FOR IMMEDIATE RELEASE

TARTE

BY CHER

‘Tis the season to feast!

Celebrate Christmas with your friends and loved ones over a table filled with handcrafted yuletide
goodies inspired by classic French recipes and made with the season’s finest ingredients. Led by
award-winning Pastry Chef Cheryl Koh, you can be assured that no effort is spared when it comes to

creating the perfect range of desserts to suit every occasion.

FESTIVE HAMPERS

From Left to Right: Festive Hamper — Joy, Festive Hamper Box, Festive Hamper — Love

Finding a suitable gift for friends and family members is never an easy task. That is why, Tarte has
designed 4 hampers — Love ($198), Joy (5128), Hope ($88) and Peace ($58). From an Orange Brioche to
Florentine Biscuits, Cranberry & Passion Fruit Marshmallows and Chocolate Tree Mendiants studded
with nuts and dried fruits, each well-curated hamper packs a little something to put everyone in a jolly

mood.



Love, would make an excellent choice for those who would like to indulge in Tarte’s full range of
festive treats. It comes with a half-bottle of Bruno Paillard champagne that pairs beautifully with the

Christmas collection.

Advance orders can be made from 1% November, while hampers can be collected at Tarte’s boutique
or delivered to your doorstep from 19" November onwards. Enjoy 15% off all festive hampers for

orders placed before 15" November.

IT’S ALL ABOUT THE TARTS

A festive hamper from Tarte will not be complete without one of their signature tarts! This year, the
team will be introducing a decadent Spiced Caramel Mixed Nuts Tart. Made with Pistachio, hazelnut,
almond and pecan with a light caramel coating, it will be the perfect dessert to finish off a

scrumptious meal.

Alternatively, select one of Tarte’s handcrafted seasonal tarts, which includes Maple Pecan, Eggnog
Creme Brilée, Apple Crumble, Blood Orange and Clementine to name a few. Available for dine-in and

takeaways, all tarts are available in 3 sizes (Small $10, Medium $45, Large $75) to suit any occasion.

CHOCOLATES MAKE THEIR MAIDEN DEBUT

Chocolates are always a staple when it comes to Christmas, hence Chef Cheryl has introduced a range
of chocolate truffles. Packed in a beautiful 8-piece ($24) or 16-piece (548) velvet box, these divine

truffles can purchased separately as a gift or with the hampers.

_

Chocolate Truffles - A box of 16-piece and 8-piece

Whisky connoisseurs rejoice, as the team starts the ball rolling with chocolate truffles infused with
Single Malt Whisky - Macallan 12 year old, Balvenie 12 year old, Laphroaig 10 year old and Glenfiddich
12 year old. For those who prefer something a little more festive, tuck into their Christmas Collection,
featuring Fleur De Sel Caramel Milk Chocolate 41%, Orange Dark Chocolate 66%, Coconut Almond

Dark Chocolate 72% and Piedmont Hazelnut Gianduja.

For more information about the Christmas collection or to place your orders, kindly contact

Tarte by Cheryl Koh or download their catalogue here.


https://www.tarte.com.sg/wp-content/themes/tarte/pdf/Christmas-Collection-2018.pdf?misc=20181101_060903

BOUTIQUE INFORMATION

Address : 1 Scotts Road Shaw Centre #02-12 Singapore 228208
Hotline : (65) 6235 3225

Opening Hours : 10am to 10pm, Daily

Email : Tarte@lesamis.com.sg

Website s www.tarte.com.sg

Facebook : fb.com/tartebycherylkoh | Instagram: @tartebycherylkoh

FOR MEDIA ENQUIRIES, PLEASE CONTACT:
Ms Merissa Goh

Marketing & Communications Manager

E: merissagoh@lesamis.com.sg
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FESTIVE HAMPER DESCRIPTION

JOY

Box of 8 Chocolate Truffles

Florentine Biscuits

Chocolate Chip Cookies

Cranberry & Passion Fruit Marshmallows
Chocolate Rochers

Chocolate Tree Mendiants

Spiced Caramel Mixed Nuts Tart (medium)
Orange Brioche

Bruno Paillard Champagne (half bottle)

Box of 16 Chocolate Truffles

Chocolate Chip Cookies

Florentine Biscuits

Cranberry & Passion Fruit Marshmallows
Christmas Cookies

Spiced Caramel Mixed Nuts Tart (small)
Maple Pecan Tart (small)

Orange Brioche

Florentine Biscuits

Chocolate Rochers

Cranberry & Passion Fruit Marshmallows
Spiced Caramel Mixed Nuts Tart (medium)
Christmas Cookies

Chocolate Chip Cookies

Florentine Biscuits

Spiced Caramel Mixed Nuts Tart (small)
Christmas Cookies

Chocolate Tree Mendiants

$198

$§128

$88

$58



PRODUCT DESCRIPTION & A LA CARTE PRICING

Spiced Caramel Mixed Nuts Tart - Small 510, Medium 545 and Large S75
Pistachio, hazelnut, almond and pecan coated with a light caramel sauce

Chocolate Tree Mendiants - S8
Dark chocolate disk studded with nuts and dried fruits

Florentine Biscuits - $12.50
Honey glazed almond flake and orange baked on pate sucrée

Christmas Cookies - S8
Bag of 3 butter cookies infused with cinnamon

Chocolate Chip Cookies - $12.50
Baked with both dark and milk chocolate together with a pinch of fleur de sel

Marshmallows -57.50
Infused with passion fruit and cranberry

Chocolate Rocher-512.50
Pistachio, hazelnut, almond, pecan and crispy feuilletine coated with dark chocolate gianduja

Orange Brioche -516
Soft brioche bread topped with orange

Single Malt Whisky Truffles - 8-piece 524, 16-piece 548
An assortment of 4 truffles infused with Macallan 12 year old, Balvenie 12 year old, Laphroaig 10 year
old and Glenfiddich 12 year old.

Christmas Collection Truffles - 8-piece 524, 16-piece 548
Fleur De Sel Caramel Milk Chocolate 41%, Orange Dark Chocolate 66%, Coconut Almond Dark
Chocolate 72% and Piedmont Hazelnut Gianduja.



