CONFECTIONS
COLLECTION

This array of treats
will satisfy anyones needs!



CONFECTIONS COLLECTION

Chocolates

MILK CHOCOLATE GANACHE, 38%

Silky and smooth 38% Grenada. Pure Origin Milk Chocolate Ganache.
Covered with 38% Milk Chocolate 10 gr Bonbon, Square 22.5mm x 22.5mm
Item# 119 Pack Size: Contains 4 trays, 63 pc/tray, 252 pc/box

STRAWBERRY PATE DE FRUIT/BALSAMIC VINEGAR

A classic combination of Fresh Strawberry Jelly and Aged Balsamic Vinegar Ganache.
Covered with Putumayo 65% Dark Chocolate 10 gr Bonbon, Square 22.5mm x 22.5mm
Item# 116 Pack Size: Contains 4 trays, 63 pc/tray, 252 pc/box

PASSION/CARAMEL

Tangy Passion Fruit and Creamy. Caramel Chocolate Ganache, in a delicate
38% Milk Chocolate Shell 9 gr Bonbon

Macaron 30mm x 15mm

Item# 2140 Pack Size: Contains 4 trays, 63 pc/tray, 252 pc/box

BANANA FOSTER

Fresh Bananas Caramelized with Brown Sugar. Vanilla and Rum Ganache, in a delicate
38% Milk Chocolate Shell 9 gr Bonbon

Round 30mm Diameter

Item# 204 Pack Size: Contains 4 trays, 48 pc/tray, 192 pc/box

MEXICAN VANILLA

Organic Mexican Vanilla Beans give this Ganache its rich and intense flavor.
Covered with Putumayo 65% Dark Chocolate 10 gr Bonbon, Square 22.5mm x 22.5mm
Item# 100 Pack Size: Contains 4 trays, 63 pc/tray, 252 pc/box

COCONUT/KEY LIME

Fresh Lime and Sweet Coconut blended together in a
sweet 34% White Chocolate Shell. 9 gr Bonbon,
Macaron 30mm x 15mm Item# 210

Pack Size: Contains 4 trays, 64 pc/tray, 256 pc/box

CASSIS RED TEA GANACHE

Fresh Cassis infused with Red Berry Tea to create
a Creamy Milk Chocolate Ganache in a delicate
65% Dark Chocolate Shell. 9 gr Bonbon,

Macaron 30mm x 15mm Item# 212

Pack Size: Contains 4 trays, 48 pc/tray, 192 pc/box

EXCLUSIVE PASTRY INGREDIENTS FOR THE PROFESSIONAL






