
At Kakao, we strive  for nothing short of the finest chocolate experience, and we apply 
that philosophy to all our special events. We use only the finest ingredients and natural 
flavorings to create the most exceptional artisan chocolates and confections. No artificial 
flavorings, no additives.

We handcraft all our products in small batches in our workshop in St. Louis. The extra 
time and care we give to this process produces a superior quality that you’ll notice with 
your first taste.

OUR LINE OF HANDMADE CHOCOLATES AND CONFECTIONS INCLUDES:  

TRUFFLES

Lavender-Vanilla I Single Malt Scotch/Maker's Mark Bourbon I Mint with Candied 
Lemon Peel I Chile-Vanilla with Cocoa Nibs I Turkish Coffee-Cardamom I Chai Tea 
with Cinnamon I Dark Chocolate-Vanilla with Sea Salt I Rose Petal-Rooibos Tea

CHOCOLATE-COVERED CARAMELS WITH SEA SALT 

DRAGÉES I COCOA AND CHOCOLATE-COATED CARAMELIZED ALMONDS 

MARSHMALLOW PIES WITH CHOCOLATE AND TOASTED NUTS

PÂTES DE FRUITS – FRUIT-FLAVORED JELLIED CANDIES 

GINGER, COFFEE AND NUT BARKS 

FLAVORED AND SOLID CHOCOLATE BARS

PRESENTATION

Make your special occasion unique with a chocolate presentation that fits your personal 
theme. We can provide 2- and 4-piece boxes, ribboned bags, plated confections or other 
serving styles customized for your event. Tell us your theme and colors and we’ll design 
a chocolate presentation especially for you.

SPECIAL OCCASION PRICING

TRUFFLES AND CARAMELS I $1.25 each (minimum 25)

DRAGÉES I $24.00/lb (1 lb minimum)

BARKS I $21.00/lb (1 lb minimum)

BARS (1 or 3 oz.) I $1.25 solid or $1.50 flavored per ounce (12 minimum)

PÂTES DE FRUITS I $4 per bag of nine

PRESENTATION I Please call for a customized quotation

TASTINGS I $5 per person, to be applied against first order (by arrangement)

CHOCOLATES FOR SPECIAL OCCASIONS

314.489.5617 I orders@kakaochocolate.com I www.kakaochocolate.com


