




Say HeLOU to the new LOU LOU Patisserie! We have transformed our 
business model to better serve your events, ranging from private 
functions all the way to weddings. LOU has been perfecting our craft 
every day since we first opened back in 2020, and we believe that there 
is no one answer that fits all in terms of desserts. Each individual has 
their own personal take on them, and we embrace them every time to 
fully #ServingTrulyYouDesserts.

Prologue

About us
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The Process
1 / Initial Contact

Collecting basic information regarding the event, including but not 
limited to: number of guests, venue location, event time & duration.

2 / Consultation
Understanding the event’s concept, colours and theme as well as your taste 
preferences and dietary requirements. Canape tasting session available. 

3 / Payment
Down payment of 50% is required at most a week before the event, 
the rest to be paid o�  two days before.

4 / Desserts are served!
Setting up every product up to the highest standards before the event 
starts and serving them to guests with the utmost smile all throughout.
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Wedding
Sangjit

Engagement
Birthday

Brand Event
Store Opening
Afternoon Tea

Type of
Events LOU

caters to

and more!
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Served in threes with a cake board 

(additional 3k per pcs), i.e. 1 (one) cake 
board will contain all 3 (three) canapes to 
be served to 1 (one) person.

Products 
2 serving options:

Canape

Displayed openly on a table, where guests 
can pick whickever they want.
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Dessert Canapé

Painted Macarons
LOU’s timeless signature dessert,bringing
you flavour and art without trade-offs.

Flavours:
hazelnut bueno, dark chocolate, strawberry rose, lemon & mint, 

matcha, vanilla, earl grey, jasmine, blueberry, coffee

Sydney's Signature
Mellow, fresh and fragrant, representing

the ambience of romance.

23k

almond dacquoise, rose chantilly,
fresh watermelon, fresh strawberries

Bonjour!
An embodiment of how joyful

a morning could be

25k

cookies crumble, berries mousse, lime mousse,
LOU’s dried lemon, LOU’s berries jam

St Honoré
LOU’s original take on the patron
saint of bakers’ French dessert.

23k

pâte sablé, coffee infused sponge cake,
cashew chunks, caramelized choux pastry,

salted caramel cream, 70% dark chocolate chantilly

Uncle Sam's Pie
A spinoff from the well-known

Americanapple pie

23k

pâte sablé, Fiji apple cinnamon filling,
cashew crumble

Japanese Heritage
A harmonic combination of all 

uniquely classic Japanese ingredients.

23k

matcha joconde, matcha mousse,
sesame mousse, azuki paste

LOU's Garden
Anything you would see in a backyard

has now been turned into a cake.

25k

chocolate pâte sablé, hazelnut feuilletine,
dark chocolate mousse, lou’s painted macarons

Made for Sunset
Bringing you sunshine all day
round despite any weather

25k

chocolate brownies, mandarin mousse,
mandarin jelly,segmented mandarin
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D3cm/ 20k
D4.5cm/ 28k



Dessert Canapé

Daylesford
Be taken into a picturesque lavender

meadow with each bite.

25k

lavender mousse

Craquelin
One bite wonder.

23k

Banana Choc Cupcake, chocolate ganache

Blushing Orchard
She appears bashful yet is
always the life of the party.

21k

Chocobanana Cupcake
Familiar taste that never disappoints.

21k

Banana Choc Cupcake, chocolate ganache
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Strawberry Tartlet

Flavours:
Hazelnut bueno
Dark chocolate
Strawberry rose

Lemon curd & mint
Matcha
Vanilla

Earl grey
Jasmine
Blueberry
Coffee 

Lavender
Mango lime

Mousse Cake

23k Flavours:
Dark chocolate orange
Strawberry rose lychee

Lemon curd & mint
Matcha & sesame

Coffee vanilla
Mango lime



Popeye’s Kiss
Olive Oyl’s favourite kind of snack

18k

savoury sable, spinach, red & yellow capsicum,
 quiche mixture, mozzarella

�e Backyard
Open sandwich with nothing to hide!

18k

sourdough, bechamel sauce, sauteed mushroom
 & tomato, sliced apples, caramelized onions, 

mozzarella, pickled radish

Pesto o’ Pesto
The aromatic basil pesto sauce

sets up camp in puff pastry.

20k

puff pastry, pesto & bechamel sauce,
 saute champignon, tomato concassè, mozzarella

Seafarer’s Ration
The saltiness, smoky taste and crunch texture

will take your palate on a voyage.

20k

smoked salmon, dill cream cheese, cracker
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During consultation, we will dive deeper into how 
our canapes can complement your event well.

Below are some examples from our past clients 
to be used as inspiration. Rest assured, LOU will 
still curate a personalised list of canapes for you 
and not copy-paste directly!

Inspirations
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Canape list created for a small 
guest count event. Served 
openly on a table with an 
attendant from LOU. Cake 

board acts as the plate.

Open Canape Table
for Small Event

Cake Name

Sydney’s Signature

LOU’s Garden

Uncle Sam’s Pie

Popeye’s Kiss

Japanese Heritage

Cake board

Tingly Sensation 5L

Infused Water 5L

23
25
23
18
23
3

950
150

30
30
30
30
30
30
1
1

690
750
690
540
690

90
950
150

Individual Price
in Thousand Rupiah

Qty

Total

Subtotal
in Thousand Rupiah

4.550 ++

@loulou.patisserie
2023



Canape table created for a sangjit event. 
Served openly on a table with an attendant 

from LOU. Cake board acts as the plate

Open Canape 
Table for Sangjit

Disclaimer:
Decoration was done by an external third party not a�liated with LOU LOU.

Cake Name

Painted Macarons D3cm
3 flavours: Vanilla, Earl Grey, Jasmine.

Sydney’s Signature

LOU’s Garden

Uncle Sam’s Pie

Japanese Heritage

Made for Sunset

Craquelin
3 flavours: Vanilla, Earl Grey, Jasmine.

Cake Board

20

23

25

23

23

25

23

3

60

30

30

30

30

30

30

60

1.200

690

750

690

690

750

690

180

Individual Price
in Thousand Rupiah

Qty

Total

Subtotal
in Thousand Rupiah

4.950 ++
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Wedding Cocktail
Hour Canape

Cake Name

Painted Macarons D3cm

Uncle Sam’s Pie

Craquelin

Cake board

20
23
23
3

75
75
75
75

1.500
1.725
1.725

225

Individual Price
in Thousand Rupiah

Qty

Total

Subtotal
in Thousand Rupiah

01 Served in threes with a cake board
with servers from LOU.

02 Served in twos with a cake board
with servers from LOU.

Canape list created for a wedding cocktail hour. 

5.175 ++

Cake Name

Bonjour!

LOU’s Garden

Cake board 

25
25
3

100
100
100

2.500
2.500

300

Individual Price
in Thousand Rupiah

Qty

Total

Subtotal
in Thousand Rupiah

5.300 ++
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Custom Package or create your own selections!

Canape list created for a big brand event 
with purple as the main colour palette. 
Served in threes with a cake board with 

servers from LOU.

Purple Themed
Brand Event

Cake Name

Painted Macarons D3cm
3 flavours: Vanilla, Earl Grey, Jasmine.

Bonjour!

Craquelin
3 flavours: Vanilla, Earl Grey, Jasmine.

Cake board

20

25
23

3

80

80
80

80

1.600

2.000
1.840

240

Individual Price
in Thousand Rupiah

Qty

Total

Subtotal
in Thousand Rupiah

5.680 ++
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Canapé as Souvenir
Minimum package
Additional packaging price

: 30

: Rp 3,000 ++

Choose any canape, whether on its own or set of 3,
then we’ll package it for your guests to bring home to!



COFFEE MOCKTAILS
minimum  : 5L
price  : 35K / 200ML

Lady LOU

LOU Beverage

LOU embodies elegance and sweetness, 
represented well in this mocktail.

Milk, Espresso, Rose Syrup, Guava Juice

La Cafe Illusion
A combination of cold brew coffee and 
kaffirlime tea, with a bunch more twists!

Kaffirlime Tea, Cold Brew Coffee

Fizzy Citron
When life gives you lemon, add 

espresso and tonic water.

Espresso, Lemon Syrup, Tonic

Sweater Weather
Hot latte with a hint of spices to 

warm up the day.

Milk, Espresso, Homemade Spices Syrup

Feeling Nude
Light bodied, creamy and nutty drink 

mixed with LOU’s pineapple jam.

Milk, Espresso, Hazelnut Syrup, Cinnamon

TEA
minimum  : 5L
price  : 27K / 200ML

Mt Buller
Black tea, spearmint, cornflower, 

myosotis petals

Louvre
Black tea, rose petals, rosebud

Amber Palace
Black tea, ginger, cinnamon, safflow-

er, ginger oil

Hyde Park
Strawberry, orange peel, safflower
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NON-COFFEE MOCKTAILS
minimum  : 5L
price  : 35K / 200ML

Blushing Queen
She might be shy, but she’s 
boldly packed with flavours.

Tea, Strawberry, Lemon Syrup, Vanilla Syrup

Watermelon Mojito
Take a sip and be taken back to the 

luscious beach life. [No Alcohol]

Watermelon, Tonic, Mint

Summer Fling
Relive special memories where you 

were kissed by the sun.

Apple juice, Passionfruit Syrup, Vanilla Syrup

01 02

01

02 Infused Water

Tingly Sensation
The carbonation and taste of cranberry 
juice  infused with rose tea will give the 

boost you need.

Carbonated Cranberry Juice Infused with tea.
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Additional
Deals

Canape Tasting
Can’t figure out what you want?
Book a canape tasting session with LOU and
taste them! 

Rp 300.000 -> 10 choices, 1 each
Rp 600.000 -> 20 choices, 1 each

Scheduled on the first Tuesday (5.30PM) and
Wednesday (2PM) of each month, contact us
to know more.

Delivery
Flat Rp 300.000 (Bandung & nearby area)

Decoration
Decoration fee varies depending on the event theme

Deposit
On usage of tea pots, glasses and other fragile items, 
a deposit will need to be made before the event, 
which will be returned afterwards when and if said items 
are returned without any damages. The amount of the 
deposit will depend on the number of borrowed items.
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(+62) 821 2567 4481
loulou.patisserie@gmail.com

If you have a keen interest in our pastries and 
want to allocate a session to discuss about your
dream canape, feel free to reach us anytime.

www.loulou-patisserie.com

Contact Us


