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FINALE DESSERTERIE TO DEBUT
RETRO CHOCOLATE PLATE FOR TWO
ON VALENTINE’S WEEKEND

Boston, MA (January 15, 2009) — On Valentine’s Weekend, Executive Pastry Chef
Nicole Coady of Finale Desserterie & Bakery will debut an amazing Retro Chocolate
Plate for Two featuring familiar flavors with a contemporary twist. Made with
premium Valrhona chocolate, this presentation of delicious desserts includes peanut
butter and jelly truffles, malted milk ball gelato, a sensational s’more, chocolate
covered pretzels, a milk chocolate mousse pyramid with banana center and the
signature Finale Molten Chocolate Cake. Popular among couples for its romantic
ambience, warm gooey chocolate and creative dessert martinis, Finale sells out
early every year for Valentine’s Day. This year, since Valentine’s Day 2009 falls on
a Saturday, Finale will be celebrating all weekend and accepting reservations on
Friday, Saturday, and Sunday February 13-15. The Finale Valentine’s Weekend
Prix Fixe menu includes a Main Course & the Chocolate Plate for Two for $55 per
couple; or comes with an Appetizer, Main Course, & Chocolate Plate for Two for $70
per couple. If you just want dessert, the Chocolate Plate for Two is $26.95 To make
reservations for Valentine’s Weekend please call Park Plaza at 617-423-3184;
Harvard Square at 617-441-9797; or Coolidge Corner at 617-232-3233. For more

information and hours visit www.finaledesserts.com.
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About Finale Desserterie

Finale creates sensational dessert experiences, using the best ingredients, such as
Valrhona chocolate and Tahitian vanilla beans. Pastry Chef Nicole Coady creates a
stunning array of award-winning desserts including pastries, cookies, cakes and more.
Finale has three Massachusetts locations: Park Plaza in Boston, Harvard Square in
Cambridge and Coolidge Corner in Brookline. For more information visit
www.finaledesserts.com.




