« ", fz
Qi dppup)
t\i ;f’
THE REVERIE
é/w

PATISSERIE




Each day at The Reverie Boutique highly skilled pastry chefs craft tempting treats,
including macarons, cookies, chocolates, pastries and deliciously decadent cakes using
artisanal traditions and techniques.

Along with sweets and other freshly-baked treats, The Reverie Boutique offers an elegant
lounge-style environment for dining in or taking away to enjoy — with chefs making
salads, sandwiches, pizzas and simple pastas to-order - all made with fresh, local and

imported ingredients. High-quality coffee, tea and cold refreshing drinks are available to

complete the experience.

LOCATION: Level 2, Times Square Building

HOURS: 7:00 am - 7:30 pm daily

Single Portion Cakes (pages 3-5)
Indulge with sweet and refined flavours with single serving
cakes available for dine-in or takeaway.

Dark Indulgences (pages 6-7)

Satisfy cravings for dark sweets and rich chocolates crafted
from only the finest Vietnamese cocoa beans. From chocolate
chip cookies to indulgent chocolate cakes there is something
available for every chocolate fan.

Special Occasions & Seasonal Offerings (page 8)
From extravagant wedding cakes to traditional mooncakes,
The Reverie Boutique offers custom-designed products as
well as seasonal delights available for single or bulk purchase.
In addition, The Reverie Boutique presents flavours and
goodies to match each season. Stop by to see and taste the
latest offerings.

Birthday Cakes (page 9)
Delight in a decorative cake from The Reveric Boutique for a
truly memorable birthday celebration.

Daily Bakery (page 10)
We love all things baked, so we are proud to present each day
a selection of fresh bakery using only the finest ingredients.




A sweet blend of white chocolate
mousse with tangy passion fruit

A classic French pastry combining light vanilla y L Al Rich mascarpone mousse, pistachio
praline, crust and pistachio sponge
cake

cream and seasonal fresh fruit

SINGLE PORTION CAKES



SINGLE PORTION CAKES

Loraidl

A blcnd Of:SCfl Skll[ caramcl mousse

and gold glaze with liquid fruit core

Dewiloee

All the different chocolate varieties in one cake,

A classic homestyle fruit tart featuring a ring :
of caramelized pastry puff filled with cherries topped with raspberries




Koo Cloneends

Surprisingly low-in-calorie cheesecake mousse

topped with low sugar jam

SINGLE PORTION CAKES



DARK INDULGENCES

Traditional cookies representing European favourites
and seasonal delights throughout the year
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Our Executive Pas| hefpresents a
favourite dessert from the Basque region in
Northern France featuring black cherry jam
and pastry cream.



V2 Gharmanidlon
A must-try hazelnut crispy gan:
with milk chocolate mousse,

coffee sponge cake and chocolate chantilly

INDULGENCES

DARK

Homemade vietnamese chocolate marshmallow
soft and crispy, unforgetable




SPECIAL OCCASIONS
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A delightful selection of tempting cupcakes

for any special occasion from holidays to gifts,

'i or for just a simple pleasure
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Fillre & Gunack,

71

Homemade macarons crafted using traditional

French techniques and imported ingredients




BIRTHDAY CAKES
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DAILY BAKERY
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WHOLE CAKES VND SINGLE PORTION CAKES VND

Black Forest \ _ 688,000 Tiramisu 118,000
Tiramisu . 688,000 Blueberry Cheesecake 118,000
Blueberry or Passion Cheese Cake 688,000 Chocolate Decadence 118,000
Chocolate Par Gourmandise 788,000 Mini Gateaux Basque 118,000
Pistachio Charlotte, 688,000 Mini Chocolate Gateaux Basque 118,000
Chocolate Chestnut 888,000 Mascarpone Balsamic 118,000
Gateaux Basque 688,000 Sweet 'n Sour 118,000
Chocolate_‘Gafcaux Basque 688,000 Tarte Tatin 118,000
Black Forest 1,288,000 Chocolate Chestnut 118,000
; St Honore Pistachio 118,000
Passion Cheese Cake 118,000
CHOCOLATE VND Coconut Berry Eclair 118,000
Hazelnut White Chocolate Bar 150,000 Summer Choux 118,000
Hazelnut Dark Chocolate Bar 150,000 Reverie Tornado 118,000
Chocolate praline 28,000 My Cherry 118,000
Chocolate pralines 6-piece box 228,000
Chocolate pralines 16-piece box 518,000

All items are available to pre-order. Production times may vary between 24 to 48 hours, depending on the required quantity and items requested.
All prices are quoted in VND and subject to 5% service charge and 10% VAT




CUPCAKES VND

Red velvet 48,000
Green tea 48,000
Vanilla 48,000
Chocolate 48,000
= e SOOI i
Blucberry 48,000 Chocolate Chip and Nuts (piece) 38,000
Butter Cookies (150gr) 118,000
Cheese Cookies (150gr) 118,000
MACARONS Chocolate Cantucei (150gr) 118,000
Macaron 28,000 Raisin Cookies (150gr) 118,000
Macaron 6-piece box 188,000 Double Chocolate Cookies (150gr) 118,000
Macaron 18-piece box 538,000 Almond Cantucci (150gr) 118,000
BIRTHDAY CAKES LOAF CAKES
Pineapple 688,000 Banana 158,000
Chocolate 688,000 Hazelnut 388,000
Berry 688,000 Chocolate 158,000
Coffee 688,000 Almond Coffee 158,000

Allitems are available to pre-order. Production times may vary between 24 to 48 hours, depending on the required quantity and items requested.
All prices are quoted in VND and subject to 5% service charge and 10% VAT




TIMES SQUARE BUILDING
22-36 Nguyen Hue Boulevard & 57-69F Dong Khoi Street
District 1 | Ho Chi Minh City | Vietnam
T: 028 3823 6688 | E: restaurant@thereveriesaigon.com
www.thereveriesaigon.com





