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YBakaeMU KAUEHTH,
CaaakapHuia ~Kapesa"
YAOBOACTBMETO Aa By mpeacraBu cBod

nMa

KaTaAOI, Ch3AAAEH C BHUMAHNE KbM
BCEKM AEeTaliA ¥ BABXHOBEHME OT
M3THHYEHOTO CAAAKAPCKO M3KYCTBO.

Hamara KOHIEITIIS chUueTaBa
KAACMYECKM TpaAULIMM C MOAEpHa
ecTeTMKA, 3a AA IIPEAAOXKM CEAEKIMS
OT AECEPTH, KOUTO BIIEYATAIBAT KAKTO

C BKyC, Taka u ¢ Buausa. Paborum c

BIMCOKOKAQYECTBEHM  CBCTABKM U
CAeABaMe IpUHLINAIIA Ha
6e3KOMIIPOMMCHOTO ~ Ka4deCTBO  BbHB

BCEKMH €Tall OT Ch3AaBaHETO.

3a Hac CAAAKaApPCTBOTO € M3KYCTBO, a

BCEKM IIPOAYKT =5 nspas Ha
IIPENV3HOCT, KpeaTuBHOCT n
OTHOIIIEHME. CTpeMI/IM ce Ad
IIPpEBBPHEM BCEKMU MOMEHT B
CII€IIMaAHO M3KVBABAHE, HOCeIIo

HaCcAaAa I BABXHOBEHME.

KarasorsT e paspaboren ¢ 1ea aa Bu
yAecHM B msbopa m Aa Bu mpeacraBm
Halllyg CBIT HA €AETaHTHU BKYCOBE U
CbBBPLIEHN AETAMAN.

Dear Clients,

“Carezza” Sweet shop is pleased to
present its catalog, created with
attention to every detail and
inspired by the art of fine pastry.

Our concept combines classic
traditions with modern aesthetics to
offer a selection of desserts that
impress both in taste and
appearance. @ We  work  with
premium ingredients and follow a
philosophy of uncompromising
quality at every stage of creation.

For us, pastry is an art, and every
product is an expression of
precision, creativity, and dedication.
We strive to transform every
moment into a refined experience of
indulgence and inspiration.

This catalog is designed to guide you
through our world of elegant flavors
and exquisite craftsmanship, making
your selection effortless and
enjoyable.




I.Knracukm/Classics

T - e
Yepseno kaavpe
Red Velvet
32,80€/64,15A8.

(‘lli])ll(‘l”l NAHAMIINAHOBY GAATOBE C ACK KAKAOB BKYC,

Kpem Mackaprione u K.’\.’\H(i)(ﬂll(l CTPYKT )‘pi\)

(red sponge cakes with a light cocoa flavor, mascarpone
cream and velvety texture)

NeOO3

Topra lapam
Garash cake
34,80€/68,06A8.

(ﬁ/\il'l\‘)}:}(‘. C SAKOBO- HIDKOAGAOHE BRKYC, TEMEH KPEM OT KaKao U MACHEH

HMIOKOARA)
(nut-chocolate flavored wafers, dark cocoa cream and milk
chocolate)

Ne005

®peHcka ceAcka TopTa
French country cake
32,80€/64,15A8. No00O5

(6aarone ot gAKM, Py KPeM OT 3aKBACEHA CMETaNa M HATPOUIEHM
GAKH)
(nut mash, fine sour cream cream and crushed nuts)

NeOO2

[TaosoBa TOpTa
Fruit cake
28,50/55,74A8.

(('H(’l,‘\ll li;\il'lf)]{fﬁ, MAEYEeH K]N’.\l 14 ll])l‘(:ll" CE30HHN

TIAOAOBE)
(light marshmallows, milk cream and fresh
seasonal fruits)

g ¢

[lToxorasosa Topra

Chocolate cake
29,90€/58,48A8. Ne004

(IIlﬂK().\-’h\UHH DAQTOBE, IMOKOAJAOB KPeM M

IHOKOAQAOBM HIApUeHa )

(chocolate marshmallows, chocolate
cream and chocolate chips)

@

Tunpamucy
Tiramisu
26,79€/52,38 8.

(6mmxoru, Mackaprone, kade, Kaxao,
AMKEOD )

NeOO6

(ladyfingers, mascarpone, coffee, cocoa, liqueur)




I1.CrnenmmaaHy IoBoAU Special occasions
-Poxxaenn anmn/Birthdays-

NeQO7

PosoBa nexnoct/
Pink tenderness
45,99€/ 89,95As.

(Hz’\llll:\“ll" (‘),\El'l'()ll(‘., kl)(f)l \li’l(lKIlllll()ll(‘ ¢ O5A HIOKOAQA, SI'0A0BO (f/\fl‘\K()v,"‘

KOHPUTIOP, MACAEH KPeM 32 ACKOPAIINs, 3aXapHi 1IBeTs )
(vanilla wafers, mascarpone cream with white chocolate, strawberry
jam/confiture, buttercream for decoration, sugar flowers)

NeO09

Topra Kanpus/
Caprice Cake
76,99€/152,53A8.

(moxoAasoBM BARTOBE, KpeM ¢ AeltiikoBa nacra (tun Hyreaa), ranaum or

“epeH MOKOAAA, KapaMeAer cAof, (honaan + Xxpanureana 6o4 sa echexra)
(chocolate marshmallows, hazelnut paste cream (Nutella type), dark

chocolate ganache, caramel layer, fondant + food coloring for the effect)

NeO11

g > -
Topra mmcppa/u
Number cake
42,99@/‘_84,08/\3

(posoni GAaTOBE Kpes (Mackaprone nAM cMeTana),
IyApa 3axap, BAHMAMS, HADAORS, IOKOARAOBI AeKOopalu, boHbonHM)
(pink crusts, cream (mascarpone or cream),
powdered sugar, vanilla, fruit, chocolate decorations, candies)

ﬁ(\ Ne0O8

Kpaacko cunno/
Royal blue
60,99€/119,29As.

(BAHNAOBO-IHOKOAAAOBY BAATOBE, KPEM AMIIAOMAT MAK
IIOKOAAAOB MYC, CHPOIL, MACAGH KPeMm)
(vanilla-chocolate marshmallows, diplomat cream or
chocolate mousse, syrup, buttercream)

NeO10

Cyaa u napn/
Power and money
68.99€/134,93A8B.

(lllO)&O/\-‘l;\OBH oAaarTone, KapaMeAeH KpemM, CMeTaHa, IMOKOAAAOB

rapaul, XpyInkas CAof)

(chocolate marshmallows, caramel cream, cream, chocolate

ganache, crispy layer)

NeOQ12

Yepna ckopoer/ Black
speed
95,99€/187,74xs.

(moxoAasoBH GAATORE, KPEM ETLMEH IoKoAaA 1 Kade, Kapamea,

rauam, thoraan)

(chocolate cakes, dark chocolate and coffee cream, caramel,

ganache, fondant)
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NeO13

Tpasasero Tparana/ Tralalelo Tralala
57,40€/112,26s.

(BAHMAOB DAAT € KpeM BAHMAMS M KapaMeA)
{vanilla sponge with vanilla cream and caramel)

NeO15

Maﬁax{:&@ir/ tMinecraft
68,60€/ 134,17 8.

(MOKOAAAOB GAAT ¢ IOKOARAOB KPEM M ACUIHHIDE)
(chocolate sponge with chacolate cream and hazelnuts)

CnaﬁAtanen/ Spiderman
60,80€/118,91 8.

(1moXoARAOR BAAT ¢ MACKApHOHE 11 Kpema cipene)
(chocolate sponge with mascarpone and cream cheese)

3a momuera/For boys

-Aercxu/For Children-

3a mommuera/For girls

Ne(O14

Aabyby/ Labubu
76,60€/149,82 5.

(BammAoB GAQT € HIOKOAAAOB Kpem 1 banan)
(vanilla sponge with chocolate cream and banana)

NeO16

—— "

Baaepuna Kanyunna/
Ballerina Cappuchina

65,50€/128,11 A8,

(110X0ARADE GAAT C KPeM MACKAPIOHEe U SIOAM)
(chocolate sponge with mascarpone and strawberries)

NeO18

K-1iott AoB1 Ha AemMoHu/
KPop Demon Hunters
66,30€/129,67A8.

( BaHMAOB GAAT ¢ KpeM MOrypT i GOPOBMEKA)
(vanilla sponge with yogurt and blueberries)

B




-Kpeinene/Baptism cakes-

NeO19 Ne020

Pososa eaeranc/ Pink Elegance Anreacka sakpuaa/ Angel Protection

61.40 €/ 120.08 a5 87.70 € / 17152 s
(Banmaosy GAATOBE, MACKAPHOHE KPEM M STOAM) (Mamanunan, Kpem Mackapone i 1packosa)
(Vanilla sponge, mascarpone cream, strawberries) (Sponge cake, mascarpone cream, peach)

NeO21

s

Hexen Kpmwr/'(’}entle Cross
66.50 €/ 130.06 A8

(Basnnaon 6aat, 64 IOKOARA ¥ CMETAHOB KpeM) (Bamitaos Gaat, xpem cupene u Sroan)
(Vanilla sponge, white chocolate, whipped cream) (Vanilla sponge, cream cheese, strawberries)

Ne023 8K . Ne024

3aarna Bapa/ Golden Faith
76.70 €/ 150.01 AB

(Banmaos GAaT, Kpem BaHMAMS M XapaMeA) (Bannaos GAaT, 634 WOKOAAA 1T MAAMHM)
(Vanilla sponge, vanilla cream, caramel) (Vanilla sponge, white chocolate, raspherries) 5

/ 134,56




-CBaTbeHy ¥ abUTyPUEHTCKY
Topru/Wedding and prom cakes-

Bcsika Topra € ch3paseHa ¢ BHMMAHUE KbM
AeTaiira M 6araHC MEXAY BKYC M BU3MSL
PaboryM ¢ moA6paHyu ChCTABKM ¥ AOKA3aHM
peuenty, chpYeraBaiiky puHM 6GAaTOBE C
HEXHM KPeMOB€ — MacKapIloHe, IIOKOAAAOB
raHail, IIAOAOBM MycOoBe U edpupHM
TEKCTypy, KOMTO Ch3AAaBaT 3aBBPUIEHO
BKYCOBO M3XXMBSIBaHE.

Ne025

AnzaltHeT chUueTaBa MSUMCTEHM AMHUMN,
MOAEPHM TEKCTypM M PBYHO M3PaboTeHU
AETalAM, CBh3AABallKy  XapMOHMYHA M
eAeraHTHa BU3MSL.

88,45€/172,99As.
CB&TGBHI/ITG TOpTI/I ca I/ISp'dB Ha CTUA U
EAETraHTHOCT, CE3AQAECHM Aad 6'LAHT AKIIEHT B
CIiellMaAnHMda A€H, AOKATO a6M'rpren'rc1<MTe
NeO27 BIleYaTAdBaAT C MOAepHO MBABYBaAHE WU

MHAVIBUAYAAHOCT.

Besika TopTa e KOMOMHaIMs oT
BABXHOBEHME, IIPELM3HOCT ¥ OTHOUICHME
KBM AeTaliAa.

Each cake is created with attention to
detail and a balance between taste and
appearance. We work with selected
ingredients and  proven recipes,
combining fine layers with delicate
creams - mascarpone, chocolate ganache,

Ne029 fruit mousses and airy textures, which
create a complete taste experience.

t The design combines clean lines, modern

== . ~ textures and handmade details, creatin_g_a

harmonious and elegant look.Wedding
cakes are an expression of style and
elegance, creed to be an accent on the
special day, while graduation cakes
impress with a modern look and
individuality.

Each cake is a combination of inspiration,
precision and attention to detail.

79,25€/155,0048.




I11. ABTOpCKM TIpeasokeHns/Signature

creations

-Conenn/Salty-
NeO31

Topra cee ceomra/

Salmon cake
39,99€/78,21 8.

(xpema cupene, cOACHM GAATORE, KPACTABMIIA, CHOMIA M MATAAHO03)
(cream cheese, salted marshes, cucumber, salmon and parsley)

Topra Hesap/

Caesar cake

43,99€/86,04A.

(coaenut GAATOBE; MMARIIKO, aficHEpr, AOMATH, 11e3ap COC, KPYTOHH 1 napMesa)
(salt marshes, chicken, iceberg, tomatoes, Caesar sauce, croutons and parmesan)

NeO35

T

Topra ¢ myenixo/

Cake with a turkey
35,99€/70,39As.

(coaens GAATOBE, KpeMa CHPEHE, AOMATH, IYEHUIKO i PYKOAa)
(salted marshes, cream cheese, tomatoes, turkey and arugula)

-CA&AKM/ Sweet-
Ne(032

Kapesg/
Carezza
30.25€/ 59.16 AB

(BaHMAOB BAQT, KPEM MACKAPIIOHE i IPECHH SIOAM)
(vanilla sponge, mascarpone cream, fresh strawberries)

AaBaHAyA€H chH/
Lavender Dream
29.80€/ 58.28 B

(BanuAOB OAAT, KPeM OSIA LIOKOAAA M AABAHAYAA)
(vanilla sponge, white chocolate cream, lavender)

Ne036

[ITamrerekoBa rpasuHa/
Pistachio Garden
35€/ 68.45 AB

(mamaymman, MaM(PECTHKOB KPeM 1 KPeM MackaprioHe)
(sponge cake, pistachio cream, mascarpone cream)

7




I1V. HepCOHaAMBMpaHM/ Personalized

-baaToBe/Cake layers-

2 =P

Baumnaos/Vanilla [lToxoaasos/ Chocolate Yepseno xaauce/ Red velvet

@ B,
ﬂ g 8 :é’t

Meaen/ Honey Mapuunanos/ Marczipan Kokocos/ Coconut

~
S
Banmnaos xpem [lToxoAaroB xpeMm AMMOHOB KpeM Macaen xpem
Vanilla cream Chocolate cream Lemon cream Buttercream
Kpewm ITucrauno AeNHNKOB KpeM Koxocos xpem 8

Pistachio cream Hazelnut cream Coconut cream




-ITeanexn/Fillings-

I'opcku maosoBe Mauro banan
Forest fruits Mango Banana Nuts

-Aexopainu/ Decorations-

[Tronome PpeHCcKM MaKapoHu [lToxoaaa 3axapH IIepA
Fruits French macarons Chocolate Sugar pearls

Kapamea Bucksurn
Caramel Biscuits

-I'rasypu u 3aBbpirex/Glazes & finishes-

donran EAHOLBeTHa/MHOronserHa oracaasHa IlloxorasoBa/Kapamesena MycoBa Topra

Fondant raagypa raasypa Mousse cake
Solid color/Multic:olor mirror glaze Chocolate/Caramel glaze 9




Bropmar eraxk Ha cAasKapHMIIaTa € IIOCBETEH Ha
AKEAATOTO U IIpeAAara yloTHa 1 MoAepHa arMocdepa
sa nocetureante. ITpocTpancTBoTo BKAIOYBA CTUMAHA
BAUTPMHA C pasHooOpasme OT IMPSICHO MPUIOTBEHMU
BKYCOB€, Ch3AAACHN OT BMCOKOKAYECTBEHM ChCTABKI.

The second floor of the pastry shop is dedicated to
gelato and offers a cozy and modern atmosphere
for visitors. The space includes a stylish display
case with a variety of freshly prepared flavors
created from high-quality ingredients.

3onara e OopraHmsmpaHa c y,A.06HM MeCTa 3a CdAaHE 1
IIpUgTHA OﬁCT&HOBKa, KO4ATO ChUu€TaBa ecTeCTBEHa
CBETAMHA, €EAEraHTE€H WMHTEPHMOp M YyCellaHE 3a
KOM(pOpT. ToBa e maeaAHOTO MSICTO 3a HacAasa Ha
ABTEHTUYHO AJKEAATO M IIPUATHN CAQAKY MOMEHTIL.

The area is organized with comfortable seating and
a pleasant atmosphere that combines natural light,
elegant interior and a sense of comfort. It is the
perfect place to enjoy authentic gelato and pleasant
sweet moments.




-CrerimaAsHU Hp_GAAO)KGHMSIZSpBCial offers-

NeO1

PO30BO U3KYIIEHUE / PO3OBA MATI'I4 / ROSE
ROSETTE DELIGHT ENCHANTE
10€/19.56AB. 12€/23.47A\B.

(xaamden caaroAeA ¢ apoMaT Ha XpyTikaBsa 6uckBuTa, (xaAmdpen CAAAOACA € MAAVTHOB BKYC ¥ (pyH n1okoaas, ohopMen KaTo

othopMeH KaTo HeKHa Po3a — CAAAKO M3KYIICHME 3a OUMTE M M341IHA Po3a M YBEHYAH ¢ (DPEHCKM MaKapoH — M3KYIICHUE 3a OUUTe
Hebuero) 1 HebHeTo)

(velvety ice cream with the aroma of crisp biscuit, shaped (velvety ice cream with raspberry and delicate chocolate, shaped

like a delicate rose — a sweet treat for the eyes and palate)  like an elegant rose and crowned with a French macaron — a feast
for the eyes and palate)

NeO3 NeO4

KA®E 11 KOITPTHA / MBIAVIBA TPAAVIHA /
COFFEE & SILK MISTY GARDEN
10€/19.56AB. 10€/19.56 AB.

(me>xen caaroAeA € BKYC Ha Kadpe, GMCKBUTEHA OCHOBA U (HEKEH CAAAOAGA C BAHMAOE KPEM, KAPAMEACHH HOTKM 1
ACK IIOKOAAAOB 3aBBPUIEK, OPOPMEH KaTo LBETe — A€K MAAMHOB HIOAHC, O(POPMEH KaTO UBAIIHA Po3a —
KOMOMHALINA OT TOMAMHA 1 M3THHICHOCT) MUCTEPHO3ZHO ¥ U3THHYEHO YAOBOACTBHE)
(delicate ice cream with coffee flavor, biscuit base, (velvety ice cream with vanilla cream, caramel hints,
and subtle chocolate finish, shaped like a flower — a and a touch of raspberry, shaped like an elegant rose —
blend of warmth and refinement) mysterious and refined delight) -

11




Hanourtxu/ Drinks

-ToriAn HaHI/ITKI/I/ Hot drinks-

Kpewm 6proae rate
Creme brulee latte 250mA/ml- 3,50€/6,844s.

/C XpyIKaBa KapaMeA€Ha KOPM‘IKZI/

/crispy caramel crust/

Ne0002
IIsdoram pai/
Blooming paradise 300ma/ml- 2,99€/5,858. N

/TOIIBA Yaii ¢ IIK(TSIIA KMUTalcKa YaeHa posa/

/hot tea with blooming Chinese rose/

-Cryaenn Hamutky/ Cold drinks-

['araxTyaecka eKCIA03Ms/
Galactic explosion 500ma/ml- 4,40€/8,2148.

/CHMH CTYAEH 4aif ¢ HATPYC, KOMTO CMeHs 11BeTa cu/

/blue ice tea with citrus, that changes colour/

Topra B uamra/

Cake in cup 350ma/ml- 3,20€/6,264B.

/CTYAEHO AaTe ¢ HaTpolleH KaaudeH 6aat/

/iced latte with crushed velvety sponge/




-IlepcoHaAM3upaHy HAIUTKY/

Personalized drinks-
-OCHOBa/ Base-

&

AumoHasa I'asupana Boaa Masixo Kade
Limonade Sparkling water Milk Coffee
-Bxyc/Flavor-
Arosa [MToxoAaa, ITpackosa
Strawberry 3 Chocolate Peach

Kapawmea Koxkoc
Caramel Coconut

-Edpext/ Effect-

CMeHg11 IBIT CryaeHa ngHa [IToxoraroBa 3aAVIBKA
Changing colour Cold foam Chocolate drip

3axapeH prb
Sugar rim 13




Hanpasu cu cam 3ouna/DIY zone

Aobpe AOHIAM B Hall-CAAAKOTO KpeaTMBHO M3XMBsBaHe. Tyk He IIpocTo mM3bupamr AecepT — T IO
ce3paBami! B ,Hanpasu cu cam” somara xoMOmHMpall BKYCOBE M AeKOpallMM, 3a Aa HaIpaByIl CBOM
YHUKAACH KBIIKEK MAU TapTaseTa — 3a6aBHO, BKYCHO 11 IIepg)eKTHO 3a CIIOMEHM.

Welcome to the sweetest creative experience. Here you don't just choose a dessert - you create it! In

the DIY zone, you combine flavors and decorations to make your own unique cupcake or tartlet -
fun, delicious and perfect for memories.

1.KakBo MoXenr Aa CB3 mi?/ What can you create?

Kenkerx TapTeTa
Cupcake Tartlets
2.1s6epu cBog AeceprHa ocHoBa/ Choose your base

i

Banmnaos xbnkenk [I[lokorasoB kenkernx Macaena raprarera  Kaxaosa raprasera
Vanilla cupcake  Chocolate cupcake Butter tartlet Cocoa tartlet

3.Kpemosge (u3bop 3a rbAHEHE U ,A,eKOpaI_II/ISI)/ Creams (choice of filling and decoration)

\1
[IToxoranoB Bauuaos xpem SIroaoB kpem  ITucrauno xpem Kapameaen Mackaprmione
rasarr Vanilla cream Strawberry  Pistachio cream Kpem KpeMm
Chocolate ganache cream Caramel cream Mascarpone
cream

4. Aexoparmy u TbAHEXKU

LiBetHu [llokoranoBu SAAMBKM  BuckBITKI Mz Aaxn Crexn

HPBUMLIN KaTiku LBETS Cookios 60HO0HM Nuts naroFresh

Colored Chocolate Edible Mini fruitsaose
sticks drops flowers candies 14




,A,BOpeLI’bT Had CAAAKUTE
The Sweet Palace

,A,Bopem)T Ha CAAAKUTE € q)aHTaCTMtleH TEMaTUYEH IapK B ABOpa
Ha CAaAKapHMIIATA, KBAETO BCUYKO € BABXHOBEHO OT AECEPTU U
O0OHOOHI.

The Sweet Palace 1s a fantastic theme park in the courtyard of a
pastry shop, where everything is inspired by desserts and
candies.

IleaTa e mocerMTeAuTEe AA IPEXUBEIT Marmvecko CAAAKO
IPUKAIOYEHIE YPes:

* aTpaKkImm

o urpn

* paboTMAHMIIN

e CAAAKapCKM IIOyTa

The goal is for visitors to experience a magical sweet ending through:
e aftractions

e games

» workshops

» pastry shows



(OCHOBHM 30HU B mapka

1.IlenTpasen ABopel
I'raBHaTa crpasa Ha mapka.
Crpabpxa:
¢ XapaMeAeHa TPOHHA 3aAa
e cTad ChC cBeTeln OOHOOHM
e TallHU TYHEAU
e KyAa OT TMUTaHTCKa TopTa

2.1lloxorar0Ba AOAMHA
Tyx ce Hammpar:
* IIOKOAAAOBA pexa

¢ IIIOKOAAQAOB BYAKaH
* II0KOAAAOBa (pabpuka
e PabOTMAHMIIM 3a HIOKOAAA

5.I'opa Ha 6AMBaAKHUTE
TemaTyvna 30Ha C:

* OTPOMHMN OAM3AAKN

¢ MOCTOBE OT 3axap

* CKPUTHU CAAAKM CBKPOBUILA
B q)OToson

Main areas in the park

1.Central Palace
The main building of the park.
Contains:
e caramel throne room
e glowing candy room
e secret tunnels
e giant cake tower

2.Chocolate Valley
Here you will find:

e chocolate river

e chocolate volcano

e chocolate factory

e chocolate workshops

3.Lollipop Forest
Themed area with:

» giant lollipops

» sugar bridges

e hidden sweet treasures
» photo zones



4.0Oxean ot 60HOOHM 4.0cean of Candy
3oHa 3a urpa: Play Area:
¢ orpomeH 6aceitH ¢ 60HOOHEHM TOIKM « a giant candy ball pool
* OCTPOBM OT TOPTU e cake islands
e TYHEAM U IIBP3aAKU e tunnels and slides
5.1loumukoBa 30Ha 5.Donut Zone
OcHoBHM aTpakumm: Main Attractions:
e CBCTE3ATEAHA IIMCTA C IIOHUYIKN e donut race track
e 6aTyT IIOHMYKA * donut trampoline

o B'bp'l'(iAC')KKEI OT ITOHMYIKN e donut carousel




,A,OH'LAHI/ITGAHI/I IPEKVIBABAHIIA
Additional experiences

Urpn
e AOB Ha 3AaTHUS O0HOOH
* CAAAKApPCKM ChCTE3aHMS
e AAOMPUHTH U 3aTaAKN

Illoy mporpammu
* IIapaA Ha CAAAKUTE repou
* CBETAMHHO LIOY
 dpecTMBaA Ha ACCEPTUTE

I'epon
1.Kpaa Kapamena
2.1lpnuneca 3axapuHka
3. Punap Illoxoaan
4.Deq Bansaska
5.Marsocuuk bonbon
6.ITasureaqar na Ilonnuaxkure
7.Kammran Mapiimeaoy
8. Apakon Illokoaaa,
9.11punueca bucksurka

10.Kpaania Caasorea

11.Kapesao

Games
e golden candy hunt
e sweet competitions
e labyrinths and riddles

Show programs
« parade of sweet heroes
* light show
» dessert festival

Heroes

10.Ice Cream Queen
11.Carezzcho

1.King Caramel
2.Princess Sugar Candy
3.Chocolate Knight
4.Lollipop Fairy
5.Candy Wizard
6.Donut Keeper
7.Captain Marshmallow
8.Chocolate Dragon
9.Cookie Princess



—

30HA 3a CHUMKI
Instagram zone

B Carasxapuniia Kapesa e obocobena cnennasna Instagram sona, ckapaseHa € LEA A
IIPEAOCTaBI Ha ITOCETUTEAUTE BH3MOKHOCT 3a 3aCHEMaHe Ha eCTeTUYeCKM USABPKAHN
M aTPaKTYBHY CHUMKIL.

ITpocrpancrBoTo € ochopMeHo ¢ BHMMaHME KbM AeTaliAd M BKAIOYBA CTHAEH
AeKopaTiBeH (POH, TEMATUYHN EAEMEHTU U ITIOAXOASIIO OCBETACHNE, KOMTO Ch3AaBaT
baaronpusiTHa cpeaa 3a cpororpadus. Haamuanu ca pasamanm akcecoapy,
AOIIPMHACSIIN 3a TIO-TOASIMa KPEaTMBHOCT M MHAMBMAYAAHOCT Ha BCIKa CHMMKA.

3oHara IIpEAAAra U CIIEIIMAAHNM Instagram HaIlMTKHM C BII€YaTASBalld IIPE3CHTALIVSA —
IIOAHECEHM KAaTO MCTMHCKO 110y, C Gq')CKTeH BUA U AETallAU, UAEAAHU 32 CHUMKM 1
CITOACASIHE AVMIDEKTHO B ITOCTOBE B COLUMAAHMTE MPEXKN.

At Carezza Sweetshop, there is a special Instagrar;ione where visitors can take
beautiful and attractive photos.

The space is designed with attention to detail and includes a stylish decorative
background, themed elements, and good lighting, creating a perfect environment for
photography. There are also different props to make each photo more creative and
unique.

The zone also offers special Instagram drinks with an impressive presentation —
served like a small show, with an eye-catching look and details, perfect for photos
and sharing directly in social media posts.
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MacTbp KAQC 110 CAAAKAPCTBO

HOAape're CH1 M3KMBABAHE, B KOETO BKYCHT, ECTETHKATA M IPEUM3HOCTTA C€ Cpeliar. Hammmgar MacCThp KAac
IIO CAAAKapPCTBO € CB3AAAEH 3a BCMYKM, KOMTO MCKAT Aa YCBOAT M3KYCTBOTO Ha MOAEPHUTE AECEPTU M Aa
IIpeBLEpHAT BABXHOBEHNETO CU B PEAAHOCT.

B paMKUTE Ha Kypca IIE Ce ITOTOINTE B CBETA Ha CbBPEMEHHOTO CAAAKAPCTBO — OT HGPCi')eKTHO 6&A8HCMpaHM
BKYCOBE AO M3SIIIHa BU3MA. IToa PBKOBOACTBOTO Ha OIIMTEH HpO(pBCI/IOHaAI/ICT IIIE OBAAAEETE KAKYOBUM
TEXHVKI 1 IE CE3AAAETE ACCEPTH, KOMTO BIIEYATAIBAT KAaKTO C BKYC, TaKa 1 C BU3W.

Bcexn aeraiia mMa 3HaueHME — OT TexcTypara Ao C})MH&AHI/ISI 3aBhPIIEK. Vmenno 3aToBa 1ocraBsIMe aKiIeHT
BBPXY IIpaKTyKaTa, MEAUBUAYAAHOTO BHUMAHME ¥ PASBUTUETO Ha AUYIEH CTUA.

Kaxgo 11e sayuure?:

e OcCHOBHM TEXHVIKV

» CnapaBane Ha nnepdpeKTHM HAATOBE U KPEMOBe

» Pabora ¢ IIOKOAAA ¥ MOAEPHM TEXHUKMN

Baaanc na Bkycose u Tekcrypu

Aexopanus 1 CTUA IIPU ChBPEMEHHNUTE AECEPTH
Msrpaskaane Ha 3aBBPIIEH ACCEPT OT KOHLIENIIMS AO (pMHaA

B Kpasd Ha Kypca BCEKM YIaCTHMK ITOAyYaBa ceprmpnxa'r 3a yCIIEIHO 3aBbplIBaHe.

IIpoamaxuTesnocT
4 ceaMu1IN
2 3aHATUS CEAMUYHO | 110 2 yaca

Llena
511.28€/ 999.99 AB. Ha yoBex

(BKAIOUEHN BCHYUKI TIPOAYKTH, MaTepUaAu ¥ paboTHI MHCTPYMEHTH)

[Tororere ce B CBST, B KOWTO CAAAKAPCTBOTO € HE ITPOCTO YMEHME, a M3KYCTBO.
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Pastry Master Class

Give yourself an experience where taste, aesthetics, and precision come together. Our pastry
masterclass is designed for everyone who wants to master the art of modern desserts and turn
inspiration into reality.

Throughout the course, you will immerse yourself in the world of contemporary pastry — from
perfectly balanced flavors to refined visual presentation. Under the guidance of an experienced
professional, you will learn essential techniques and create desserts that impress both in taste and
appearance.

Every detail matters — from texture to the final finish. That's why we focus on hands-on practice,
individual attention, and the development of your personal style.

What yvou will learn?:

e Fundamental pastry techniques

e Creating perfect sponge layers and creams

* Working with chocolate and modern techniques

e Balancing flavors and textures

e Decoration and styling of contemporary desserts

e Building a complete dessert from concept to final presentation

At the end of the course, each participant receives a certificate of completion.
Duration
4 weeks
2 sessions per week | 2 hours each
Price
€511.28 / 999.99 BGN per person

(all ingredients, materials, and tools included)

Step into a world where pastry is not just a skill, but an art.




AKCGCO&pI/I,/ Accessories

-Caraaxapcky nHCTpYyMeHTH/ Pastry tools-

4

ITocraka 3a TopTH Caaaxapcky HIpuIx IlInaryaa CaaAkapcKy MOAAOBE
Cake stand Pastry syringe Spatula Pastry molds
6,54€/12,79A8. 4,29€/8,39As. 3,27€/6,40A8. 6,87€/13,47AB.
-ITapti/ Party-
r

Kondern Ceenm/tmcppn/ MTarmcu
Confetti Candles/numbers/ Party hat
3,50€/6,85A8. 1,25€/2,44A8. 0,45€/0,8818.
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DoitepBepkn Caenm
Fireworks Candles
1,60€/3,13A8. 2,30€/4,50A8.
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AArepresnu

B npamara craaxapHuiia ce rpukmumM 3a 6esonacHocTTa ¥ Komdpopra Ha Bceky Ham roct. Ilopaan
TOBa CME€ IIOATOTBUMAM TIOApOoOHa wMH(popMalMs 3a OCHOBHMUTE aAepreHy, KOUTO MoraT Aa
IpUCHCTBAT B HammTe NPOAyKTH. Moag, obbpHeTe BHMMaHME, Y€ BBIIPEKM BCUYKM TPIXKMH,
HallaTta KyxHs He e 6e3rAyTeHoBa M He MOXEM Aa rapaHTupaMe IIbAHO OTCHCTBIE Ha KPBCTOCAHO
3aMBbpCIBaHe.

OcHOBHM areprenu, KOUTO MOraT Ad IPUCECTBAT B HAIMMTE CAAAKMINN U TORTH:
o I'Ayren (nmennua, prx, e4eMIK, OBEC)- IIPUCHCTBA B IIOBEYETO TOPTH, KEKCOBE, GMICKBUTH 1
TECTEHU M3AEAUS.
» Sitna- nsnoassame giilia B KpeMoBe, OMICKBITH, ITbAHEXKI 1 TAA3Y PH.
o Maeuny NpoAyKTH (MASKO, CMPEHe, MAaCAO, CMeTaHa )- OCHOBEH KOMIIOHEHT Ha II0BEYEeTO
KPEMOBE, HIOKOAAAOBY MBACAMS ¥ TAQ3YPIL.

o Cos- MOXe Aa ce ChABPXKa B IIOKOAAAOBU FAA3yPH, KPeMOBE 1 HIKOM AECEePTH.

o Saxu (opexm, 6areMy, ACHITHULIM, KaNly, IIEKaH )- AOGaBIHY B TECTO, AEKOPAIMI ¥ KPEeMOBe.

¢ Apaxuc- U3I0A3Ba C€ B HIKOM CIIELIMAAHM AECEPTU M KPEeMOBe.

o Puba 1 MopckM IMPOAYKTH- M3IIOA3BAME B PEAKV CAYYal 3a CIIEIIMAAHY AeCEpPTH (HarpuMep

KEAATUH OT PUOHY M3TOTHIILIN).
e CyadomTy 1 KOHCEPBAHTH- MOraT Ad Ce ChbABPKAT B CAAAKAPCKI II'BAHEXKY VIAM CHUPOIIIL.
o CesaM- 13II0A3BA Ce ITOHSIKOIA B AEKOPALIMI MAM CAAAKM MIBAEAMSI.
Ba’x110 3a HalIUTE TOCTY C AAGPIMN:
Brripexn ye ce crpeMuM Aa Mapkupame IPOAYKTUTE IPaBMAHO, HIKOM ChCTABKM MOTraT Aa Ce
IIOSBST B MAAKM KOAMYECTBA IOPAAV KPBCTOCAHO 3aMbpPCSBaHE.
AKO MMaTe CepMO3HM aACPIUM, MOAS, YBEAOMETE IIepCOHaAa IPEAN TIOpBUYKa.

Hue me msmoAzBamMe TreHETUYHO MOAMMDMIMPaHM CBCTABKM, HO HIKOM IHPOAYKTM MoOraT Aa

CBABPXAT CACAM.

T 3 3§ &
I_IpOBepstaﬁTe ETUKETUTE M OIIMCaHMsiITa Ha IIPOAYKTHUTE Ha MICTO — T€ CE€ aKTyaAnsupar
PEAOBHO.

3a crienmaAHu IIOPBYKM VAV TOPTU C IEPCOHAAMBMPAHM CBCTAaBKM, BUHArM Ce KOHCYATMpaﬁTe C
Halms CAaAKap IPeAV ITOPhIKa.

Hwue IIpeAAaraMe oIy C ITO-HMCKO CBABP KAHME Ha 3axap " 6e3 sAKM 3a IIO-9YBCTBUTEAHM
I'OCTH.

Hamnrara 11eA e Bcekn Aa ce HaCAaAM Ha CAAAKUTE M3KYyHIEHWS 6e3 anTe(:Henme! baar OAapuM BH,
Y€ CT€ BHUMATEAHM 1 HU ITOMarate Aa noAAbBpP KaMe 6esoracHa Cp€Aa 3a BCUYIKIL.
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Allergens

At our bakery, we care deeply about the safety and comfort of every guest. That's why we've
prepared detailed information about the main allergens that may be present in our products.
Please note that, despite all precautions, our kitchen is not gluten-free and we cannot
guarantee complete absence of cross-contamination.

Main allergens that may be present in our pastries and cakes:

« Gluten (wheat, rye, barley, oats)- found in most cakes, cupcakes, cookies, and baked goods.
Eggs- used in creams, cookies, fillings, and glazes.

Dairy products (milk, cheese, butter, cream)- a key ingredient in most creams, chocolate
products, and glazes.

Soy- may be present in chocolate glazes, creams, and some desserts.

Nuts (walnuts, almonds, hazelnuts, cashews, pecans)- added to dough, decorations, and
creams.

Peanuts- used in some special desserts and creams.

Fish and seafood- rarely used for special desserts (e.g., gelatin from fish sources).
Sulfites and preservatives- may be present in dessert fillings or syrups.

» Sesame- sometimes used in decorations or baked goods.

Important information for guests with allergies:

While we strive to label products accurately, some ingredients may appear in small amounts
due to cross-contamination.

If you have severe allergies, please inform our staff before ordering.

We do not use genetically modified ingredients, but some products may contain traces.
Safety tips:

Check labels and product descriptions on site — they are updated regularly.

For special orders or cakes with customized ingredients, always consult our baker before
placing an order.

We offer options with reduced sugar and nut-free alternatives for more sensitive guests.

Our goal is for everyone to enjoy our sweet treats worry-free! Thank you for being mindful

and helping us maintain a safe environment for all.
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TaroH 3a roppUKy

Kanent MameannTrea

DRPRS <coossamsssssisssmmissisiss ®upwma: , Kapesa” EOOA,

MOA: cecovmerrmmmmesemsnresessisses MOA: Mausin MAnszoB AuMuTpos
Aapec: Aapec: rp. Byprac,ya. ,,[eoprulllarynos” 1
L A IR

E-mail: carezzaeood@gmail.com

E-mail: ..oeerecreceirennns
IBAN:BG0O4 BUCT 0001 0330 1413 76
BZIHKOBE\ GMETKA: ceaviasonssssssnsssssssse BIJCTBA N K
Aara: __/__/ I.
Hauun Ha naamane Aara Ha AocTaBKa AApec Ha AoCTaBKa ‘
O B 6poit i 3

O 110 BAHKOBITET

Kararoxen = Haumenosa Bpoﬁ
HUE

Ea.mena | Cymasespo  CywmaBAB

O61a cToMHOCT Ha Iope4Karta:

YcAOBUd 3a AOCTaBKa. OHLH/ISI B3VIMaHe OT 0beKTa:

ITpu mopsuka Haa 100 AB. - 6eanraTHA AOCTABKa [Tpu usbop sa Bzemere Banrara ropsuka Ha MSCTO
AO O(hMIC Ha Kypuep MAM AO aApec. 3a AOCTaBKM oT cAaskapHuuara, nocyuasare 10% orcrerka or
mapkH crpanara man EC, Mmoast cebpikere ce ¢ Hac! obmara cyma. Ille ce cBspkem ¢ Bac, 3a Aa Bu
AocraBkara ce uspspuIBa B pamkute ot 1 A0 3 YBEAOMMM, KOraTo IopsuKaTa € roToBa 3a BayiMaHe.
paborun anu. B cayuain na sabassue c AKO HIKO OT HOPBEYAHUTE ITPOAYKTU HE €
HOpEYKaTa, KAMEHTET IIE IThAC YBEAOMEH Upes HaAMJEH, 116 ce CBhpKeM ¢ Bac, 3a Aa yrounnm
email man o reaecpona. Munmnmasnara AETaMAUTE M BB3MOXHa 3amMaHa. Caea
croitHocT Ha rnopkukata e 25,00€/48,90AB (He . morBBpXKAeHMe or Bamra crpana, mopbukaTa e
BKAIOUBA lIEHATa 3a AOCTaBKa). Beiuky mpoAykTi  ObAe 3araseHa B CPOK AO 2 AHM, CAGA KOETO 1€ 6bAe
ce n3paboTBaT IPSICHO 110 IIOPBYKA. aHyAMpaHa.
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