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Celebrate With Maître Choux
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Maitre Choux is the first and only choux pastry 

specialist patisserie in the world. We are a modern 

version of a French patisserie, redesigned to cater 

to the most discerning of taste buds. Every day and 

with a rigorous precision, our Three Michelin star-

experienced chef bakes the most perfect éclairs, 

choux and chouquettes.

A traditional demonstration of French 

extravagance and style, our pièces montées are the 

perfect centrepiece to create a sensation amongst 

your guests. The choux and éclairs towers are 

designed using the finest ingredients.
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Eclair Flavours

Choux Pyramid

Choux Flavours
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Eclairs Pyramid

Small

Medium

Large

Size Diameter CM Height CM Nb of Choux

17 (box width)

28 (11 inches)

31 (12 inches)

22

49

70

21

60

100

Small Pyramid
£90

Medium Pyramid
£250

Large Pyramid
£410

Wow effect assured with a Piece Montee of eclairs. 

3 sizes and many flavours to choose from!

Flavours on this picture are Raspberry, 

Pistachio and Dark Chocolate.
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Eclair flavours you can choose from

Using recipes from the French region of Brittany, 

our salted butter and caramel filling brings back 

the basics with a pure emphasis on taste. Caramel 

childhood memories will come rushing back.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Filled with a Persian pistachio mousseline cream, this 

éclair has an intense and delightful nutty flavour, with 

roasted pistachios for texture.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine), 

Nuts (pistachio)

A carefully selected blend of single origin Tahitian 

vanilla pods for an intense and powerful vanilla-

flavoured filling.

To add texture, we sprinkle candied roasted pecans 

on the glazing for a distinctive signature nutty 

flavour.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine), 

Nuts (pecans)

Salted Butter Caramel

Pistachio

Vanilla and pecan
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Eclair flavours you can choose from

Our intense and creamy dark chocolate is a blend 

of some of the finest chocolates available. We 

selected 60%, 70% and 80% chocolates in order to 

create the definitive chocolate dessert. This is one 

of our Signature creations. Chocolate lovers will be 

impressed!

Allergens: Egg, Milk, Gluten (Wheat)

Very Dark Chocolate

A delicious creamy cheesecake filling.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Cheesecake

Our dedication to chocolate knows no boundary. 

This éclair has it all: a smooth milk chocolate 

crème patissiere created with a blend of the finest 

quality chocolates, a homemade praline from fresh 

hazelnuts, and bits of roasted almonds for added 

texture.

Allergens: Egg, Milk, Gluten (Wheat), Nuts (hazelnuts, 

almonds)

Hazelnut & Milk Chocolate
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Eclair flavours you can choose from

Our Passion Curd is made from the finest variety 

Flavicarpa from Ecuador. On top you will find 

delicious mini Swiss meringue.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Made with a Corsican clementine curd, this eclair is 

topped with crystallised roasted pecan nuts and a 

white chocolate and citrus glaze.

Allergens: Gluten, Egg, Milk, Fish, Nuts

Passion Fruit

Clementine and Pecan Nuts

Have a summer taste with the raspberry eclair. Made 

with a Willamette raspberry cremeux, absolutely 

divine.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Raspberry

Coffee

Roasted Italian coffee cream with espresso and Dulcey

 chocolate glaze, topped with crystallised cocoa nibs.

Allergens: Egg, Milk, Gluten (wheat), fish (gelatine)
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Small

Medium

Large

Size Diameter CM Height CM Nb of Choux

17 (box width)

28 (11 inches)

31 (12 inches)

22

49

70

21

60

100

Choux Pyramid

Small Pyramid
£80

Medium Pyramid
£190

Large Pyramid
£300

Celebrate in style with a 

French Choux Piece Montee

Flavours on this picture are 

Raspberry, Cheesecake, Vanilla
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Our dedication to chocolate knows no boundary: a 

smooth milk chocolate crème patissiere created with 

a blend of the finest quality chocolates and a

homemade praline from fresh hazelnuts.

Allergens: Egg, Milk, Gluten (Wheat), Nuts (hazelnuts, 

almonds)

Hazelnut and Milk Chocolate

Choux flavours you can choose from

The pistachio choux is made with a cream similar to 

a Mousseline (crème patissiere softened up with a bit 

of butter for texture)

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine), 

Nuts (Pistachio)

A delicious creamy cheesecake filling.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Our exquisite raspberry choux, filled with a raspberry 

cremeux, this choux is absolutely divine.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Pistachio

Cheesecake

Raspberry
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Choux flavours you can choose from

Using recipes from the French region of Brittany, 

our salted butter and caramel filling brings back the 

basics with a pure emphasis on taste.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

A carefully selected blend of one of the rarest and 

most expensive spices in the world. We use single 

estates Tahitian beans for an intense and powerful 

vanilla flavoured filling. Our vanilla choux is an 

instantly addictive overload of sensory luxury.

Allergens: Egg, Milk, Gluten (Wheat), Fish (Gelatine)

Our intense and creamy dark chocolate is a blend of 

some of the finest chocolates available. We selected 

60%, 70% and 80% chocolates in order to create the 

definitive chocolate dessert

Allergens: Egg, Milk, Gluten (Wheat)

Salted Butter Caramel

Vanilla

Dark Chocolate



10             contact@maitrechoux.com / 020 7734 3132

Bespoke Service

Personalise your choux or eclairs with 
a logo or message of your choice.

Maitre Choux also offers a creative personalisation service which enables 

you to have a bespoke chocolate plaque with a unique message as an 

embellishment to your choux or éclairs towers.

Hatton

Hatton (Initials)

Voyage

Apple Chancery
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Bespoke Service

Personalise your choux or eclairs with 
a logo or message of your choice.

Set-up Price: £60 + £1 per personalised eclairs or choux 

Maximum letters on Choux: 3

Maximum letters on Eclairs: 13

Cardinal Classic

Freight Book

Hatton (Initials)



12             contact@maitrechoux.com / 020 7734 3132

Our Shops

60 Dean St, Soho, 

London W1D 6AW

020 7734 3132

15 Harrington Rd, South Kensington, 

London SW7 3ES

020 3583 4561

59 King’s Rd, Chelsea,

London SW3 4ND

020 3915 3777

Contact@maitrechoux.com

@maitrechoux

Maître Choux Soho

Maître Choux South Kensington

Maître Choux Chelsea

Contact us




