
Sharing great food is at the heart of 
any celebration. Our French family has
been baking for all kinds of occasions
since 1889. 

Our traditional, handcrafted way, 
using only fresh, natural ingredients 
helps to make each and every occasion 
truly memorable. 

www.paul-uk.com

“Joie de Vivre...”

PATISSERIES . CANAPÉS . PETITS FOURS
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every occasion 
or party 

deserves 
to be a

experience
You want to be able to offer your guests 

the very best patisserie, canapés, 

petits fours and Special Occasions cakes  - 

all made using the finest ingredients.    

Well, thanks to our expertise - you can.

What else would you expect from PAUL? 

We are French, after all.

We can help you cater for all of your 

celebrations, whatever the occasion. 

This booklet will give you some ideas 

of what we can offer.

Que la Fête commence!*

* May the Party begin!

We hope this has given you a taste, and an 

appetite, for what we can offer your celebrations. 

So, for a truly memorable experience, 

call into your nearest PAUL shop to discuss 

your requirements. 

There’s also no need to worry about the extras, 

such as candles or cake stands, we can supply 

those too. 

We’ll even deliver all of your goodies, if you are 

within our PAUL Delivery Service area.

Please remember that we require a minimum 

of 48 hours notice for your party food order.

For details of our shops and delivery service, 

please visit our website: www.paul-uk.com

Celebrations with Paul

Paul memorable Cover V2 a-w   29/10/07  16:24  Page 3



Go on, spoil your loved one, your parents 
or even a friend with the exquisite delights 
of a PAUL celebration cake. They are just 
made for sharing as are our selection of 
other tasty treats, from canapés to petits fours. 
We believe that the best celebrations have 
the sharing of great food at their heart. 
You wouldn’t expect any less from a 
family of French bakers, would you?

birthdays,
anniversaries ,       

reunions. . .

We’ll provide a cake
that’s worthy of 

a queen (or king). 
We make sure it will taste as good as you’ll look 

on ‘your’ day. We can also offer a whole range of
exquisite treats to delight your wedding guests. 

After all, they deserve something nice for the 
present they’ve just given you, don’t they?

Because your special  day
deserves special

Wonderful presents. Fantastic party. 
Scrummy cake. That’s all children care about on
their birthday. They never think about the time,

effort and preparation you’ve put in 
or ours, for that matter. But we wouldn’t 

have it any other way. We know you 
appreciate it - much more than those sticky

chocolate fingerprints you’ll discover around the
place after the event. Roll on next year.

A day they’ll

From a company conference
to an all-important client presentation, 

our platters of handmade patisseries and 
savouries will do the business for you,

whilst our sophisticated cakes will be the 
ideal sweetener for any business deal.  

Corporate events 
to



CAKES 
TO CELEBRATE WITH

CRAQUANT
Sponge cake with ground almonds,
flavoured with dark chocolate, layered
with praline and chocolate ganache and
topped with a shiny, dark chocolate glaze.

FRAISIER
This delectable confection features layers of
Genoese sponge, velvety vanilla mousse and 
fresh strawberries, finished with a delightful 
green almond paste.

SUCCÈS CHOCO
Two soft meringue biscuits flavoured with 
milk chocolate, sandwiched together with milk
chocolate butter cream

MILLEFEUILLE FRAISE/ 
MILLEFEUILLE CHOCOLAT
Crispy golden puff pastry filled with either vanilla cream 
and strawberries or chocolate cream topped with a light glaze.

SAVOURIES 
TO ENJOY

TREATS 
TO SAVOUR

CANAPÉS CHAUDS
A tray of 24 Petits Fours, 4 each of 6 varieties, 
best served hot. Choose from a selection with 
meat or without.

With meat: Mini cheese pastry; mini goat’s
cheese and spinach clafoutis; mini sausage rolls;
mini pizzas; mini olive cakes; mini quiche lorraine

Without meat: Mini cheese pastry; 
mini goat’s cheese and brocolli clafoutis; 
mini smoked salmon clafoutis; mini olive cakes;
mini pizzas; mini leek quiche

PAIN SURPRISE
An original, savoury treat to share, this is a
PAUL loaf, the top removed, the body of the loaf
hollowed out, and the resulting ‘basket’ filled with
little sandwiches. Wonderful to serve at a party.

You can choose emmental cheese, ham, 
salmon or a mixture of them all

CANAPÉS FROIDS 
A tray of 20 canapés, 4 each of 5 different tasty
bites, best served at room temperature to allow
their subtle flavours to come to the fore.

Cheese with trout and crab; goat’s cheese with
sun-dried tomato; salmon tartare on rye; ham 
chiffonade; salmon

PLATEAU DE MIGNARDISES
A tempting selection of 24 sweet Petits Fours. 

Apple and bramble squares; mini fleur de lys 
squares; viennese slices; mini chocolate tarts; 
opera chocolate cakes; mini lemon meringue tarts; 
traditional cherry tartlets

FONTAINE D’ARGENT
Make every occasion sparkle with these Silver
Fountain Indoor Fireworks. 

Contains 3 fireworks

PLATEAU DE MIRLITONS
Perfect for dinner parties, drinks parties or 
treats for friends, this is a platter of 27 
intriguingly-flavoured baby sponge cakes.

Hazelnut and lemon; peach; cocoa and orange;
hazelnut and apple; orange and four spices; 
passionfruit with currants and almonds

PLATEAU DE MINI MACARONS
Our adorable mini macaroons are perfect for any
celebration or dinner party.

They come in a platter of 36: chocolate, coffee, 
vanilla, pistachio, raspberry and lemon

EXTRAS
TO SPARKLE

CHARLOTTE BONBONS
Light strawberry charlotte topped with sweets.
Serves 6/8 people

BOUGIES DE FÊTES
Candles that will light up any 
birthday celebration with style. 

Contains 24 candles in six colours: blue, yellow,
orange, green, purple and red

All our cakes are available in various sizes.
Our products may contain traces of nuts.

CAKES
FOR KIDS PARTIES

SUCCÈS 
Two soft hazelnut meringue biscuits, 
sandwiched together with a very fine butter
cream, delicately flavoured with praline.

FRAMBOISIER
Light Genoese sponge, creme mousseline with 
fresh raspberries, topped with white almond 
paste and decorated with fresh raspberries.




