®
chocolate

Theo chocolate will elevate your special occasion to
a deliciously memorable celebration. Our confection
flavors range from sophisticated to whimsical and
will add an unforgettable touch to any event.

We are looking forward to being a part of your
special occasion!

THEO CHOCOLATE
3400 PHINNEY AVE. N. SEATTTLE, WA 98103 PH: 206.632.5100
www. theochocolate.com o www.theonistasunite.com

Perfect for favors or thank you gifts!

You can create a custom 4 piece box, or we offer pre-packed
caramels in the following flavors year-round:

GHOST CHILE, GREY SALTED VANILLA, PINK SALTED
VANILLA & CAFFE VITA COFFEE.

Please inquire about current seasonal flavors.

Bulk confections are perfect for dessert tables, tray service
or in lieu of a cake. Choose from our standard and current
seasonal offerings.

Not sure what flavors you want? Not sure how to get
started? You can arrange to come in for a tasting (info on
the next page) or we offer an 8 Piece Wedding Sampler for
your tasting pleasure. We can either pre-pack a selection of
seasonals and favorites or you can request a customized box.

If you place your wedding order with Theo Chocolate
this charge is put towards the final cost of your order;

excluding shipping charges.



Our chocolatiers are happy to customize our confections,
chocolate bars and chocolate sculptures for your special
day. All custom orders require a 4-6 week lead time.

Our chocolatiers will create your customized confection
with hand-piped chocolate or cocoa butter images.

Our one ounce chocolate bars can be customized with
your own label. You supply the artwork and we do the
printing and wrapping. Available in 70% dark chocolate
or 45% milk chocolate.

A unique addition to your cake or wedding design scheme:
cake toppers, centerpieces and table setting accents.

We are happy to work with you to create a customized box
and ribbon to match your wedding colors.

Do you have your own ribbon or hang tags? Please talk to
one of our Wedding Specialists about details and pricing.

We offer scheduled tastings in our retail store Monday
through Friday from 10am-4PM for s$15. If you choose

to place an order with Theo Chocolate this charge is put
towards the final cost of your wedding order; excluding
shipping charges.

To schedule a tasting please contact our wedding specialists:
weddings@theochocolate.com

For more information and/or to place an order please
contact our wedding specialists:

phone 206.632.5100
e-mail weddings@theochocolate.com

We offer a 5% discount on boxed confection orders and
bulk confection orders over $500. This offer only applies
to confection orders, and does not include custom boxes
or ribbons, custom confections, custom 1 ounce chocolate
bars, custom chocolate sculptures or Theo chocolate bars.

Orders that are altered or cancelled 5 business days (or less)
from the pick-up or ship date will incur a $50 minimum
change fee. Please be aware that we will do our best to
accommodate alterations, but may not always be able to.

Orders that are canceled 3 business days (or less) from the
pick-up or ship date will be subject to a cancellation fee in
the amount of 50% of your order.

Customers are responsible for all shipping costs.

Our primary shipping carriers are FEDEX & ONTRAC.

Please store our confections and chocolate bars in a cool,
dry place between 65-70F.

Keep all of our products out of direct sunlight.

Please be aware that our cream-based ganache confections
have a 2 week shelf life.



Additional (ustom (hocolate Offerings

{ CHOCOLATE NAPKIN

{ TABLE ACCENTS: cAvailable in White, Milk or ‘Dark (hocolate }

000

BLACK
RED ORANGE
PINK CREAM

COPPER

BROWN MOCHA WHITE OR
FROSTED WHITE
YELLOW PISTACHIO AUBERGINE

SPRING GREEN

BRIGHT GOLD
OR DUSTY GOLD

LAVENDER BLUE

SILVER

We purchase all of our custom double faced satin ribbon from
OfThe Earth (www.oftheearth.org). They have a wide spectrum
of beautiful colors. Please visit their website to view color
samples; below is a list of all the colors they offer by name:

REDS & PINKS

Quince
‘Rosa
%neymf&/e

Checker Mallow
Sidalcea
Mirabilis
Fuchsia

Canum

GREENS
Hemp
Leek
Yew
Hemlock
Al
Fennel
Acacia
Hellebore

ORANGES
& YELLOWS

Safflower
Pimpernel
Sugar ‘Bush
‘Buckwheat
“Poppy
Meadow ‘Rue
Solidago
Sycamore

Kochia

BLUES

Forget-Me-Not
“Blue Lotus
Flaxflower

Vinca
Aster
Kaffr
Vetch
Vanda

PURPLES

Lavender
Lupine
Hyacinth
Eggplant

BLACKS & BROWNS

Blackthorn
Thistle
Acorn
Loam

Arrowwood

Myrtle
Horsechestnut
Larch

WHITES

Nettle

Sumac
Yucca



