PRESS RELEASE

French dessert and Pastry festival

The Atrium Café at The Park, Kolkata the very vibrant 24 hour coffee shop in the city
welcomes this Christmas season by hosting the French Desserts Festival for the first
time in the city of Kolkata from 9" December to 25" December 2005.

Presented by the very new and famous French Executive Chef of Flurys, Thierry
Thonnate, this is the first time that the city of Kolkata will see this delectable French
spread.

As the winter chill is already started to set in and everywhere one can see the Christmas
fervour gripping, this special festival attempts to capture the mood and romance of France
and bring in the sweetness of the vivacious land here at The Atrium Café which is already
renowned for its varied international flavours of coffee.

Showcasing a wide selection of rich, appetizing and sinful pastries & desserts, the choices
are enough. Highlighting 10 assorted pastries & desserts, each is unique in its own
manner and just too tempting and enticing. Chef Thierry has created magic by producing
real delicious delights.

Relish the tangy Lemon Tart with fresh raspberry coullis, fresh Raspberry tart and
brandy snap tuille or the exotic Paris Brest. To quench your sweet desire further the
dessert section has great things in store. Try Milk Chocolate and hazelnut mousse with
mocha sauce or Mille feuilles Choco-Pineapple with kiwi sauce which is complete
chocolate centric. The fresh, juicy and revitalizing fruits are infused to prepare exotic
Strawberry and Champagne Charlotte with red berry coullis and mouth watering
Blackcurrant Iced Vacherin & sweet lemon sauce.

So, have a rendezvous with the dark chocolate punched with the goodness of assorted
fruits and surrender yourself to your sweet instinct.
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French Dessert and Pastry promotion @ Atrium
From 9" to 25" December

PASTRIES

Classic Opera café
105
Lemon tart with fresh raspberry coullis
95
Paris -Brest
95
Raspberry tart and brandy snap tuille
95
Truffle orange
95

DESSERTS

Mille feuilles Choco-Pineapple
With kiwi Sauce
175
Strawberry and Champagne Charlotte
With red berry coullis
205
Blackcurrant Iced Vacherin
And sweet lemon sauce
185
Milk chocolate and hazelnut mousse
With Mocha sauce
195
Vanilla-Bourbon Creme brilée
and Baked Financier
195



