
A family business established in 1957,
Greenhalgh’s creates wedding cakes

Every wedding cake receives the skilled 

attention of our cake design specialists 

whose reputation for producing cakes of 

exceptional quality, design and exquisite 

Not only will your cake look stunning,

it will taste as good as it looks.

You can be assured that you will receive the 

– from creating your wedding cake, through  

   your order to final delivery.

We d d i n g  C a k e s
D e s i g n e d  f o r  y o u r  S p e c i a l  D a y

hand crafted to your
individual requirements.

craftsmanship is truly awe-inspiring.

best attention to detail at all times

All our wedding cakes are prepared from scratch, baked and iced at our 
premises using only the finest ingredients to ensure a highly palatable creation. 
All cakes are free from artificial colours, flavours and preservatives. Whether 
you are looking for a contemporary, traditional or totally original style, 
Greenhalgh’s offers creative, tailor-made wedding cakes decorated to your 
individual requirements.

This brochure shows you just a selection of our many design ideas. Please note, 
however, that our Celebration Cake Advisor would be delighted to welcome 
you to our wedding studio where further designs are on display. Day and 
evening consultations are available where you can discuss your own individual 
requirements in terms of shape, colour, types of cake available, decoration
and ornamentation. We welcome design input from our customers
- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
that will assist us in understanding the style of the cake you desire. 
We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
lemon cake, carrot cake and chocolate cake. If you wish, you can 
have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 

intended for the enjoyment of your guests. 

It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.

Sapphire
Heart shaped cakes tastefully presented with large daisies and 

delicately dressed with ribbons and bows making a bold statement.

Arura
Simple but stunning square design delicately finished with large 

handmade roses cascading down the tiers with leaves to complement.

Willow
Dried roses and satin ribbon add the finishing

touches to this superbly stylish design.

Thalia
This soft iced cake has intricate detailing, finest icing embroidery, 

sugar crafted roses and voile ribbon to complete.

Rose Embrace
Round shaped soft iced cake finished with an abundance 

of hand made roses cascading down the tiers.

Gypsophilia
A simple exotic soft iced round cake tastefully decorated with sugar 

crafted roses and hand made sprays of lilies. The sugar flowers can be 
finished in a variety of different colours of your choice.

Parcels of Love
A soft iced stacked cake decorated with intricate detailing

of sugar paste and the finest of embroidery.

Wedding Day
Elegantly presented with handmade bride and groom,

sugar paste roses and finished with co-ordinating ribbons.

Char lotte
Dazzling with a feather topper and dried roses,
this cake is a beautifully contemporary design.

Paradise
A round shaped cake adorned with little blossoms finished

off with butterflies to match your trim colour.

Splendour
This cake has soft icing skillfully threaded through with a lilac ribbon and edged 

with matching bows. Silk flowers and a butterfly add the finishing touch.

Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.

The information in this leaflet is correct at time of going to press - March 2011.
All items are subject to availability.

Designed

for your

Special Day
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It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.

Sapphire
Heart shaped cakes tastefully presented with large daisies and 

delicately dressed with ribbons and bows making a bold statement.

Arura
Simple but stunning square design delicately finished with large 

handmade roses cascading down the tiers with leaves to complement.

Willow
Dried roses and satin ribbon add the finishing

touches to this superbly stylish design.

Thalia
This soft iced cake has intricate detailing, finest icing embroidery, 

sugar crafted roses and voile ribbon to complete.

Rose Embrace
Round shaped soft iced cake finished with an abundance 

of hand made roses cascading down the tiers.

Gypsophilia
A simple exotic soft iced round cake tastefully decorated with sugar 

crafted roses and hand made sprays of lilies. The sugar flowers can be 
finished in a variety of different colours of your choice.

Parcels of Love
A soft iced stacked cake decorated with intricate detailing

of sugar paste and the finest of embroidery.

Wedding Day
Elegantly presented with handmade bride and groom,

sugar paste roses and finished with co-ordinating ribbons.

Char lotte
Dazzling with a feather topper and dried roses,
this cake is a beautifully contemporary design.

Paradise
A round shaped cake adorned with little blossoms finished

off with butterflies to match your trim colour.

Splendour
This cake has soft icing skillfully threaded through with a lilac ribbon and edged 

with matching bows. Silk flowers and a butterfly add the finishing touch.

Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.

The information in this leaflet is correct at time of going to press - March 2011.
All items are subject to availability.
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Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.

The information in this leaflet is correct at time of going to press - March 2011.
All items are subject to availability.

Designed

for your

Special Day



A family business established in 1957,
Greenhalgh’s creates wedding cakes

Every wedding cake receives the skilled 

attention of our cake design specialists 

whose reputation for producing cakes of 

exceptional quality, design and exquisite 

Not only will your cake look stunning,

it will taste as good as it looks.

You can be assured that you will receive the 

– from creating your wedding cake, through  

   your order to final delivery.

We d d i n g  C a k e s
D e s i g n e d  f o r  y o u r  S p e c i a l  D a y

hand crafted to your
individual requirements.

craftsmanship is truly awe-inspiring.

best attention to detail at all times

All our wedding cakes are prepared from scratch, baked and iced at our 
premises using only the finest ingredients to ensure a highly palatable creation. 
All cakes are free from artificial colours, flavours and preservatives. Whether 
you are looking for a contemporary, traditional or totally original style, 
Greenhalgh’s offers creative, tailor-made wedding cakes decorated to your 
individual requirements.

This brochure shows you just a selection of our many design ideas. Please note, 
however, that our Celebration Cake Advisor would be delighted to welcome 
you to our wedding studio where further designs are on display. Day and 
evening consultations are available where you can discuss your own individual 
requirements in terms of shape, colour, types of cake available, decoration
and ornamentation. We welcome design input from our customers
- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
that will assist us in understanding the style of the cake you desire. 
We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
lemon cake, carrot cake and chocolate cake. If you wish, you can 
have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 

intended for the enjoyment of your guests. 

It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.

Sapphire
Heart shaped cakes tastefully presented with large daisies and 

delicately dressed with ribbons and bows making a bold statement.

Arura
Simple but stunning square design delicately finished with large 

handmade roses cascading down the tiers with leaves to complement.

Willow
Dried roses and satin ribbon add the finishing
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- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
that will assist us in understanding the style of the cake you desire. 
We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
lemon cake, carrot cake and chocolate cake. If you wish, you can 
have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 

intended for the enjoyment of your guests. 

It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.
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A family business established in 1957,
Greenhalgh’s creates wedding cakes

Every wedding cake receives the skilled 

attention of our cake design specialists 

whose reputation for producing cakes of 

exceptional quality, design and exquisite 

Not only will your cake look stunning,

it will taste as good as it looks.

You can be assured that you will receive the 

– from creating your wedding cake, through  

   your order to final delivery.

We d d i n g  C a k e s
D e s i g n e d  f o r  y o u r  S p e c i a l  D a y

hand crafted to your
individual requirements.

craftsmanship is truly awe-inspiring.

best attention to detail at all times

All our wedding cakes are prepared from scratch, baked and iced at our 
premises using only the finest ingredients to ensure a highly palatable creation. 
All cakes are free from artificial colours, flavours and preservatives. Whether 
you are looking for a contemporary, traditional or totally original style, 
Greenhalgh’s offers creative, tailor-made wedding cakes decorated to your 
individual requirements.

This brochure shows you just a selection of our many design ideas. Please note, 
however, that our Celebration Cake Advisor would be delighted to welcome 
you to our wedding studio where further designs are on display. Day and 
evening consultations are available where you can discuss your own individual 
requirements in terms of shape, colour, types of cake available, decoration
and ornamentation. We welcome design input from our customers
- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
that will assist us in understanding the style of the cake you desire. 
We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
lemon cake, carrot cake and chocolate cake. If you wish, you can 
have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 

intended for the enjoyment of your guests. 

It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.

Sapphire
Heart shaped cakes tastefully presented with large daisies and 

delicately dressed with ribbons and bows making a bold statement.

Arura
Simple but stunning square design delicately finished with large 

handmade roses cascading down the tiers with leaves to complement.

Willow
Dried roses and satin ribbon add the finishing

touches to this superbly stylish design.

Thalia
This soft iced cake has intricate detailing, finest icing embroidery, 

sugar crafted roses and voile ribbon to complete.

Rose Embrace
Round shaped soft iced cake finished with an abundance 

of hand made roses cascading down the tiers.

Gypsophilia
A simple exotic soft iced round cake tastefully decorated with sugar 

crafted roses and hand made sprays of lilies. The sugar flowers can be 
finished in a variety of different colours of your choice.

Parcels of Love
A soft iced stacked cake decorated with intricate detailing

of sugar paste and the finest of embroidery.

Wedding Day
Elegantly presented with handmade bride and groom,

sugar paste roses and finished with co-ordinating ribbons.

Char lotte
Dazzling with a feather topper and dried roses,
this cake is a beautifully contemporary design.

Paradise
A round shaped cake adorned with little blossoms finished

off with butterflies to match your trim colour.

Splendour
This cake has soft icing skillfully threaded through with a lilac ribbon and edged 

with matching bows. Silk flowers and a butterfly add the finishing touch.

Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.
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requirements in terms of shape, colour, types of cake available, decoration
and ornamentation. We welcome design input from our customers
- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
that will assist us in understanding the style of the cake you desire. 
We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
lemon cake, carrot cake and chocolate cake. If you wish, you can 
have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 

intended for the enjoyment of your guests. 

It is also a perfect reflection on your unique 

style, taste and personality.  A beautiful cake 

makes a wonderful first impression. Your 

guests will remember the flavour and 

quality for years to come.

Sapphire
Heart shaped cakes tastefully presented with large daisies and 

delicately dressed with ribbons and bows making a bold statement.

Arura
Simple but stunning square design delicately finished with large 

handmade roses cascading down the tiers with leaves to complement.

Willow
Dried roses and satin ribbon add the finishing

touches to this superbly stylish design.

Thalia
This soft iced cake has intricate detailing, finest icing embroidery, 

sugar crafted roses and voile ribbon to complete.

Rose Embrace
Round shaped soft iced cake finished with an abundance 

of hand made roses cascading down the tiers.

Gypsophilia
A simple exotic soft iced round cake tastefully decorated with sugar 

crafted roses and hand made sprays of lilies. The sugar flowers can be 
finished in a variety of different colours of your choice.

Parcels of Love
A soft iced stacked cake decorated with intricate detailing

of sugar paste and the finest of embroidery.

Wedding Day
Elegantly presented with handmade bride and groom,

sugar paste roses and finished with co-ordinating ribbons.

Char lotte
Dazzling with a feather topper and dried roses,
this cake is a beautifully contemporary design.

Paradise
A round shaped cake adorned with little blossoms finished

off with butterflies to match your trim colour.

Splendour
This cake has soft icing skillfully threaded through with a lilac ribbon and edged 

with matching bows. Silk flowers and a butterfly add the finishing touch.

Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.

The information in this leaflet is correct at time of going to press - March 2011.
All items are subject to availability.
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Gypsophilia
A simple exotic soft iced round cake tastefully decorated with sugar 

crafted roses and hand made sprays of lilies. The sugar flowers can be 
finished in a variety of different colours of your choice.

Parcels of Love
A soft iced stacked cake decorated with intricate detailing

of sugar paste and the finest of embroidery.

Wedding Day
Elegantly presented with handmade bride and groom,

sugar paste roses and finished with co-ordinating ribbons.

Char lotte
Dazzling with a feather topper and dried roses,
this cake is a beautifully contemporary design.

Paradise
A round shaped cake adorned with little blossoms finished

off with butterflies to match your trim colour.

Splendour
This cake has soft icing skillfully threaded through with a lilac ribbon and edged 

with matching bows. Silk flowers and a butterfly add the finishing touch.

Romantic Couple
Heart shaped top tier with the Bride and Groom (hand crafted in sugar) 

and ribbon to match your wedding colours.

Belle
Stylish square design with eye catching delicate lilac white 

and silver trim finished off with diamante brooches.

Eternity
A distinctively designed soft iced cake with sugar

roses to match your wedding colours.

Zia
A square shaped soft iced cake decorated with small sprays of 

flowers and ribbons to add that final touch of beauty.

Classic
Clean contemporary look complemented with 
hand made roses to the colour of your choice.

Church Wedding
For the couple who want a traditional church wedding cake, intricately 

decorated with delicate pipe work butterflies and finished with iced 
rose sprays adorning each tier. A stunning elegant cake.

Honeymoon
For the couple who want a Wedding Cake with a 
difference. A pile of three suitcases complete with 

a spray of flowers on top.

Symphony
Traditional posies of white sugar roses and lilies finished 

off with a sugar paste bow to add that final touch.

Wedding Par ty Scene
A contemporary design of four tiers and wedding car,

classically decorated with a wedding party scene.
We can create your own individual design.

Wedding Book
The perfect solution for the smaller more intimate 

wedding decorated with sprays of flowers and 
ribbons to add that final touch.

Cornflower
Petal shaped cake finished in soft icing and 

decorated with hand made sugar roses,
frills and pearls.

Parcels
A distinctive soft iced stacked cake decorated with hearts and 

stars, the ribbon to match your wedding colours.

Wedding Favours
Available in a wide range of shapes and colours. 

They can be personalised, bagged and ribbon-tied 
to make them even more special.

If you would like to discuss your individual wedding cake requirements, 

arrange a visit to our wedding cake studio or place an order,

please telephone our Wedding Cake Advisor on 01204 696204.

Alternatively, you can view and order online by visiting

www.greenhalghs.com

or please consult the manager at your local Greenhalgh’s shop.

Greenhalgh's Craft Bakery, Lostock, Bolton, BL6 4BU. Tel: 01204 696204 
Email: info@greenhalghs.com  Web: www.greenhalghs.com

Where to find our shops

Adlington, Atherton, Accrington, Ashton-In-Makerfield, 

Altrincham, Ashton Under Lyne, Bolton (Astley Bridge, 

Ashburner Street, Crompton Place, Deansgate, Newport 

Street, Chorley Old Road, St Helens Road and Tonge Old 

Road), Bury (Princess Parade and The Rock), Blackrod, 

Chorley, Darwen, Didsbury, Farnworth, Hindley, Hyde, 

Horwich (Chorley New Road and Lee Lane), Kendal, 

Leigh, Leyland, Liverpool (Bootle, Huyton, Kirkby and 

Old Swan), Lytham, Lancaster, Marple, Ormskirk, 

Oldham, Preston (Orchard Street and Fishergate), 

Pemberton, Rochdale, Shevington, Sale, Stretford, 

Stockport (Warren Street and Prince’s Street), St. 

Helens, Sale Moor, Swinton, Salford, Tyldesley, 

Westhoughton, Wigan (Mesnes Street, 

Market Street and Standishgate),  Whelley, 

Warrington (Bank Street and

Sankey Street), and Widnes.

The information in this leaflet is correct at time of going to press - March 2011.
All items are subject to availability.
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A family business established in 1957,
Greenhalgh’s creates wedding cakes

Every wedding cake receives the skilled 

attention of our cake design specialists 

whose reputation for producing cakes of 

exceptional quality, design and exquisite 

Not only will your cake look stunning,

it will taste as good as it looks.

You can be assured that you will receive the 

– from creating your wedding cake, through  

   your order to final delivery.
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- you may wish to choose an existing design or combine
a few designs. Feel free to bring in photos, magazines or any visual aids 
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We can match any element from your wedding colour scheme or 
complement your theme by using details from the wedding dress, 
invitations or jewellery. We are more than happy to adhere to
your wishes.

We offer rich fruit cake, sponge with jam and buttercream, Madeira, 
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have a combination of different tiers. Many stands are available to 
hire on request for the various types of wedding cake.

The wedding cake is an edible work of art 

and a focal point at your reception 
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It is also a perfect reflection on your unique 
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