
IF THE 
VENUE HAS 
A FREEZER:

STORAGE AND SERVING TIPS FOR
ICE CREAM WEDDING CAKES

STORAGE

DISPLAY

IF THE VENUE 
DOES NOT HAVE 

A FREEZER:

Unpack your cake from the 
delivery box and put it in 
the freezer. Leave it in the 
cake box to protect it from 

damage.

Leave your cake in the 
sealed delivery box, where 
it will stay frozen on the 

dry ice we packed it with. 

You can display your cake 
for about 15–20 minutes 
after taking it out of the 

freezer.

You can display your cake 
for about 30–45 minutes 
after taking it off the dry 

ice. 

Portions to be sliced should 
be softened at room 

temperature for 15 minutes 
or more (including time on 
display). Slice one tier or 
portion of the cake at a 
time, leaving the other 

parts in the freezer until
needed.

Portions to be sliced should 
be softened at room 

temperature for 30 minutes 
or more (including time on 

display). If you want to 
reserve any part of the 

cake, repack it and place 
the dry ice on top of the 

cake box to refreeze. 
Otherwise, serve all 

portions ASAP.

SERVING

NOTE: These are general suggestions on how to preserve the condition of the cake; times may vary 
depending on the temperature of the venue, the temperature of the freezer, and other factors. Bartleby's is 

not responsible for any melting or other damage that occurs after delivery. Storage and serving on site 
are the responsibility of the wedding couple and serving staff. 



REMEMBER: Ice cream cakes can be very hard at first, 
but once sliced the pieces melt quickly!

TIPS FOR SPECIAL SITUATIONS
ADDING FRESH FLOWERS? Do this just before displaying/photographing 
the cake. Flowers will not survive being frozen!

INSERTING A CAKE TOPPER? Allow the cake to soften for 10 minutes or 
more before attempting to insert it.

DOING A CEREMONIAL FIRST SLICE? Allow the cake to soften for 15 
minutes (if coming from a freezer) or 30 minutes (if coming from dry ice) 
before you try to get a knife in there. Have a member of the catering staff 
or wedding party do a test slice first to make sure it's ready, so you're not 
hacking away during your big moment.

EVEN MORE ADVICE

USE A BIG, STRONG KNIFE for cutting. 

IF YOU HAVE MULTIPLE ICE CREAM FLAVORS and want to let your 
guests choose, get their selections before serving to speed up the process.

IF SERVING SLICES TO SEATED GUESTS, have serving staff bring slices 
out immediately after they are cut.

IF SERVING SLICES BUFFET-STYLE, set out a batch of slices immediately 
after they are cut and call guests up by groups to take them right away.

ENJOY YOUR DELICIOUSLY DIFFERENT 
WEDDING CAKE!


