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CELEBRATE

WANT TO ADD THE PERFECT TOUCH TO YOUR
PARTY HERE IS A NON EXHAUSTIVE LIST.
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BOUQUET

We have multiple options

for our Tarts bouquet.
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LET'S GO

Only strawber-
ry or all berries
then Chocolate,
Vanilla or Pista-

chio Chantilly.

=— QOur Portfolio

BE MYSELF

As we make everything
fresh decoration varies

from one tart to an other
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LEMON MERINGUE

STRAWBERRY

On our Sable tart shell

The Strawberry and pis-
with our lemon cremeux

tachio flavor associa-
and our ltalian me-

tion is o must.
ringue.
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2ppl----12%
4 ppl----23%
6 ppl----33%
8 ppl----42%
10 ppl----50%

Bigger as to be discussed

NTREMET :  2ppl----15%
4ppl----29%
6ppl----42%
8ppl----42%
10ppl---629%

Bigger as to be discussed

Any order as to be placed minimum
48h aohead of time for some cake we

il need 72h
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BE HAPPY

Yes the order
needs to be

placed ahead
but let us help
you be happy.

C
A
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E
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WE DO SALTY

' Speak to us, ask us and
we will let you know

what we can do for you.



MINI CUTIES

They are to die for and-
so cute without any less

taste.

MASTERPIECES

What is a party without
a beautifull Patisserie at

the end ?
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WE CUSTOMIZED

AS LONG AS WE
CAN
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QUALITY

We always put quality
first and simply don’'t do
if we are not able to get

premium ingredients

TECHNIC

We work with our
skills technic and be-
yond always working

for new inspirations.
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PARTY WITH CHEF

Want the Chef to be at
the party ? Ask us for

availability and price.
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CREPE STATION

What about a crepe
station or a rhum

baba one.

LIVE BUILD UP

As long as it is possi-
ble why not building

the dessert live ?
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ON THE WAY

Coming soon... our pastry
classes... Want to register

to be first let us know.
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MACARON

Llet’'s make some

macaron together...
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THOSE ARE VERY
SPECIAL.

EXCLUSIVITY

Want it to be exclusive
let’'s do it, just for you.
Tell us what you want.

We'll tell you if we can.

- 16 -



The Creative = =— QOur Portfolio

THE QUALITY YOU
DESERVE.

As we have more work-
space we are final-

ly able to offer a little
bit more specials. We
would be happy to tell
you what is possible to
do. Delivery is an option
that can be discuss. If
you want exclusif des-
sert just for your party,
let's talk about it. We

can do it.
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WEST PALM BEACH DELRAY BEACH

205 CLEMATIS STREET 16950 JOG ROAD #1156
33401 WEST PALM BEACH 33446 DELRAY BEACH
PHONE : 561-223-2992 PHONE : 561-403-5192

CATERING
561-838-7635
HELENE@PANETERIE.COM



