
WEDDINGS & OCCA SIONS 
PRODUC T GUIDE

Every day becomes extraordinary when you indulge in Éclat Chocolate. Elevate 
your cherished moments, from weddings and hol idays to formal dinners, parties, 
and corporate events, by gift ing our exquisite European-style truffles or our 
award-winning caramels, meticulously crafted with the f inest fresh ingredients.

Éclat Chocolate Favor Boxes

1-p iece box with  st icker

1-p iece box with  r ibbon

Price Per Box

$3.50

$4.00

2-piece box with  st icker

2-piece box with  r ibbon

$6.50

$7.00

4-piece box with  st icker

4-piece box with  r ibbon

$12.50

$13.00

Available Box Colors
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Signature Assortments

2-piece box

4-piece box

Price Per Box

$7.00

$13.00

Add-on Options

Ribbon $1 .00/box

Vel lum $0.25/box

Custom Sleeve $1 .00/box

S ome hol iday pat terns  ava i lab le.



TA STING GUIDE

All favor boxes are individual ized and personal ized for your special  day. With 
chocolates of your choice and the option of a personal ized card, your favors 
wi l l  be both del icious and memorable.

B o l i v i a n  T r u f f l e
The world’s rarest, harvested 

chocolate made from 100% 
Bolivian cacao. This r ich dark 

ganache made from 
chocolate of ancient origins 
offers the palate fruity and 
floral  f lavors with mild nutty 

undertones.

S h i ra z
A dark chocolate shel l  f i l led with 
a creamy milk chocolate ganache 

infused with Boxer Shiraz from 
Austral ia’s Mollydooker Winery.

Be e r
Milk chocolate ganache infused 
with Victory Brewing Company ’s 

Hop Devi l  beer and garnished 
with gold f lecks.

7 3 %
One of our most popular 

varieties, 73% is the culmination 
of three single origin chocolates, 

which are blended to create a 
decadent f lavor profi le. Cocoa 

bean accents enhance  
the texture.

A l e p p o  C h i l e  Tru f f l e
Single origin chocolate infused 

with Aleppo Chile yields a 
chocolate with hints of fruit, 
mild cumin undertones, and 
very subtle heat. One of our 
customers’ favorite ‘f i l l  the  

box’ selections.

B a l i n e s e  Lo n g  Pe p p e r
A smooth dark chocolate 

ganache infused with Bal inese 
long peppers, tradit ional ly used 
in cooking in Bal i .  Smoky, earthy 

f lavor profi le.

S i c hu a n  Pe p p e r
Chinese pepper from the 

Sichuan area, similar to pink 
peppercorn with a hint of f loral.

Pa s s i o n  Fru i t
Made with fresh passion 

fruit puree.

L ave n d e r
Fresh lavender f lowers are 

infused for 24 hours to extract 
only the l ighter perfume oi ls and 

then blended with three single 
origin chocolates at 65% cocoa 

mass each.

C a s a b l a n c a  – 
M o ro cc a n  M i nt

Fresh Moroccan mint infused 
with 65% chocolate ganache.

Pave  d e  To u r
Crushed hazelnut folded in a 
single origin milk chocolate.

S i n g l e  Ma l t
Made with our favorite single 
malt whisky from Islay, these 
truffles have a subtle peaty 
f lavor and r ich, ful l-bodied 

whisky ganache that is 
complemented by the stark 

f lavor of cocoa powder.

St a r  A n i s e
Pernod, or absinthe, with a l ight 

l icorice f lavor, is infused into 
these truffles, making them  

a favorite for fans of the  
green fairy.

Va n i l l a
White chocolate ganache with 

whole Tahit ian vani l la bean.

C a l va d o s  C a ra m e l
A sister to Éclat ’s award-winning 
caramels, the Calvados features 

a soft and creamy apple-
flavored caramel surrounded  

by dark couverture.

Da r k  C a ra m e l
Light and smooth caramel with 

hints of Tahit ian vani l la,  covered 
in a dark couverture chocolate 

and accented with Fleur de Sel.

M i l k  C a ra m e l
One of the stars recognized in 

Vogue’s ‘ World’s Best Caramels’, 
this l ight and creamy caramel is 
enhanced with Tahit ian Vani l la 

bean, accented with Fleur  
de Sel,  and enrobed in  

milk chocolate.

Pea r  C a ra m e l
Another of our award-winning 

caramels, Pear Caramels feature 
a pear puree in the caramel and 

is covered with a nicely balanced 
milk chocolate.

G i n g e r  C a ra m e l
The caramel is infused with 

freshly grated ginger to give it  a 
refreshingly warm flavor, which 

is accented by the red Hawaiian 
sea salt on top of the dark 

couverture chocolate.
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PRODUC T CUSTOMIZ ATION OPTIONS

Available Box Colors (for  2  and 4 p iece boxes)

w h i te s i l ve rb l a c k k raf t g ray  m a r b l e

g o l d

b row n

s i l ve r fo re st  g re e n

Available Ribbon Colors

w h i te p i n k l ave n d e r

roya l  b l u e h o l i d ay  g re e n l e m o n  c h i f fo n

m a g e nt a p u r p l e n av y

c h a m p a g n e ye l l ow re d

l i g ht  b l u e m i nt  g re e n c h o co l ate

o ra n g e w i n e t u rq u o i s e

e m e ra l d  g re e n b l a c k p l at i nu m  g rey

Inqui re  about  color  se lec t ion for  1  p iece boxes.  S ome hol iday pat terns  ava i lab le.

Available Fonts

Baskerville

John & Jane 
August 1, 2023

Papyrus

John & Jane 
August 1, 2023

Apple Chancery

John & Jane 
August 1, 2023

Comic Sans MS

John & Jane 
August 1, 2023

Brush Script MT

John & Jane 
August 1, 2023
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co ra l re d re d  w i t h  h ea r t


