PATISSERIEK

By Paula Garcez

Chotollone  $36 (7009)

Christmas bread with chocolate.

Smbed, Chotollone  $58 (1kg)
m"m Pﬂlb(’ml’b(’/ $58 (1kg) Christmas bread with chocolate stuffed with:

Panellone  $36 (700g)

Christmas bread with a mix of dried fruits,
cherries, and apricot.

Christmas bread with a mix of e Fondue tone: Frangelico chocolate ganache + fruits,
dried fruits, cherries, and apricot with: (strawberry, grape), marshmallow, brownie.
e Pistachio truffle and Forest Fruits coulis. e Dulce de Leche: Gold Chocolate Callebaut and walnuts.

e Kinder Bueno: White and dark chocolate ganaches.
e Nutella and Churros Rich Sweets on top.

e Passion fruit truffle and Chocolate ganache.

e Original Rich Sweets and Original Sweets on top.

e Mango truffle and toasted coconut.

LOW CARB & GLUTEN FREE

Chotollone  $40 (700g) Stulled, ChoCollone  $60 (9509)

Christmas bread with chocolate and almond flour. Christmas bread with chocolate stuffed with
Chocolate truffle.

Rich, Sureely - BoX,

Premivym - Whitlaken s Alcohol,  GLUTEN FREE Collection Box, - Premivm.

Original, Little Kiss, Churros, Caipirinha, Frangelico, Cointreau, Alcohol. JuXuiy
Coffee, Krisp, Pistachio, Raspberry, Salted Caramel. Premium: 12 sweets + Alcohol: 6
Almonds, Oreo, M&Ms.

sweets + Luxury: 10 sweets

$12 (4 sweets) $45 (15sweets) _ $82 (28 sweets)

$30 (15 sweets)

Tanilets Macaons

Fruits: Strawberry, Grape, Mango, Ganaches: Chocolate, Salted
Plum, Kiwi, Blueberry, Mixed. Caramel, Passion fruit.

$67 (24 tartlets) $36 (12 macarons)

pespent i BoX,  $35 Panly Dessenl,  $49 ko)

e Pistachio Tiramisu: Ladyfinger biscuits, pistachios, e Strawberry Tart: Condensed milk,
mascarpone, amarula coffee. strawberries, 70% chocolate.

e Black Noir: Coffee, brownie, Frangelico chocolate e Black Forest: Chocolate cake, chocolate
ganache, dark chocolate crisps. mousse, cherries.

e Passionfruit Tart: Ladyfinger biscuits, Passionfruit e Bonbon Tart: Condensed milk, bonbons,
truffle, chocolate mousse, berries coulis. chocolate mousse.

Orders until 15/12

www.littlesweetpatisserie.co.nz pmgarcez@gmail.com

Little Sweet Patisserie by Paula Garcez paula_littlesweet



