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BOULANGE

CROISSANT BAR EXPERIENCE

La Petite Boulange is a French premium mobile croissant bar
experience based in Raleigh, NC. At the heart of every event is our
signhature pop-up cart: a beautifully styled dark green station
dressed in eucalyptus, fern, and warm string lights, designed to
feel like an extension of your event.

Each guest is personally served a fresh croissant filled on demand
using our custom injectors - developed by a Meilleur Boulanger
de France - then invited to finish it themselves with a gourmet
topping. The result is something rare: a dessert experience that is
elegant, participatory, and deeply personal.

ENJOY

ENJOY YOUR CUSTOM
CROISSANT

PICK

CHOOSE YOUR TOPPING

FILL

CHOOSE YOUR FILLING

SIGNATURE FILLINGS

HAZELNUT CHOCOLATE

PERFECT FOR

SALTED BUTTER CARAMEL
WILD BLUEBERRIES
DARK CHOCOLATE

STRAWBERRY
RASPBERRY
MANGO
LEMON CREAM
APRICOT
APPLE
ORANGE
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ARTISAN TOPPINGS

POWDERED SUGAR
PEANUT BUTTER POWDER
CHOCOLATE POWDER
CINNAMON SUGAR
ALMOND

- WEDDINGS & RECEPTIONS
- BABY/BRIDAL SHOWERS
- REHEARSAL DINNERS
- CORPORATE EVENTS
- PRIVATE GATHERINGS
- STYLED SHOOTS
- OPEN HOUSES

OPTIONAL ADD-ON: THE BEVERAGE CART
ELEVATE THE EXPERIENCE FURTHER WITH OUR BUILD-YOUR-OWN

BEVERAGE CART. GUESTS CHOOSE FROM MOCKTAIL MIMOSAS, COLD-
BREW COFFEE OR HOT CHOCOLATE, PRESENTED FROM A SECOND
STYLED CART TO COMPLEMENT THE CROISSANT BAR SEAMLESSLY.

AVAILABLE THROUGHOUT THE TRIANGLE & BEYOND
O _WWW.LAPETITEBOULANGE-US.COM
M LAPETITEBOULANGEUS@GMAIL.COM
SEE US ON INSTAGRAM, PINTEREST & THE KNOT
@LAPETITEBOULANGEUS

B 385-418-6683



http://www.lapetiteboulange-us.com/
https://www.instagram.com/lapetiteboulangeus/
https://fr.pinterest.com/lapetiteboulangeus/
https://www.theknot.com/marketplace/la-petite-boulange-raleigh-nc-2104420
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