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HOLIDAY GIFT IDEA FROM FINALE DESSERTERIE AND BAKERY

BOSTON, MASSACHUSETTS—Give the gift of dessert this holiday season! And not just any dessert,
but the favorite cake of Kate Hudson, Candice Bergen, Anne Hathaway and the entire crew of Bride Wars

Finale’s Dark Chocolate Decadence Cake is described as “the maximum chocolate extravagance”. Rich,
fudgy, dark chocolate cake is accompanied by a truffle like center with just a hint of mocha. It is available in two
sizes. It’s “out of this world” good, made with coffee, eggs, heavy cream, chocolate, butter and sugar. Visit your
local Finale Desserterie to order one today!

About Finale Dessert Company: Finale Desserterie creates sensational dessert experiences. What exactly does that mean?
They use the best ingredients, like Valrhona chocolate and Tahitian vanilla beans. The creations are also the most beautiful
you've ever seen. The pastry chef, Nicole Coady, treats each dessert like works of art. She makes them on a dessert plating
stage with culinary mirrors overhead, right in the middle of the dining room.

Finale Bakery offers a stunning array of pastries, cookies, cakes, and other delectable desserts. A Finale dessert experience
is truly sensational, in every sense of the word. Finale Dessert Company currently operates four locations in Massachusetts:
Park Plaza in Boston, Harvard Square in Cambridge, Coolidge Corner in Brookline and Natick Collection Mall in Natick.
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We create sensational dessert experiences. ‘-‘ |
www.finaledesserts.com

High resolution photography available: people, plated desserts, carryout desserts, architectural interiors




