
 

Shapely and scrumptious!
The Pastry Collection for Autumn/Winter 2010

September 2010  

 

Clarity and creativity. For autumn/winter 2010, Christophe Michalak, Head Pastry Chef at the 

Athénée, has created a collection of scrumptious pastries that first “took shape” in his imagination

Only a few words are required to explain the “

collection available in the Galerie 

 

So it’s back to products and origins for a collection that puts colour centre stage

 

 

 

 

 

 

 

 

 

Shapely and scrumptious! 
The Pastry Collection for Autumn/Winter 2010 

 

Clarity and creativity. For autumn/winter 2010, Christophe Michalak, Head Pastry Chef at the 

Athénée, has created a collection of scrumptious pastries that first “took shape” in his imagination

Only a few words are required to explain the “fil rouge” (of course! It’s the Plaza’s signature colour) of the 
collection available in the Galerie des Gobelins: 5 flavours 5 flavours 5 flavours 5 flavours ––––    5 backgrounds 5 backgrounds 5 backgrounds 5 backgrounds ––––    5 shapes.5 shapes.5 shapes.5 shapes.

So it’s back to products and origins for a collection that puts colour centre stage ! 

 

 

    

    

    
PearPearPearPear  

 

Who could resist this financier topped by 

poachedpoachedpoachedpoached in sugar syrup and covered with a mousse 

made with maple syrup frommaple syrup frommaple syrup frommaple syrup from Quebec.Quebec.Quebec.Quebec.

 

 

    

    

    

    

    

    

    

    

    

    

    

ChestnutChestnutChestnutChestnut 

 

What better way to spike your interest than this rum 

baba smothered in vanilla-flavoured chantilly cream, 

meringue and a bavarois made with 

Ardèche.Ardèche.Ardèche.Ardèche. 

 

 

 

 

 

 

 

 

 

    

    

    

Clarity and creativity. For autumn/winter 2010, Christophe Michalak, Head Pastry Chef at the Plaza 

Athénée, has created a collection of scrumptious pastries that first “took shape” in his imagination ! 

” (of course! It’s the Plaza’s signature colour) of the 

5 shapes.5 shapes.5 shapes.5 shapes. 

!  

Who could resist this financier topped by a pear a pear a pear a pear 

in sugar syrup and covered with a mousse 

Quebec.Quebec.Quebec.Quebec.    

What better way to spike your interest than this rum 

flavoured chantilly cream, 

meringue and a bavarois made with chestnuts from chestnuts from chestnuts from chestnuts from 



 

 

 
 
 

Hôtel Plaza AthénéeHôtel Plaza AthénéeHôtel Plaza AthénéeHôtel Plaza Athénée    - 25 avenue Montaigne 

 

Hôtel Plaza AthénéeHôtel Plaza AthénéeHôtel Plaza AthénéeHôtel Plaza Athénée      
Isabelle Maurin, Director of Communications 

Aude Bourgouin, Press Manager - abourgouin@plaza

    

Dorchester Collection Dorchester Collection Dorchester Collection Dorchester Collection ----    The style of individuality
Fabulously sited in the great cities of the world, the hotels of the Dorchester Collection all represent the ultim

London; The Beverly Hills Hotel, Beverly Hills; Le Meurice and the Hotel Plaza Athénée, Paris and Hotel Principe di Savoia, M

individual style they all boast world-wide reputations for good

continually enhanced by the most modern facilities.  Acclaimed restaurants, convivial bars and indulgent spas are a focus for

Dorchester Collection unites these great masterpieces and ensures a consistently exceptional experience for guests, who always enjoy a sense of

prestige while feeling completely at home, whichever hotel they choose. 

    

For more information on the Dorchester Collec

jrecord@dorchestercollection.com www.dorchestercollection.com

 

 

 

 

    

    

    

Chocolate Chocolate Chocolate Chocolate  

 

What a delight to bite into a biscuit that has imbibed 

lemon grass and ginger then been covered with a 

cream and a sabayon made with 

    

 

 

 

 

 

 

 

 

 

 

    

Mango Mango Mango Mango   
 

This mouth-watering biscuit is allowed to imbibe tropical 

fruit juice then covered with vanilla sabayon and a 

delicious fruit jelly blending the flavours of pineapple, 

bananas and mango from the Philippinesmango from the Philippinesmango from the Philippinesmango from the Philippines

 

    

    

    

    

    

    

    

    

    

    

CoffeeCoffeeCoffeeCoffee 

 

Take a coffee break with an almond and pine kernel 

meringue covered in caramel fondant and a light 

mousse made with Columbian coffeeColumbian coffeeColumbian coffeeColumbian coffee

 

 

 

 

 

25 avenue Montaigne -75008 Paris - Phone : +33 (0)1 53 67 66 65  

  
Isabelle Maurin, Director of Communications - imaurin@plaza-athenee-paris.com - Phone : +33 1 53 67 64 44

abourgouin@plaza-athenee-paris.com - Phone : +33 1 53 67 66 07 -

The style of individuality    
Fabulously sited in the great cities of the world, the hotels of the Dorchester Collection all represent the ultimate in their locations 

London; The Beverly Hills Hotel, Beverly Hills; Le Meurice and the Hotel Plaza Athénée, Paris and Hotel Principe di Savoia, M

wide reputations for good living, charm, elegance and service.  Suites and rooms are luxuriously comfortable while 

continually enhanced by the most modern facilities.  Acclaimed restaurants, convivial bars and indulgent spas are a focus for

ion unites these great masterpieces and ensures a consistently exceptional experience for guests, who always enjoy a sense of

prestige while feeling completely at home, whichever hotel they choose.  

For more information on the Dorchester Collection, please contact Julia Record/Director of Communications on +44 20 7319 7524 or 

www.dorchestercollection.com 

What a delight to bite into a biscuit that has imbibed 

lemon grass and ginger then been covered with a 

cream and a sabayon made with Caribbean chocolateCaribbean chocolateCaribbean chocolateCaribbean chocolate.    

watering biscuit is allowed to imbibe tropical 

fruit juice then covered with vanilla sabayon and a 

delicious fruit jelly blending the flavours of pineapple, 

mango from the Philippinesmango from the Philippinesmango from the Philippinesmango from the Philippines. 

Take a coffee break with an almond and pine kernel 

meringue covered in caramel fondant and a light 

Columbian coffeeColumbian coffeeColumbian coffeeColumbian coffee.  

: +33 1 53 67 64 44 

- Fax : +33 1 53 67 65  05 

ate in their locations – The Dorchester, 

London; The Beverly Hills Hotel, Beverly Hills; Le Meurice and the Hotel Plaza Athénée, Paris and Hotel Principe di Savoia, Milan.  Each with their own 

living, charm, elegance and service.  Suites and rooms are luxuriously comfortable while 

continually enhanced by the most modern facilities.  Acclaimed restaurants, convivial bars and indulgent spas are a focus for fashionable society.  

ion unites these great masterpieces and ensures a consistently exceptional experience for guests, who always enjoy a sense of 

/Director of Communications on +44 20 7319 7524 or 


