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	CAKES BY RACHEL — FROM THE KITCHEN OF TIN ROOF CAFE
	Thoughtfully designed cakes where flavour and design are given equal attention.
	From intimate birthday celebrations to weddings and gatherings, each cake is made to order using seasonal ingredients, house-made fillings, and carefully selected flowers and finishes.
	My work is inspired by gardens, flowers, fruit and natural textures. Designs often evolve with the seasons, drawing inspiration from local blooms, fruit and colour palettes.
	I believe the best cakes are both beautiful and delicious—something guests remember long after the celebration is over.

	ABOUT
	Cocoa Cortado
	Cocoa Cortado is defined by a soft, romantic aesthetic, where colour, texture and organic detail come together to create a naturally elegant feel.



