ABOUT THE CHEF

Madeline Carvalho Lanciani, Chef/Owner of Duane
Park Patisserie, discovered her love for pastries at age
10, when she won the Junior Division of the Pillsbury
Bake-Off® Contest with her Magic Cupcakes. By the
time she was 15, Madeline landed her first culinary
position, leading to a career as a freelance caterer in
college while she studied music.

Upon moving to New York in 1971, she became the
first woman ever to be hired as a cook at the Plaza
Hotel. She moved on to become the Garde-Manger

at the Palace Restaurant, and then Chef at O’Neal’s
Restaurant in 1977, where she earned rave reviews
for her “high end” cuisine. From 1977-1988, Madeline
founded and managed the neighborhood favorite

Patisserie Lanciani in Greenwich Village, opening a
second Soho location in 1985. In 1992, Madeline moved to Tribeca, where she established
Duane Park Patisserie and raised her two children.

She has been featured in such publications as The New York Times, New York Magazine (in

“Best of New York”), Time Out, Travel + Leisure, Bon Appétit, Food & Wine, The Chocolatier
Magazine, Modern Bride, and Martha Stewart Living, and repeatedly showcased on the Food
Network.

Find out what's cooking from home or on the go. Check
us out on Facebook and Twitter to get the latest on:
Exclusive Special Offers, Madeline’s Baking Tips, Daily
Specials Specialty Seasonal Items, Upcoming Events,

and much more!
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DUANE PARK
PATISSERIE

179 Duane Street
between Hudson & Greenwich Streets
‘\‘\L’,\ 212.274.8447
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o °*www.duaneparkpatisserie.com

Open February 14th until 6:30pm

Monday-Saturday: 8:00am - 6:30pm; Sunday: 9:00am - 5:00pm
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A TASTE OF ROMANCE

Chocolate Ruffle Cake $10

An individual chocolate Devil’s food cake wrapped in rich, dark chocolate ruffles or a
classic white cake filled with mousse & fresh berries wrapped in delicate white chocolate
ruffles. Gift boxed & finished with satin ribbon — sure to impress that someone special.

Fudge Cake Heart $10
An individual heart of rich, moist, [Mdge cake, glazed with bittersweet chocolate, &
to[%ved with a enchanting golden chocolate cupid. Finished in a gift box with satin
ribbon for a beautiful presentation.

Valentine’s Magic Cupcake $5
Everyone’s favorite, dreamy chocolate cupcake is dressed for romance in a chic
red wrapper, red candy hearts, & a red chocolate heart topper.

Heart of Gold Cake $30
For Valentine’s Day our classic flourless chocolate cake takes on a heart shape. Glazed
with bittersweet chocolate, with a raspberry center, & decorated with pure edible gold.
Can be personalized with inscription to express your sweet sentiments. 6” serves 6-8.

Heart-Shaped Petits Fours $2.50 ea
Our moist bite-sized almond pound cakes get the romantic treatment in a heart-shape.
Glazed with white, pink, or red fondant.

Petits Fours Gift Box $15

Four of our delicious heart petits fours in a gift box:chocolate with gold hearts,in a gold
box or almond pound cake conversation hearts in white box,finished with red satin rib-
bon

“XO” Cookie Set $7.50
your feelings be known with this set of two charming sugar cookies —an “X” & an O”
Qift wrapped in a clear bag & tied with a satin ribbon.

Chocolate Truffles u, V2, 11b./$15, $25, $45
Chocolate-lovers will rejoice over our hand-made bittersweet chocolate truffles —
dipped & rolled to perfection & the perfect treat for Valentine’s Day! Beautifully pre-
sented in a gift tin with red satin ribbon.

> COOKIES <D

INDIVIDUALLY HANDMADE AND BEAUTIFULLY
HAND-DECORATED SUGAR COOKIES IN ASSORTED SIZES

Price SucGar Cookie DEsiGN

..Xtra. Large Love Poem . Heart. ...

Have your cookies gift wrapped for a small extra
charge -- that'll put a smile on your Valentine!
Gift wrap (clear bag with satin ribbon): +$1.50 per bag*
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*Note: Gift wrap, orders of six or more need to be upluced in advance.
Limit approx. four cookies per bag.

Qo @ 70




