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THE BITTERSWEET STORY

Bittersweet - the Chocolate Boutique is Brisbane’s 
home of premium handcrafted chocolate.

Using pure Callebaut Couverture, fresh dairy, 
nuts, fruits and liqueurs, all of Bittersweet’s 
60 unique chocolate flavours are individually 
handcrafted.  No preservatives are added to 
any of our truffles, buttercreams and ganaches, 
meaning they are as fresh as possible. Chocolates 
are presented in Bittersweet’s distinctive boxes.  

The boutique stocks a range of baked chocolate 
goods, couverture chocolate for cooking, and 
premium Belgian and French cocoa powders.

Founder Ann Atkinson established Bittersweet 
with over 25 years of experience and was 
recognised as one of Australia’s finest self-taught 
chocolatiers.  She had previously operated Ann’s 
Truffles and Hot Chocolate.  The Bittersweet 
team were devastated to lose Ann to cancer in 
March 2010, and her family continue to operate 
the business and handcraft all of the chocolates 
to her exacting standards. 

ORDERING INFORMATION

You can purchase Bittersweet chocolates by:

•	 Visiting the boutique
•	 Phoning us on 07 3367 3323
•	 Emailing your order to  

info@bittersweetchocolate.com.au
telling us which box size and chocolates you 
would like (see the Chocolate Menu).  We 
can also provide a mix of our most popular 
chocolates if it is too hard to choose! Please 
provide a contact phone number for us to 
confirm credit card details.  We can arrange 
Brisbane metropolitan courier deliveries. 

BOUTIQUE DETAILS

Bittersweet - the Chocolate Boutique
Tenancy 8, The Barracks
61 Petrie Terrace Paddington QLD 4064
Phone: 07 3367 3323
Email: info@bittersweetchocolate.com.au
Web: www.bittersweetchocolate.com.au

Monday-Wednesday   10am-6pm
Thursday   10am-8pm
Friday        10am-6pm
Saturday    10am-5pm
Sunday       10am-5pm

4 piece box - $12.00

8 piece box - $24.00

You can also select your favourite  
chocolates, packaged in a cellophane 
bag for $15.00 per 100 grams

12 piece box - $35.00

24 piece box - $70.00

48 piece box - $135.00

96 piece box - $265.00



T H E  C H O C O L A T E  B O U T I Q U ET H E  C H O C O L A T E  B O U T I Q U E

Truff les            Pure Cal lebaut  chocolate ,  f resh cream, f ine l iqueurs  and natura l  f lavours 
                                         …whipped together  to  create  a  smooth,  lusc ious  centre

Dark Chocolate Chestnut & Cognac Ginger & Benedictine

Coffee Walnut Cointreau Peppermint

Lemon Macadamia & Rum Tangerine

Prune & Port Rum & Raisin

Chilli Cherry Kirsch

Champagne Hazelnut Liqueur Lime  
Milk Chocolate Orange & Coconut Raspberry

White Chocolate Café au Lait Coconut Liqueur

Creams             Moulded chocolates  f i l led with a  ve lvety  buttercream, laced with subt le  l iqueur
                                         and natura l  f ru i t  f lavours

Apricot Brandy  Coffee Crème Caramel

Passionfruit  Raspberry  Strawberry  
Tia Maria  Whipped Cream Snails  

Liqueurs           A decadent  combinat ion of  chocolate  and more intense ly  f lavoured l iqueurs

Brandied Cherries Cherries in Kirsch Mandarin in Grand Marnier

Irish Cream

Nuts & Fruits     Only the f inest  and f reshest  f ru i t s  and nuts  covered in qual i ty  be l ig ian chocolate

Almond Clusters   Ginger Clusters  Hazelnut Logs  
Macadamia Clusters   Prune Delicacy Sour Cherry Chews

Kumquat Clusters Rose Jelly

Nougat  

Caramels          A unique and popular  se lect ion made us ing f resh butter  and cream

Vanilla Caramel Orange Caramel Macadamia Caramel

Coffee Walnut Fig & Orange Caramel   Pink Salted Caramel

LEGEND

  Dark Chocolate              Milk Chocolate              White Chocolate

This is a list of our complete range of handcrafted 
chocolates. There are times when demand or season 
will mean that some flavours are out of stock. If you 
 are visiting us for a particular flavour, please do call 
or email ahead to ensure you are not disappointed.


