Fancy Flour Baking Company
Wedding Cake Contract

1. FFBC refers to Fancy Flour Baking Company
2. you or client refers to the bride, groom, or anyone signing this contract.
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DEPOSIT:

The Client agrees to pay a non-refundable deposit of $100.00. Your initial deposit reserves your event date.
The deposit will be applied towards the final payment. The Client is required to submit the deposit within 5
business days from contract signing. The deposit is non-refundable, and in case of cancellation, it serves as
compensation for the Contractor's reserved time and resources. Initial

FINAL PAYMENT:

The final payment is due 30 days prior to the delivery or pickup date. Failure to make the final payment may
result in the cancellation of the order. Fancy Flour Baking Company reserves the right to refuse delivery or
setup if the final payment has not been received. Initial

CAKE CHANGES:

Any changes to the cake, flavors, size, filling, buttercream, or any other changes not specified on the invoice,
must be communicated to Fancy Flour Baking Company no later than 30 days prior to the delivery or pickup
date. Changes requested after this deadline may incur additional charges. Initial

EQUIPMENT RENTAL & SETUP OF EQUIPMENT:

If you require any equipment such as cake or cupcake stands and/or any decorative items, a rental and setup
fee of $50 will be charged as well as a security deposit of $100. Deposits are due at the time of final payment
in order to ensure safe return of the equipment. We will return this security deposit when the equipment is
returned or picked up to us or by us in original condition no later than 7 days past the event date. The security
deposit is forfeited if the equipment is not returned by the “Equipment return date” Initial

CAKE DELIVERY & SETUP
Fancy Flour Baking Company will deliver and set up the cake, etc. at the specified venue at the agreed-upon
time. Itis the client’s responsibility to ensure that someone is available to receive the cake and provide access
to the venue. Fancy Flour Baking Company is not responsible for any damage to the cake after the setup is
completed. You are responsible for providing an appropriate and secure table and environment for the cake(s).
Cakes are heavy and require a sturdy table or surface and an optimal room temperature of 75 degrees or below.
If any equipment is required to be provided by FFBC, see information on EQUIPMENT RENTAL & SETUP.

Initial

FLOWERS:

If the cake design includes fresh flowers, silk flowers, paper flowers or any other material type of flower, the
clientis responsible for providing the flowers to FFBC in a timely manner. If they cannot, sufficient notice is to
be given by the client. FFBC will not be liable for any damage to the flowers after they are incorporated into the
cake. If flowers are provided by an outside source other than the client or FFBC, we will arrange complimentary.
You acknowledge that fresh flowers are not a food product and may contain pesticides, insects, dirt, or other
contaminants. If you are using flowers, they must be provided at least 24 hours before the event or during
setup. Initial
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7. ORNAMENTS/TOPPERS
Any ornaments or cake toppers provided by the client must be delivered to FFBC in advance, no less than 24
hours prior to the event. FFBC will not be responsible for any damage to the ornaments or toppers during the
setup or removal process. Initial

8. PICKUP YOU CAKE
If the client chooses to pick up the cake instead of having it delivered, it is their responsibility to ensure proper
transportation and care of the cakes. FFBC will not be responsible for any damage that occurred during
transportation or after the cake leaves FFBC premises. The cake will be ready for pickup at a pre-arranged date
and time between FFBC and CLIENT via email, the date and time on the email becomes part of this document.
Initial

9. OTHER IMPORTANT INFORMATION
1. On occasions we will photograph our cakes, and we reserve the right to use any photographs for display or

promotional purposes on printed material, social media, or our website without any compensation to you.

2. Our products may contain or come into contact with milk, wheat, nuts, soy, and other allergens. You agree
to notify your guests of this risk and hold FFBC harmless for any allergenic reaction.

3. Performance of this agreement is contingent upon the ability of FFBC to complete the agreement and is
subject to labor disputes, strikes, accidents, Acts of God, and any other causes beyond our control.

| agree with the terms set forth in this contract and agree that | am the person
responsible for all payments and decisions regarding this cake order.

Signature: Date:
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