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Introduction

 AnnaBella Patisserie is a Japanese-French inspired bakery,

specializing in delicate hand-crafted macarons. It all started with the
pursuit to produce the best-quality macarons. The founding chef
spent over a decade travelling to world-class bakeries and
chocolatiers, tasting and researching ingredients to create top
qguality macarons. This culinary journey contributes to every aspect
of how the macarons are made today. The founder's passions and
inspirations can be experienced in every delicious bite of our
macarons.

* We are now a AVA Approved Food Factory located in Singapore.-Qne

of the largest supplier of Macarons to 5-Star Hotels and Restaurants
in Singapore.



Macarons

 Macarons are individually hand-crafted, freshly
baked and produced in Singapore.

* High quality imported ingredients

* Almond meal from California (USA)

* Valrhona Chocolate from France

* Matcha, Yuzu and Sakura from Japan §&

e Cream and Butter from France
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Total >40 Flavors available
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Configurations

* Products are packed and delivered in Black
Try of 40pcs with Clear Lid

 Kept Frozen : 6 months, Kept Chilled: 14
Days

* Min. Order SS300
For free delivery
per location (else S$20)
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Macaron lowers

10-Tiers Macaron
Tower

Classic Flavors

4-Tiers Macaron
Tower

Classic Flavors
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Macaron Gift Box
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Macaron Gift Box
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Macaron Corporate Event -




Macaron Corporate Event
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Contact Us

Please feel free to contact to us today!

Email us at business@abp.sg

We welcome your feedback and happy to provide free sampling to your office.
Just drop us an email.

AVA APPROVED FOOD FACTORY License PL17L0178*

Annabella Patisserie Trading Pte. Ltd. 201420572W

Tel: +65 6591 8808 (Ext 9)

Visit us at www.ABP.sg / www.ABPatisserie.com -
20 Bukit Batok Crescent #11-02
Enterprise Centre ABP Central Kitchen
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