
 
Chocolate Bar Desserts 

2007-2008 season 
-Executive Pastry Chef: Alejandro Luna- 

 
“AIR, FIRE, WATER & EARTH” 

Elements of Nature Interpreted Using Chocolate for Season 19 of  
The Langham Hotel’s Famous Chocolate Bar 

 
 

-New for the 19th Year of Chocolate Bar- 

Custom Ice Cream Station 
The Newest Addition to our Chocolate Bar; this station will surely delight. 

Create your own mix of scrumptious flavors to be customized atop a frozen granite stone! 
 

Chocolate Chip Cookie Station 
Miniature Chocolate Chip Cookies Freshly Made in Front of Your Eyes! 

 

  

-Cakes and Tortes- 
 

Milk Chocolate Strawberry Mousse Cake:  
Milk Chocolate Crèmeux Mousse, Strawberry 

Fruit Mousse, Chocolate Sponge 

Desir Tort:  
Milk Chocolate and Passion Fruit 

 

Wild Berry Mousse Log: 
Chocolate and Raspberry Chiboust 

White Forest Cake:  
Chocolate Sponge with a Pistachio Crust, White 
Chocolate Crèmeux Mousse, Brandied Cherries  

Plasir Torte:  
Dark Chocolate and Mango 

 

Elegance Torte:  
White Chocolate and Raspberry 

 
-Create a Crêpe Station- 

*Fresh Chocolate Crêpes Made to Order with Choice of: 
Caramel Bananas, Fresh Mixed Berries, Cut Strawberries, Marshmallow, M&Ms, Crushed Oreos, 

Toasted Almonds, Dark, White and Milk Chocolate Chips, Toasted Coconut, 
 Whipped Cream, Crème Anglaise, Crushed Heath Bar 

 

*Flambé with your choice Myers Rum or Grand Marnier 
 



 
 

Just a sampling of the delights that await you! 
 

Dark Chocolate:  
 

Sacher Torte 
 

Snicker’s “My Way” 
 

“Smores” 
 

Dark Chocolate Lemon 
Cream Tart 

 

Dark Chocolate and 
Orange Crème Brûlée 

 
Sabayon Martini Mousse 

Milk Chocolate: 
 

Milk Chocolate  
Passion Tarts 

 

Milk Chocolate and 
Brandied Cherries 

 

Chocolate, Coffee and 
Bailey’s Crème Brûlé  

 

“Pop Rock” 
Hazelnut Tarts 

 

Almond Joy “Our Way” 
 

White Chocolate 
 

White Chocolate  
Frasier 

 

White Chocolate Lemon 
Crème Caramel 

 

White Chocolate 
Lime Pannacotta 

 

Chocolate “Turtles” 
 

Green Tea Opera

 
 

-Favorites- 
 

Chocolate Croissant Bread Pudding with Chocolate Sauce and Caramel Sauce 

Chocolate Fondue Station: Three Flavored Fondues a Week! 

 
 
 
 

-Petite Fours and Cookies- 
 

Chocolate Macaroons 
White Chocolate Bailey’s Macaroons 
Lemon Macaroons 
Hazelnut Praline Macaroons 
Chocolate Mint Macaroons 
Chocolate Palmiers 
Chocolate Financiers 
Salted Chocolate Caramel 
Chocolate Covered Candied Orange 
 

Mini Pain-au-Chocolat 
Chocolate Dipped Strawberries 
Chocolate Peanut Butter Macaroons 
Brownies 
Blondies 
Truffles 
Pithiviers 
Caramel Crème Brulee Lollipops 
Chocolate Dipped Nuts 

 


