
 
 

TERMS AND CONDITIONS 
 
Geoffrey Michael Patissier is delighted that you have chosen one of our exquisite creations for your celebration!  We 
know it will surpass your expectations in design, flavour and presentation.   Please read our terms and conditions 
carefully before placing your order with GMP as customers are bound by these Terms and Conditions.  
 
ORDERS 

 Gâteau and Celebration Cake orders can be placed by phone 02 6021 6733 using a credit card or in person at 
GMP. 

 Full payment is required at the time of ordering. 
 For all orders of $500 or more a 50% deposit is required at the time of booking, with the balance due 1 week 

prior to collection. 
 All orders are subject to Geoffrey's availability and production schedule. 
 To avoid any disappointment please book your special occasion gâteau as early as possible. 
 Special occasion plaques can be provided for $2.50 per plaque e.g.: 'Happy Birthday Geoffrey' 

 
CANCELLATION 

In the event that you decide to cancel your order your 50% deposit will be forfeited.  Orders cancelled within one 
week of collection will require full payment as all ingredients and garnish will have been purchased at GMP’s 
expense. 
 
ORDER CHANGES 

Geoffrey may be able to consider changes to your order however timeframes and ingredient availability are 
sometimes factors beyond our control.  Please contact the Patisserie immediately if you decide to make any changes 
as this will give Geoffrey the best opportunity to accommodate your request.  
 
TRANSPORTATION AND STORAGE OF YOUR CELEBATION CAKE  

Your GMP cake is a delicate and perishable product.  To ensure the quality of your cake is maintained during 
transport, we will box your cake and suggest you place the box on a non-skid mat on a level surface in your car to 
prevent shifting.  Keep boxes flat and never place on a slanted car seat.  Boxed cakes can also be transported in the 
car boot in cool weather.  Unfortunately GMP is unable to offer delivery. 
 
Croquembouche 
The Croquembouche, and particularly the spun sugar decoration, is very sensitive to weather conditions and any 
moisture in the air.  Heat, humidity and rain will cause the sugar and toffee to melt.  GMP will make your 
Croquembouche as close as possible to collection time. During and after transportation, and while your 
Croquembouche is stored, avoid refrigeration at any time as the moisture in the fridge will cause the decoration to 
deteriorate.  The Croquembouche must remain in a very cool and dry room at all times and should not be displayed 
for hours on end.  Your Croquembouche should be eaten the same day and preferably served as soon possible 
(within 3 hours). At the venue we recommend your Croquembouche is stored as above, and then at the time of the 
formalities, it makes a grand entrance with much fanfare!  Depending on your preference, guests can simply pull the 
Croquembouche apart with napkins at this time, or it should be cleared immediately and portioned for serving. 
 
Gateaux 
To ensure your cake remains in optimum condition it must be stored between 3-5°C. If stored correctly your cake 
will look and taste great for two days, after that time you may see some slight decline to the exterior finish but it will 
still be delicious for another three days. To get maximum enjoyment from your GMP products we recommend you 
remove your cake from the fridge 30-40 minutes prior to serving to allow it to come  up to room temperature.  It will 
then be moist, soft and so delicious! 
 
Once your cake is in your care it is important to follow these instructions, as GMP will not take responsibility for any 
damage incurred during transportation, storage and during time the at your venue. 
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