Patisserie
ARTISANALE *

Desserts for Wea’dings, Corporate -
1 Events & Private Celebrations




About Me

I'm Meda, the beart and bands bebind
Patisserie Artisamzle, an artisan pastry
studio based in Heerlen. ;

Bakz’ng allows wme to }ambine creativity
with precision, and 1 enjoy cmfting desserts
that loo/vzs good as they taste.

Patisserie - Artisanale offers refined,
bandmade desserts with a focus on f[m)or,

texture, dnal Presenmtion. From elegzmt

entremets .to uni(]ue sweets for specia[
occasions, e‘uer)tking is Prepared in small
- batches  with “attention to detail and

qualit).
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Services of fered:
e Sweet tables (entremets, ca/@s, cupca/@s, coo/"ies, one bite)
. Ca/@s )
o Fruit slmpe entremets
o Sweet table styling (glass plates, 'vmmge jars, flowers, etc.)
o Delivery & setup ‘
o Tasting appointments
. Alongsw[e custom ca/@s and sweet mbles, I also offer t/ve option

to attend _your event with my ckarmmg vintage dessert trailer +

for a tru[) ‘unique exlberience.

- Why partuer witb wme ¢

o Handcrafted desserts made in small batches

E

® Premium presentation designed to impress guests

o Reliable deli'very and Professional setup

e Custom dessert._goncepts for every event

o Flexible for weddings, corporate events and private
celebrations :

e Consistent (]ualzgy and attentton to demt[

® Umque szgnature entremets =
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Owe bite @»%% X

o+ avéu;ﬁs

o Lemon

o Chocolate

. Rﬂspberiy

o Cinngmone’wapp[e

. V_cmz'[la ‘ B R :
* DPassion fruit ¢ mango +
o Blueberries ¢ coconut

+ o Mini choux

o Caramel

o Coconut & chocolgte
«*Strawberry & fvani[la_

o Anise ¢ pz‘nedpp[e
e Choco mousse cups& WMACArons

e Red velvet cups ¢» Heart skape biscuit

-
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Ca-/@fl_cwours e

o Duassion fruit & mango & coconut
* Rasperry & l)z’smckio i
o Lemon & lime |

e Chocolate & coffee +
+ o Red velvet

e Trio chocolate

. C})eeseccz/@ e 'vm:zi[la

* Poppy seeds ¢ bluebgrries
. Medoviké“ orange

e Dear & pecan -







~ Pies

o Pecan

» Apricot fmngipane i

 Lemon & meringue & |

o Apple pie +
e Bavarois & fresh fruits

+ o Chocolate & Caramel

o Chocolate & Sour cherries

o Basil fmngipane ¢ _Pedc/ves

o Pluwms rustic gcz[ette

e Pear




" Fruit‘sbc_zpe

entremets




Fruit 's_lol;e,zpe e

entremets

e Mango

o Distachio
* Lemon +
+ ° Rﬂspbemy
i o Coffee befm

*e Cacao bean

o Blueberry







Partner with Patisserie Artisanale

Ideal for:

e Hotels
o Wedding venues +
® Corporate events
+ e Conferences

® Luxury private parties

e. Product launches

e Baby showers
e Birthdays




Contaet mé..
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062073'6508*
. |nfq@pat|sser|eart|sanaIe nlo

. www. pat|sser|eart|sanaie nl i
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