
 
 
 

The Langham, Boston Chocolate Bar 21st Season Presents 

“Boston’sChocolate Trail” 
Explore Boston’s favorite neighborhoods 

-Executive Pastry Chef: Jed Hackney- 
 

Date:  Every Saturday starting September 12, 2009 and ending  
            Saturday June 26, 2010 
Time:  11am -3pm with reservations available at 11am, 11:30am, 1pm and 1:30pm 
Price: Adults $38, Children 12 and under $25, 4 and under free  

 
This season explores Boston’s famous neighborhoods with a 
wonderland of chocolate creations. Some desserts return for the 
21st year in a row while others are new to the Chocolate Bar. 
Indulge plate after plate with gourmet bite-size desserts from 
Chinatown, the North End, Faneuil Hall, Back Bay, Beacon Hill, the 
South End, and Fenway Park.  “Boston’s diverse neighborhoods 
inspire me on a regular basis,” said pastry chef, Jed Hackney. “There 
are so many unique areas in Boston and this Chocolate Bar season, 
we are creating our own versions of the best desserts in our city.”  

 
 

-New for the 21st Season- 
North End 

Indulge in fresh baked Chocolate Pizza with white, milk and dark 
chocolate topped with roasted pineapple and candied citrus 

 
Chinatown 

An assortment of dessert sushi in mango, strawberry, chocolate and 
green tea flavors 

 
Faneuil Hall 

Fresh made cider donuts served with hot mulled apple cider 
 

Fenway Park 
Homemade Crackerjacks with dark caramel, peanuts, and sea salt, 

Chocolate covered peanuts, and Ice cream sandwiches 
 



Just a sampling of the delights that await you! 
 
North End 
 
Dark Chocolate Frangelico Mousse Cake - Rich Chocolate 
mousse flavored with Italian hazelnut liqueur and fresh 
roasted hazelnuts.  
 
Zucotto - A molded and richly layered pastry cream filled 
sponge cake dessert.  It is widely believed to have been 
inspired by the dome of Florence, Italy’s, duomo (the city's 
main cathedral.)   
 
Zabaglione - a very light egg based custard flavored with 
sweet marsala wine and served with fresh berries 
 
Mocha Tiramisu – A Classic Italian dessert that translates 
to “Pick Me Up”. Coffee soaked lady finger sponge layered 
with mascarpone mousse   
 
Chocolate Panna Cotta – Soft italian custard flavored with 
white and dark chocolates 
 
Beacon Hill 
 
Pumpkin Milk Chocolate Torte – Light chocolate cake 
topped with spiced pumpkin and milk chocolate mousses   
 
Flourless Chocolate Stack – Dense chocolate layer cake 
made with flourless chocolate cake, chocolate mousse, 
ganache, and chocolate buttercream 
 
Espresso Profiteroles – Crisp pate choux filled with 
espresso cream and dusted with powdered chocolate 
 
Peanut Chocolate Slice – Bourbon and Peanut chocolate 
mousse with a crunchy peanut layer.   
 
Faneuil Hall 
 
Indian Pudding – A traditional New England dessert made 
with cornmeal, raisins, cinnamon and drizzled with maple 
syrup  
 
Cranberry White Chocolate Buckle – A warm dessert similar 
to a cobbler Flavored with rum and served with a rich 
vanilla anglaise 


