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CHOU
Cream Puffs

C h o u l a l a ' s  s i g n a t u r e  p â t e  à  c h o u  d o u g h  i s  b a k e d
t o  p e r f e c t i o n ,  c o v e r e d  w i t h  d e l i c a t e l y  s w e e t ,

c r u n c h y  c r a q u e l i n ,  f i l l e d  w i t h  r i c h l y  f l a v o r e d
p a s t r y  c r e a m ,  t h e n  t o p p e d  w i t h  m a r z i p a n ,

m e r i n g u e ,  o r  c h a n t i l l y  c r e a m .  

F L A V O R S
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* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .

B a n a n a s  F o s t e r

C o o k i e s  &  C r e a m

C r è m e  B r û l é e

N u t e l l a

R a s p b e r r y

S E A S O N A L

P i n e a p p l e  D o l e  W h i p

P u m p k i n  P i e

E g g n o g



Bananas Foster
Signature pâte à chou dough filled
with bananas foster French pastry

cream made with real bananas,
brown butter & rum, covered in
craquelin, marzipan, sprinkle of
cocoa powder & chocolate curls

Cookies & Cream
Signature pâte à chou dough filled

with French pastry cream made
with real Oreo cookies, covered in
light, crunchy craquelin, topped
with marzipan & Oreo crumbles

Nutella
Signature pâte à chou dough filled

with Nutella pastry cream
covered in light, crunchy

craquelin, topped with sweet
cteam & chocolate sprinkles

Raspberry
Signature pâte à chou dough filled

with perfect raspberry pastry
cream covered in light, crunchy

craquelin

Crème Brûlée
Signature pâte à chou dough filled

with vanilla bean French pastry
cream, covered in craquelin,
topped with burnt caramel

Chantilly cream & gold sprinkles.
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MACARONS
Irresistible!

C h o u l a l a  b a k e s  t h e  d e l e c t a b l y  P a r i s i e n n e  l i g h t
a l m o n d  m e r i n g u e  c o o k i e s  f i l l e d  w i t h  a  v a r i e t y  o f

b u t t e r c r e a m s ,  j a m s ,  a n d  g a n a c h e .  M a c a r o n s  a r e
g l u t e n - f r e e  u n l e s s  o t h e r w i s e  n o t e d .

B i r t h d a y  C a k e

B l u e b e r r y  C h e e s e c a k e

C i n n a m o n  T o a s t  C r u n c h

D a r k  C h o c o l a t e

L a t t e

L a v e n d e r

F L A V O R S

P i s t a c h i o

R a s p b e r r y

R e d  V e l v e t

S a l t e d  C a r a m e l

V a n i l l a

* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .



Blueberry
Cheesecake*

House-made French macaron
cookie filled with cheesecake

cream and house-made Blueberry
compote center

Lavender
House-made French macaron
cookie, filled with a delicate

lavender infused buttercream

Cotton Candy

House-made French macaron
cookie, filled with a fun cotton

candy buttercream

Cinnamon Toast
Crunch*

House-made French macaron
cookie filled with house-infused
Cinnamon Toast Crunch cereal
milk buttercream, topped with

Cinnamon Toast Crunch crumble

Dark Chocolate
House-made chocolate French

macaron cookie filled with a rich
dark chocolate ganache

Latte
House-made French macaron

cookie, filled with espresso
buttercream and topped with a

sweet whipped cream dollop

Salted Caramel

House-made French macaron
cookie, filled with a salted

caramel buttercream and a gooey
dollop of salted caramel sauce

Pistachio
House-made French macaron

cookie, filled with smooth
pistachio buttercream topped

with chopped pistachios

Raspberry

House-made French macaron
cookie filled with raspberry

Italian buttercream with house-
made raspberry jam

Red Velvet
House-made chocolate French
macaron cookie, filled with a

sweet cream cheese icing

Birthday Cake

Happy Birthday! House-made
French macaron cookie filled with

confeti cream cheese icing and
coated in rainbow nonpareils 

Black Forest

House-made French chocolate
macaron cookie, filled with a
sweet whip, and cherry jam

* A l l  f l a v o r s  a r e  g l u t e n - f r e e  u n l e s s  n o t e d .



Vanilla

House-made French macaron
cookie filled filled with vanilla

butter cream

* A l l  f l a v o r s  a r e  g l u t e n - f r e e  u n l e s s  n o t e d .

Custom Printed
Macarons

Choose your favorite Choulala
macaron and have it custom

printed with your logo, initials or
color image with 1-3 colors.

 Logo

House-made French macaron
cookie, filled with a salted

caramel buttercream and a gooey
dollop of salted caramel sauce

Vanilla Macaron with colorful
conversation heart message: "BE

MINE" "#LOVE" "I'M YOURS" or
"HOT STUFF"

Conversation
Heart

Favorite Pet
Vanilla Macaron printed with

image of your favorite pet.
Celebrate your fur baby's

birthday!

Patriotic

Vanilla Macaron printed with
USA Flag or Red, White & Blue
design, perfect for 4th of July,

Memorial Day, & Veterans' Day.

Easter Egg Printed
Macarons

Vanilla Macaron with colorful
Easter Egg design. Choose your

favorite or get all three!
  

Happy 
Wishes

Vanilla Macaron printed with
special message such as Happy
Birthday, Happy Mother's Day,

Happy Father's Day! 

C U S T O M  P R I N T E D  M A C A R O N S  O N  D E M A N D  

Custom Ombre

Vanilla or Chocolate Macaron
with your color selection to match

your event theme. Perfect for
Weddings! Minimum order

required.
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EC LA I R S
Oui, S'il Vous Plait!

T h e  F r e n c h - s t y l e  E c l a i r  i s  a  g u e s t  f a v o r i t e .  P â t e
à  C h o u  d o u g h  i s  p i p e d  i n t o  a  p e t i t e  e c l a i r  f o r m ,

f i l l e d  w i t h  l i g h t  p a s t r y  c r e a m  i n  d e c a d e n t
f l a v o r s  s u c h  a s  d a r k  c h o c o l a t e ,  m i l k  c h o c o l a t e ,

c o c o n u t ,  c o f f e e ,  o r  s i l k y  s t r a w b e r r y ,  t h e n  t o p p e d
w i t h  m a r z i p a n ,  m e r i n g u e ,  o r  c h a n t i l l y  c r e a m .

F L A V O R S

D a r k  C h o c o l a t e

S ' m o r e s

S t r a w b e r r y  S h o r t c a k e

T i r a m i s u

V a n i l l a  C h a n t i l l y

* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .
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Dark Chocolate 
Signature choux dough eclair shell
filled with dark chocolate pastry

cream topped with chocolate
glaze & golden chocolate nibs 

Vanilla Chantilly
 Signature choux dough eclair
shell filled with vanilla pastry
cream and topped with vanilla
chantilly and white chocolate

crisp pearls

Tiramisu
Signature choux dough eclair shell
filled with tiramisu pastry cream,

topped with coffee whipped
cream, finished with dusting of

cocoa powder 

S'mores
Signature choux dough eclair shell
filled with milk chocolate pastry

cream, topped with graham
cracker, dark chocolate glaze,
toasted marshmallows & dark 

chocolate drizzle

Strawberry
Shortcake

Signature choux dough eclair shell
filled with strawberry pastry

cream topped with sweet whipped
cream, streusel, strawberry crisp

pearls & red chocolate curls

Guava Dulce
Signature choux dough eclair shell

filled with guava pastry cream,
topped with a caramel dulce

chantilly and a drizzle of dulce
sauce  
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ENTREMET
Dazzling!

D a z z l e  y o u r  s e n s e s  w i t h  o u r  l a y e r e d  t o r t e  e n t r e m e t s
f e a t u r i n g  d e l i c a t e  s p o n g e  c a k e  a n d  s i l k y  m o u s s e
f i l l i n g s ,  f i n i s h e d  w i t h  s t u n n i n g  m i r r o r  g l a z e s .  

4 o z ,  1 . 5 ” x 2 . 7 5 ”  

C h o c o l a t e  P r a l i n e  C r u n c h

V e g a n  E l v i s  P B  B a n a n a  W o w !

V e g a n  C h o c o l a t e  P a s s i o n

F L A V O R S

E x o t i q u e

S w e e t i e s

T i r a m i s u

* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .



Exotique
Coconut Passion

A beautifully light coconut
mousse with a passion fruit

center, resting on coconut sponge
cake,topped with Toasted

Coconut Crust
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Vegan Elvis
PB Banana Wow
Wow butter "peanut butter"

mousse, banana slices, chocolate
ganache and topped with streusel

(vegan)

Chocolate Praline 
Crunch

A silky dark chocolate mousse
with praline crunch center.

resting on a light almond sponge
cake. Topped with praline

Tiramisu
A perfectly fluffy Mascarpone
mousse on coffee soaked cake

with mocha ganache and
chocolate crisp pearls topped with
cocoa powder & chocolate curls 

Sweeties
Strawberry

A delicious strawberry mousse
with a chocolate cream center

atop a lovely brown 
butter brownie

Vegan Chocolate
Passion

Plant-based chocolate mousse,
passion fruit gel and sponge,

decorated in velvet cocoa butter
spray. (Vegan)
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C r i s p  v a n i l l a  o r  c h o c o l a t e  t a r t  s h e l l  f i l l e d  w i t h
l i g h t  p a s t r y  c r e a m  i n  d e c a d e n t  f l a v o r s ,  t o p p e d

w i t h  m e r i n g u e  o r  c h a n t i l l y  c r e a m  a n d  
f u n  a c c e n t s .

B a n a n a  P u d d i n g

C h o c o l a t e  B l i s s

F r u i t  T a r t

L e m o n  M e r i n g u e

F L A V O R S
R a s p b e r r y  C h e e s e c a k e

TART S
Scrumptious!

* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .
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Banana Pudding
Crisp vanilla tart shell layered
with banana purée, nilla wafer,

banana pastry cream topped with
sweet whipped cream, a mini nilla

wafer & yellow chocolate curls

Chocolate Bliss
Crisp chocolate tart shell filled

with dark chocolate pastry cream
topped with milk chocolate

chantilly cream, & dark chocolate
crisp pearls

Lemon Meringue
Crisp vanilla tart shell filled with
delicious lemon curd topped with

toasted meringue & lemon zest

Raspberry
Cheesecake

Crisp vanilla tart shell filled with
cheesecake pastry cream

housemade raspberry jam, sweet
whipped cream & graham 

cracker dust 

Twix Bar Caramel
Crisp vanilla tart shell filled with
caramel sauce and caramel pastry

cream topped with chocolate
glaze & edible gold flake!

Fruit Tart
Crisp vanilla tart shell with

vanilla pastry cream topped with
seasonal fruit. * Fruit topping
changes, be sure to ask before

ordering.
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Bourbon Pecan 

Chocolate tart shell filled with
maple bourbon pastry cream

topped with bourbon whipped
cream and chopped glazed pecans.

Almond Pear

Vanilla tart shell filled with
almond pastry cream, topped
with chopped pear gelee with

toasted almonds around the side.
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! C h e f  S t e p h a n i e  i s  g i v i n g  a  g o u r m e t  t w i s t  t o  

y o u r  f a v o r i t e  c l a s s i c s !  

C a r r o t  C a k e

B r o w n i e

B a n a n a  B r e a d

C o f f e e  C a k e -  O r i g i n a l

C o f f e e  C a k e -  O r a n g e  L a v e n d e r

 

F L A V O R S

B A K E D  G O O D S
Classic
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Banana Bread
Induldge in our moist and

flavorful banana bread , infused
with the natural sweetness of ripe
bananas, brown butter, cinnamon
and the delightful crunch of the

pecans

Coffee Cake-
Original

Savor our delectable coffee cake, a
tender buttery crumb and a sweet

brown sugar and cinnamon
streusel 

Coffee Cake-
Orange Lavender

Same delicious coffee cake made
with oranges and zest with a a

swirl of lavender and topped with
lavender orange zest icing

Carrot Cake
This moist carrot cake is made
with carrots, warm spices and a

hint of vanilla with layers of
cream cheese icing in each bite.

Brownie
A rich chocolate brownie made

with brown butter that gives it a
rich nutty flavor topped with a

sweet dark chocolate glaze.
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C h e f  S t e p h a n i e  i s  g i v i n g  a  g o u r m e t  t w i s t  t o  
y o u r  f a v o r i t e  c l a s s i c  c o o k i e s !  

B r o w n  B u t t e r  C h o c o l a t e  C h i p

F u n f e t t i  

C h o c o l a t e  L o v e r ' s

C a r a m e l  T u r t l e  C h o c o l a t e  C h i p

 

F L A V O R S

COOK I E S
Classic

* A d d i t i o n a l  f l a v o r s  a v a i l a b l e .



ORDER
TODAY

Place your

Contact Chef Steph to discuss your needs and let
her wow you with her creativity!

Office: (407) 543-8558
Email: Orders@choulala-pastries.com

Choulala-Pastries.com



MACARONS
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TARTS

COOKIES & BROWNIES

CHOUX PUFFS

ENTREMETS

ECLAIRS

B a n a n a s  F o s t e r

C r e m e  B r u l e e

C o o k i e s  &  C r e a m

N u t e l l a

R a s p b e r r y

B i r t h d a y  C a k e

B l u e b e r r y

C h e e s e c a k e

C i n n a m o n  T o a s t

C r u n c h

D a r k  C h o c o l a t e

L a t t e

L a v e n d e r

P i s t a c h i o

R a s p b e r r y

R e d  V e l v e t

S a l t e d  C a r a m e l

V a n i l l a

D a r k  C h o c o l a t e

S ' M o r e s

S t r a w b e r r y  S h o r t c a k e

T i r a m i s u

V a n i l l a  C h a n t i l l y

B a n a n a  P u d d i n g

A l m o n d  P e a r

C h o c o l a t e  B l i s s

C h o c o l a t e  P r a l i n e  C r u n c h

E x o t i q u e  C o c o n u t  P a s s i o n

S w e e t i e s  S t r a w b e r r y

V e g a n  C h o c o l a t e  P a s s i o n

T i r a m i s u

V e g a n  E l v i s  P B  

B r o w n  B u t t e r  C h o c o l a t e  C h i p

F u n f e t t i  

C h o c o l a t e  L o v e r ' s

C a r a m e l  T u r t l e  C h o c o l a t e  C h i p

L e m o n  M e r i n g u e l

T h e  f o l l o w i n g  f l a v o r s  a r e  a v a i l a b l e  a n d  d o n ' t  r e q u i r e  c u s t o m  p r e - o r d e r .  


