happy to help you choose a delicious selection of
your cupcakes and or desserts to showcase at your reception!

W. N. Y.’s Premier

WEDDING CAKES

GULLO’S BAKERY

Custom Cakes And More

Call for a FREE
Tasting/Consultation.
www.gullosbakery.com
(716) 983-9813

We’ve been crafting wedding cakes for over 15 years.

Let us share our experience with you.
Together we can make your dream come true.




Choosing the right size cake

How big of a cake do you need? That’s one of the most important
questions in choosing a wedding cake.

Begin by deciding the size of your reception. Once you know how
many people to expect, these guidelines will help determine how
big your cake should be.

Cake size Serving for round cakes
6” 12
8” 24
9” 32
10” 38
12” 56

Also, you can order as many cupcakes as you like.
We can decorate to match your theme. Including
Cupcake Liners, and Frosting Color.

Build the perfect cake

Time to pick your cake flavor and fillings. Check out these

choices and decide what combinations you like best.

Choose your cake flavor:  Choose your cake filling:
-Vanilla -Marble -Strawberry -Raspberry
-Chocolate -Peanut Butter -CannoliCream -Ganache
-Lemon -Funfetti -Bavarian Cream -Cream

-Almond -Carrot -Fresh Strawberries and Cream

Specialty Cupcakes:
-Apple Pie -Cassata
-Reese Cup -Cookies n Cream
-Banana Foster’s -Carrot
-Expresso -Creamsicle
-Lemon Raspberry
“Buttercream Frosting

is used for our
wedding cakes™

Dessert Table also available
Options to choose from:

-Cupcakes -Chocolate Drizzled Rice Krispies

-Cheesecake Squares -Chocolate Covered Pretzel Logs

-Cake Pops -Chocolate Covered Strawberries

Cookies:
-ltalian  -Chocolate Chunk -Double Chocolate Chunk

-Cutouts -Peanut Butter -Snickerdoodle
-Printed/ Logo Cookies -Macarons
Pastries:

-Mini Pastry Hearts -Mini Turnovers -Mini Cannoli’s

-Cream Puff's -Eclairs

Turnover Fillings: strawberry, raspberry, apple, lemon




