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WEDDING STYLE GUIDE

THE STYLE

OUR FAVOURITE TH!NGS
LADU !li E MAC ;\l{l)i)\s H
How lucky were we to receive

a box of the genuine article,

1°S

after one of our stylist’s tiips to
Faris! What more inspiration
did we need for our Marie
Antoinette setting on page 102. e o o

HELEN RODRIGUES

O 1. BIG CELEBRITY LABELS

Vera Wang has opened her first store within a store in Australia
at Helen Rodrigues in Sydney. Wang is a designer superstar and
celebrity favourite, recognised as the authority for a modern,
sophisticated approach to bridal style. Vera Wang offers brides
her full collection including bridal accessories, the maids
collection, china, silver, glassware, giftware and fragrance.

While checking out Vera, have a look at the Badgley Mischka
Bridesmaids collection, the label is synonymous with glamorous
eveningwear, the brand’s celebrity customers include Jennifer
Lopez, Kate Winsiet and Sarah Jessica Parker. Badgley Mischka
Bridesmaids is sophisticated, romantic with a touch of vintage
Hollywood glamour in a huge variety of colours, styles and
fabrics. Only at Helen Rodrigues, 7/211 Ben Boyd Road,

Neutral Bay. WWW.HELENRODRIGUES.COM. AU

MARZIPLANNER

O2. THE SECRET’S OUT

A series of intimate DIY wedding workshops are underway

to spill the beans on wedding success. From creating your
own invitations and bonbonniere to the big picture on how
the experts style a wedding. All will be revealed. Organised by
Marziplanner, they have teamed up with the bridal industry’s
best. Participants can chose from a three hour power planning
evening session, or the more comprehensive day of play class

Winter workshops start at the beginning of June and will run
through to mid September. WWW.MARZIPLANNER.COM. AU

CAKE STORIES

03 OH WHAT A
SWEET IDEA

A cake is more than a cake in
the hands of Nicholas Pelekis,
this French trained pastry chef
was formerly a successful
graphic designer in advertising
in France; now he uses his visual
communication skills to create
cakes with emotional themes.

His Adelaide based business
called CAKE STORIES creates
unique confections that are

a marriage of personal
feelings and heavenly
flavours. "I have many couples
asking me to create a cake
that represents their love,
their first date, the place they
met, or a wonderful memory.
I am thrilled that | can offer
that, it’s really about the
detail, it's all about them,”
Nicholas says.

Cake Stories ships nationally
and internationally,

71 Payneham Rd, College Park.
WWW.CAKESTORIES.COM.AU
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