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Kelly Delaney, owner of Cakes for Occasions, applied her
over 20 years of experience as a pastry chef in the culinary
arts to making the most deliciously sinful desserts imaginable.
After receiving culinary education at the Ballymaloe

Cookery School in Ireland and the Le Cordon Bleu School in
London, Kelly received further training at the Ritz Carlton.
After returning to New England she has made a sweet name
for herself nationally and continues to grow her gourmet
cake and pastry shop into an incredibly successful business.
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CUSTOM DESIGNED CAKE
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EUROPEAN STYLE TARTS AND PASTRIES

loyalty and support as we celebrate our 21st year of service. Itis
because of you that we continue to grow and be the best we
FDQ -Kelly Delaney

Our Policy

Please allow us 7 days notice for ALL custom orders and
understand that your flavor and design are subject to limitations
based upon time and complexity. We require 4 business days
notice for any and all order modifications and cancellations
except order with fondant figurines which require 7 days notice.
Due to the custom nature of our products, refunds will not be
offered once the product is created.

,PDIJLQH WKH ZHGGLQJ FDNH RI \RXU GUH
Call today to set up a complimentary cake tasting and
consultation to ensure every aspect of your wedding cake is
perfect!
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CAKES FOR OCCASIONS IS PROUD T(
BE A NUTFREE BAKERY!

ASK US ABOUT SEASONAL FLAVORS

AND CUSTOM ORDERS!

Store Hours
Monday 2Saturday | 9AM 26PM
*store hours may vary seasonally
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