




Welcome to Hayley Stockwell Cake Design
 

Established in 2014, Hayley Stockwell Cake Design create luxury, high quality
wedding cakes and stunningly realistic flowers for couples in the UK and

abroad.
 

In 2017 the business moved to the current premises in Westend, Stonehouse, a
development of luxurious office suites within sympathetically refurbished farm

buildings. set in the beautiful Cotswold countryside.
 

Surrounded by fields and woodland but just minutes away from the M5
motorway, junction 13, the cake design studio offers the perfect combination of

being easily accessible but private and peaceful. 
 

With a purpose built kitchen and separate area for creating cold porcelain
flowers, Hayley Stockwell Cake Design are able to offer a unique service. 

 
Not only do we design, bake and deliver beautiful wedding cakes, but we create

stunning floral arrangements that will last an entire lifetime.
 



 
 

Based in the Cotswolds, a lot of our style and inspiration comes from the
timeless beauty of our surroundings with opulent designs reflecting

architectural elements and an emphasis on elegant flower arrangements
inspired by the stunning landscapes.  

 
 
 
 
 
 
 
 

"We could not believe how amazing and perfect the cake looked as well as
tasted. It was the talking point for all our guests and really made our day"

 
Hayley & Ian

 

-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------



 
At Hayley Stockwell Cake Design we offer something completely unique,
the flowers that are used to decorate your cake are hand crafted using cold

porcelain.
 

These arrangements allow you to have exquisitely realistic flowers on your
wedding cake that can be enjoyed forever.

 
Whether you choose extravagant centrepieces and an abundance of flowers
on every surface, or hand gathered bunches of seasonal flowers and herbs,
the sight of those flowers will always bring back memories of your special

day.
 

 Cold porcelain flowers are a sustainable and environmentally friendly
alternative to fresh flowers and will last an entire lifetime so you can enjoy

those memories each and every time you see your piece of art.
 

Simply return your flowers to us after your wedding to be rearranged for
display either as a single bouquet or as smaller arrangements for you to gift

to loved ones.
 

We offer shadow box frames or gesso panels for a wall hanging display or
acrylic boxes to create a focal point arrangement.

 
 





 
Each wedding cake is expertly hand crafted with the utmost attention to detail,
using the finest ingredients, so that you have a cake that not only looks stunning

but tastes incredible too.
 

We offer a range of flavours and fillings from traditional vanilla sponge with
raspberry conserve and vanilla buttercream to the slightly more unusual Earl

Grey sponge with vanilla buttercream swirled with a delicate apricot conserve.
 

Certain flavour combinations have also been created to compliment the seasons.
For example, light and fluffy lemon sponge with berries and cherries conserve is

perfect for a mid summer wedding , whereas a ginger spice cake with salted
caramel buttercream works beautifully for autumn and winter weddings.

 
Although our flavours are paired in the combinations that we feel work best, you
are welcome to select alternative combinations to ensure that your cake is full of

the flavours that you love.
 

All of our sponges are covered with a layer of white Belgian chocolate ganache
before icing  to create a smooth and even base for a perfect finish.

 



The process

Step one -  Contact me
Once you have confirmed your wedding date, simply get in touch to check availability and begin the consultation process. 

You may place your deposit of £100 if you wish to secure your date immediately.
After the initial contact to confirm availability for your date, you will be emailed a consultation questionnaire to complete and return. This will help us

understand your overall vision for your day and begin work on your design.
Should you wish to sample some cake flavours before securing your date, postal cake samples are available monthly for a fee of £30.

Step 2 - Design 
Working with the details that you have provided, our design process takes inspiration from not only the overall style of your wedding but many other

factors too, such as the time of year, the colours and textures of your decorative elements, the atmosphere that you wish to create and of course, what will
work best in your venue. 

Final designs will be digitally sketched to help you visualise your wedding cake design.
 

Step 3 - Final Quotation
Once the design has been completed, a final quotation will be emailed to you which will give an overview of your design and confirm all of the details.

If you choose to proceed with the order a non-refundable deposit of £100 is required to secure your date if this has not already been paid.
At this point you will also need to make your flavour choices and confirm that all details and the final design are correct. 

The balance of your order is due 28 days before the event.
All final quotations are valid for 28 days.





 
 

Classically trained in the traditional craftsmanship of royal icing but with an eye for
combining old and new techniques, we will create a stunning, bespoke work of edible
art for your special day, and with Distinctions in cake decorating at levels 1, 2 and 3,

designs featured in wedding cake magazines and Gold Awards for cake decorating and
sugar craft, you can rest assured that your wedding cake is in safe hands.

 
 
 
 
 
 
 
 
 

"Thank you so much for making such a fabulous wedding cake..We couldn't have been
happier with the cake, it was just what we wanted"

Luke & Laura
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Cake serving guide
Based a 1 inch x 2 inch slice of cake 







Contact me
 

01453 827094
 
 

hello@hscakedesign.co.uk
 

www.hscakedesign.co.uk
 
 

Suite 5, 
Westend Courtyard, 

Grove Lane, 
Stonehouse, 

GL10 3SL
 


