CHRISTMAS
CONFECTIONERIES
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Make Christmas even more special with a cake from InterContinental Osaka. Our pastry team has
crafted three delightful Christmas cakes, including a shortcake featuring rich and fragrant Amaou
strawberries. Whether for an intimate dinner or a festive party, our cakes will add a touch of joy and
create unforgettable moments with your loved ones.

For inquiries B\ &b Tel: 06-6374-5700 (1% #)
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1. InterContinental Osaka Amaou Strawberry Shortcake
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EE12em (2~4%1625)  ¥6,000
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This delightful shortcake, perfect for Christmas, offers a blissful harmony of rich fresh cream and

carefully selected sweet and tangy Amaou strawberries. Showcasing the true flavours of each
ingredient, it is a classic yet special Christmas cake, simple in its essence but elegantly presented.

2. Manjari Chocolat de Noél
XU Faalb—hhA—ALFXTAVT) 2L
EA12cm (2~4%1:45) ¥5,200
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This rich chocolate mousse, crafted with two carefully selected cacao varieties from Valrhona in
France—Manjari and Jivara Lactée —encloses a layer of fragrant caramel briilée. The richness of the mousse
is complemented by a refreshing hint of raspberry, creating a complex and sophisticated flavour. Coated
with a glossy chocolate glaze, this dessert is as elegant and luxurious in appearance as it is in taste.

3. Buche de Noél blanche
RIANT 2R )V
12cmx8cm (2~4%#457) ¥5,200
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A soft, moist white sponge cake is rolled with rich mascarpone cream and a refreshing strawberry

mousse. The exterior is generously coated with a luxurious cream made from Valrhona's white
chocolate, Opalys, creating a beautiful Biiche de Noél reminiscent of a snowy landscape.
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Candied Chestnuts Panettone Cranberry and Rum Raisin ~ Santa Claus Bread
and Yuzu Stollen Gugelhupf
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