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From left to right: David Holder (Chairman of Ladurée), Sverre Sætre (Norwegian pastry chef)

SCAnDinAviAn CHriStmAS 
2018

it was during a trip to norway that David Holder met talented pastry Chef Sverre 

Saetre. Already a household name in his country, he established his own pâtisserie 

store in 2004 and has written many books on pâtisserie and chocolate whilst           

appearing on cooking programmes for almost 12 years. He has won prestigious 

awards such as the World Cooking Contest in 2006 and the Culinary olympics        

in 2008.  

David Holder was won over by his boundless energy and the values he shares with 

ladurée, such as audacity, excellence and generosity.  

So, in inviting Sverre Saetre to share his creativity and expertise, ladurée’s             

president wanted to bring Father Christmas into his stores with an exclusive          

“nordic collection”. 

this collection will be adorned in red, white and gold with motifs emblematic of 

Scandinavia, a perfect blend of modernity, elegance and tradition.
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The

in sharing his childhood memories with the chefs at ladurée, 
Sverre Saetre has inspired them to create three exclusive           
macaron recipes, with ingredients commonly used in nordic 
countries. 
All of our macarons are gluten free. 



8 9

1 

2

1 - Gift box of 8 macarons - $28 
2 - Gift box of 14 macarons - $48 
 

THE RICE PUDDING AND RASPBERRY MACARON 
rice pudding is a traditional Christmas dessert in nordic countries. inspired by 
this culinary custom, ladurée has invented a macaron made from creamy rice 
pudding with a hint of raspberry.  
THE SEA BUCKTHORN MACARON 
Sea buckthorn is a small, acidic and fragrant berry. it is rich in vitamins A and 
C and a natural antioxidant. Here ladurée has taken this traditional idea and 
turned it into a delicious macaron.  
THE “BROWN CHEESE” MACARON 
it is impossible to go to norway without trying “brown cheese”, a traditional 
cheese that is still hand made in some villages . it is called “Brunost” and is 
part of the country’s culinary tradition. With a light caramelized flavor, it is 
mostly eaten on waffles for breakfast or as an afternoon snack. 
Here, ladurée is immersing you in norwegian tradition with this macaron that 
is both unique and flavorsome, garnished with shards of crispy waffle.
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The

taking his inspiration from the customs of his country, Chef 
Sverre Saetre has created a unique yule log, in the form of                 
a traditional wooden box, the “tine”, pronounced “tiné”. in          
norway, this box is often used to carry pastries and other               
confectionery for family meals or big family events. 

tHe “tine” SignAture yule log
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this red and white dessert is adorned with“the Selburose”, an 8-pointed star 
inspired by the rose from the town of Selbu. the “tiné” log is based on typical 
norwegian flavors: a rice pudding ganache, spiced cherry compote and a               
rose-flavored mousse are arranged on layers of almond dacquoise and                 
macadamia praline. As a finishing touch to his creation, Sverre Saetre has 
added a golden pastille signed “god Jul” to wish us a “Happy Holidays” in his 
native tongue.   
 

“tine” signature yule log 
Available from December 5th (individual yule log) and from December 19th (yule log 6/8 people)   

individual yule log - $11 
yule log 6/8 people - $75
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All of ladurée's expertise combined with amazing yule logs to 
be shared, made from high-quality ingredients.  
An ultra-gourmet festive collection. 
 
 

A HoliDAy ColleCtion

The

Available in new york, los Angeles and Washington D.C.
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Pistachio macaron biscuit, roasted pistachio butter cream,  
thin crispy praline leaves. 
 
Individual yule log: $8.50 - Available December 5th 
Yule log 6/8 people: $68 - Available December 19th 

Macaron biscuit, rose mousseline cream, raspberry jam, lychees,  
fresh raspberries. Gluten Free. 
 
Individual yule log: $8.50 - Available December 5th 
Yule log 6/8 people: $68 - Available December 19th 

Pistachio  
macaron yule log

rose and raspberry 
marie-Antoinette  

yule log
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Sacher biscuit, chocolate feuilletine, vanilla cream and Caribbean chocolate 
mousse, topped with a dark chocolate leaf and dark chocolate petals 
 
Individual yule log: $8.50 - Available December 5th 
Yule log 6/8 people: $68 - Available December 19th 

Fleur noire 
yule log 
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Box of 12 biscuits - $11

The

to complete its collection of Christmas pâtisseries and bring 
festive magic into every household, ladurée is offering a range 
of delicious shortbread biscuits, in the shape of Christmas trees 
and stars. With the comforting flavors of cinnamon, cardamom, 
orange and a hint of pepper, they will help the whole family pass 
the time whilst awaiting Santa Claus!
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gift box of 12 chocolates - $35

64% madagascan dark chocolate blackcurrant-flavored ganache        
coated in dark chocolate 

 
46% Dominican milk chocolate raspberry-flavored ganache coated 
in milk chocolate 
 
65% madagascan dark chocolate ganache coated in chocolate  

 
85% Abinao grand cru dark chocolate ganache coated in dark             
chocolate

The

the gift box contains 12 dark and milk chocolates with original 
and grand cru ganache:
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ladurée’s traditional epiphany cake is made from crispy puff 
pastry topped with almond cream and sprinkled with chopped 
almonds. it too has a nordic feel this year with a collection of 
the traditional “lucky charms” paying tribute to Scandinavian 
symbols: a five-point star, an 8-point star representing the           
“Selburose”, a snowflake and a white goat known as “julebukk” 
in norway; in reference to a Christmas norvegian tradition.  
Four unique, fine creations to collect.

the frangipane galette 
Individual - $7.50 - 4 people - $28.50 
6 people - $39.50 - 8 people - $52.50

Available from January 1st 2019
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Celebrate this season's festive moments in style with ladurée's 
tray of savoury or sweet appetizers: delicious little treats to pick 
up, savour and share. 

The
SWeet AnD SAvoury
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4 French Caviar and Cream of Chive Tartlets  
4 Maison David Taramasalata and Flower Petal Tartlets  
4 Duck Foie Gras, Gingerbread and Fig Chutney Tartlets  
4 Smoked Salmon Heart and Light Lime Cream Tartlets  
4 Black Truffle Tartlets 

20 savoury canapés    
$70   

4 Chocolate Choux Buns  
4 Praliné Passions  
4 Mont Blanc  
4 Morello Cherry and Pistachio Délices  
4  Lemon Tartlets

20 sweet petits fours   
$52.50  
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ladurée offers a wide range of luxury hat boxes.  
ladurée custom-made luxury hat box collection will make the 
perfect gift for your customers, colleagues, friends and family.



The black Elysée hat box is filled with:

elySée HAt Box

The green Napoléon hat box is filled with: 

nAPoléon HAt Box

This pink Versailles hat box is filled with: 
1 Pink hat box 
1 green gift box “napoléon” of 6 assorted macarons 
1 gift box of 4 chocolates “macarons” 
1 mini chocolate bar 64% of cocoa 
1 Book “ladurée sucré” 
1 Box of mini meringue 
1 Box of marshmallow 
1 green gift box of jam of your choice 
1 Box of biscuits “Bâtons de maréchaux”

verSAilleS HAt Box

1 green hat box 
1 gift box of 8 assorted macarons  
1 Box of marshmallows 

1 gift box of 12 “16 royale” chocolates 
1 mini chocolate bar 64% of cocoa 
1 green gift box of jam of your choice

1 Black hat box 
1 grey gift box of jam of your choice 
1 Box of biscuits “Bâtons de maréchaux”  

1 mini milk chocolate bar 
1 Box of marshmallows

the Hat Boxes are filled with suggested items based on availability, please do not hesitate to contact our sales department.

$90

$135

$170
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The green Pink Mademoiselle hat box with dots is filled with:

Pink mADemoiSelle HAt Box (shippable)

The green Blue Mademoiselle hat box with dots is filled with:

Blue mADemoiSelle HAt Box (shippable)

This green Royal hat box is filled with:

royAl HAt Box

1 green hat box with dots 
1 grey gift box of jam of your choice 
1 Box of biscuits “Bâtons de maréchaux” 

1 mini milk chocolate bar 
1 Box of marshmallows

1 green hat box with dots 
1 Pink gift box of jam of your choice 
1 Box of biscuits “Bâtons de maréchaux” 

1 mini ivory chocolate bar flavored with rose  
1 Box  marshmallows

1 green hat box 
1 gift box “Prestige” of 24 assorted macarons 
1 Black gift box “napoléon” of 6 assorted macarons  
1 Box of marshmallows 
1 gift box of 12 hazelnut praline chocolates 
1 grey gift box of jam of your choice 
1 gift box of 12 “16 royale” chocolates  
1 Box of biscuits “Bâtons de maréchaux” 
1 green gift box of jam of your choice 
1 Scented candle “othello”

the Hat Boxes are filled with suggested items based on availability, please do not hesitate to contact our sales department.

$85

$295

$85
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key ring HoliDAyS 
Precious and sweet keychain to carry around with you 

wherever you go. 
 

$69



Ladurée is pleased to welcome you
NY LADURÉE SOHO 

398  West Broadway 10012 - New York 
Tel : 646-392-7868 

 
NY LADURÉE MADISON 

864  Madison Avenue 10021 - New York 
Tel : 646-558-3157 

 
LA LADURÉE  
THE GROVE 

189 The Grove Drive 90036- Los Angeles 
Tel : 323-456-0282 

 
LA LADURÉE  

NORTH BEVERLY  
311 N Beverly Drive 90210 - Los Angeles 

Tel: 310-623-1100 
 

LA LADURÉE GLENDALE  
THE AMERICANA AT BRAND 

889 AMERICANA WAY 91210 - Glendale - CA 
 

MIAMI LADURÉE 
BAL HARBOUR CARRIAGE  

9700 Collins Ave, Bal Harbour FL 33154 
 

MIAMI LADURÉE  
LINCOLN RD. 

1118 Lincoln Rd Mall B 33139 - Miami Beach  
Tel 786-275-6621 

 
DC LADURÉE 

M STREET 
3060 M. Street NW 20007 - Washington D.C. 

Tel : 202-737-0492  
 

DC LADURÉE 
UNION STATION  

50 Massachusetts Ave NE 20002 - Washington D.C. 
 

Our Services

For any order enquiry, please contact our sales departement 
 

Tel: +1 646-213-2806  
email: ladureeus@laduree.com

EXPRESS MESSENGER DELIVERY* 
 

*Subject to availability 

www.laduree.com/us

Follow us @LadureeUS
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