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What We Do
When an event requires a unique element to 
elevate the celebration, Ü Chocolate for the World's 
products provide a stylish complement to your 
presentation.

Corporate Gi!ts
Our tru!"les’ distinctive globally-sourced "lavors 
make a strong statement on behalf of your 
company using the elegance of a fi ne confection. 

Choose from any of our available tru!"le boxes. 
Custom tru!"le combinations within each box may 
also be confi gured to suit. 

Special Events
We work with you to enhance an event through 
special packaging treatments and presentation. 
Individual and small multi-piece tru!"le packaging 
appropriate for weddings and bridal showers is 
available.

Catering
Our wide range of unique "lavors provide numerous 
options to complement your menus and for 
beverage pairing. We can also devise custom recipes 
to suit. 

For your guests observing a vegan diet, we have 
vegan tru!"le options available for custom order.

Contact us to learn how our corporate and catering 
services can contribute to the success of what you 
are trying to accomplish.

Two Piece
2 tru!"les and candy pad.

Individual
Single tru!"les in food-
safe polypropylene.

Four Piece
4 tru!"les and candy pad.

Celebration
2 tru!"les in FDA-
compliant material.

Logo Plaque
5.7 x 5.7 x 0.6 cm,
18-25 gm piece. 
Additional charges for 
logo customization.

Hebrew Letter
3.8 x 3.8 cm,
7 gm piece.

Packaging

FavoursFavours



Ginger
Dark ganache made with fresh 
ginger pureé and enrobed in 58% 
Swiss dark chocolate. 

Orange Dream
Creamsicle®-inspired ganache made 
with white chocolate and enrobed in 
58% Swiss dark chocolate.

Pink Guava
White ganache infused with fresh 
pink guava pureé and enrobed in 
58% Swiss dark chocolate.

Pistachio
White ganache infused with pure 
pistachio paste and enrobed in 58% 
Swiss dark chocolate.

Pomegranate
Pomegranate ganache made with 
white chocolate and enrobed in 58% 
Swiss dark couverture.

Red Bean
White ganache made with pure 
red bean paste and enrobed in 58% 
Swiss dark chocolate.

Rum
Milk ganache infused with genuine 
Bacardi® white rum  and enrobed in 
38% Swiss milk chocolate.

Tiramisu
Our tru!"le tribute to the classic 
dessert. Enrobed in 58% dark Swiss 
chocolate and dusted with cocoa 
powder.

White
Classic white chocolate ganache 
made with and enrobed in 36% 
Swiss white couverture.

Grand Marnier
Dark ganache infused with genuine 
Grand Marnier made with and 
enrobed in 58% Swiss dark chocolate. 
Topped with rock sugar.

Irish Cream
Milk ganache infused with genuine 
Baileys® Irish Cream made with and 
enrobed in 38% Swiss milk chocolate. 

Hazelnut Crunch
A dark ganache infused with roasted 
hazelnuts and topped with another. 
Enrobed in 58% dark Swiss chocolate. 

Kahlua
Milk ganache infused with genuine  
Kahlua® liqueur made with  38% 
Swiss milk chocolate and enrobed in 
58% Swiss dark couverture. 

Lychee
White ganache infused with fresh 
lichee pureé and enrobed in 58% 
Swiss dark couverture. 

Mango
Mango ganache made with white 
chocolate and and enrobed in 58% 
Swiss dark couverture. 

Milk
Classic milk chocolate ganache made 
with and enrobed in 38% Swiss milk 
couverture. 

Amaretto
Ganache infused with Disaronno® 
Amaretto liqueur made and enrobed 
in 38% Swiss milk chocolate.

Bilberry
White chocolate ganache infused with 
bilberry and enrobed in 58% Swiss 
dark chocolate.

Black Sesame
Black sesame ganache made with 
white chocolate and enrobed in 36% 
Swiss white chocolate, topped with 
black sesame seeds.

Burnt Caramel
Caramel ganache made with white 
chocolate and enrobed in 58% Swiss 
dark chocolate.

Champagne
Champagne-infused ganache made 
with and enrobed in 58% Swiss dark 
chocolate. Topped with edible gold 
decoration.

Coconut
Coconut ganache made with white 
chocolate and enrobed in 58% Swiss 
dark chocolate. Topped with crushed 
white couverture.

Dark
Classic dark ganache made with and 
enrobed in 58% Swiss dark chocolate. 
Topped with crushed dark couverture.

Our chocolate truffl es DO NOT require refrigeration. They only need to be stored in a cool, dry and preferably dark place.


