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QD SWEFET SUNRISE

OUR MISSION

To craft exceptional pastries that blend timeless artistry
with the finest ingredients, creating moments of
indulgence, elegance, and unforgettable taste in every
bite.

We are committed to precision, beauty and passion in
every creation we present.
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SO SWEET SUNRISE

Cakes

Individual Cakes 5
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Celebration Cakes

. Bigger Cakes & Tarts 12
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Chocolates

. Chocolate Boxes 20
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Jams and Butters

Jams and Butters 25
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lce Creams

Ice Creams 27
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PISTACHIO BITE NEW YORK CHEESECAKE SEASONAL TART BANOFFEE
Pistachio mousse, pistachio joconde, pistachio butter Cream cheese, lemon crust dough Almond cream, Mix berries confit, Chantilly Cream Cheese cream, caramelized banana &walnut
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Q2 SWEET SUNRISE

FRAISIER (FRENCH STRAWBERRY CAKE)

Vanilla sponge, Vanilla cream, Strawberry puree
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DECADENT MOCHA

Coffee mousse, Chocolate cake, Coffee praline
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PERSIAN TART

Pistachio cream, Saffron & rose water cream
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RASPBERRY TART

Almond cream, Raspberry confit, Ganache montée tonka
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PARIS-BREST

Choux pastry, Hazelnut mousseline, Salted caramel
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CARAMEL JOURNAL

Caramel mousse, Almond & hazelnut pralino, Milk ganache
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PIERRE HERME MILK CHOCOLATE

Milk chocolate mousse, Chocolate cake, Almond praline
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HAZELNUT CHOCOLATE TART

Salted caramel, Milk ganache, Hazelnut butter
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CARAMEL ECLAIR

Caramel mousse, Salted caramel
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PARIS-BREST

Choux pastry, Hazelnut mousseline, Salted caramel
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OPERA

Almond joconde, Vanilla butter cream, Bitter ganache
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BITTER ECLAIR

Choux pastry, Dark chocolate cream, Hazelnut cream
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&2 SWEET SUNRISE

VANILLA SHOT BISCO CAKE RASPBERRY TART

Vanilla mousse, Mango hemp, Vanilla genoise Two layers of biscuits, Cream patisserie Almond cream, raspberry confit, ganache montee tonka
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BIRTHDAY CAKE
1.5 KG
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LARGE SIZE CHOCOLATE HAZELNUT TART

Vanilla mousse, caramel vanilla, vanilla genoise
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Fine erie & Chocolati

!

WHERE ARTISAN CRAFTSMANSHIP
MEETS EXCEPTIONAL TASTE.

Handmade chocolates, carefully created to delight
every sense and elevate every occasion.
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&D SWEET SUNRISE

HAZELNUT BUTTER

Hazelnut, %5 Sugar
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BITTER GANACHE

Saffron caramel
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MILK GANACHE
Cream, Milk Chocolate
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SAFFRON CARAMEL

Saffron caramel
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COFFEE PRALINE

Coffee, Caramelized Almond
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NUTELLAMILK

Saffron caramel
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PISTACHIO BUTTER

Iranian Pistachio, %5 Sugar
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ALMOND AND HAZELNUT

STREUSEL

Streusel Biscuit, Hazelnut, Almond
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PISTACHIO STREUSEL

Pistachio Streusel Biscuit, Pistachio Kernels
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CASHEW BUTTER
Cashew, %10 Sugar
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ALMOND AND HAZELNUT
PRALINE

Caramelized Hazelnut, Caramelized Almond
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HAZELNUT BUTTER
Hazelnut, %5 Sugar
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CHOCOLAT ESTREUSEL

Chocolate Streusel Biscuit, Hazelnut
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BITTER GANACHE

Saffron caramel
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MILK GANACHE
Cream, Milk Chocolate
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SAFFRON CARAMEL

Saffron caramel
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COFFEE PRALINE

Coffee, Caramelized Almond
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NUTELLAMILK

Saffron caramel
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PISTACHIO BUTTER

Iranian Pistachio, %5 Sugar
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ALMOND AND HAZELNUT
STREUSEL

Streusel Biscuit, Hazelnut, Almond
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PISTACHIO STREUSEL

Pistachio Streusel Biscuit, Pistachio Kernels
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CASHEW BUTTER

Cashew, %10 Sugar
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I k ine Patisseri

A CELEBRATION OMRTISANAL
EXCELLENCE AND EXQUISITE .
FLAVOR.

Every cake and chocolate ighandcrafted with
precision, passion, and theMinest ingredients to
reate moments worth savering.







STRAWBERRY JAM
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Strawberry Jam
Indulge in the pure luxury of our handcrafted

Strawberry Jam, made exclusively from fresh, sun kissed strawberries picked
at peak ripeness. Slow cooked in small batches to preserve every note of
natural sweetness, this vibrant, ruby red preserve delivers a depth of flavor
that store bought jams simply cannot match. Its silky texture, aromatic
freshness, and clean ingredient profile make it the perfect companion for
pastries, breakfast boards, and gourmet desserts. A signature Sweet Sunrise
Fine Patisserie & Chocolatier creation — elegant, irresistible, and crafted to
elevate every bite
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CARROT JAM
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Carrot Jam
A Signature Handmade Delight

Handcrafted with the finest fresh carrots and delicately infused with natural
aromatics, our Carrot Jam offers a uniquely elegant sweetness that sets it
apart from traditional preserves. SlowXcooked in small batches to achieve
its silky texture and warm, golden hue, this artisanal creation delivers a refined
balance of flavor that feels both nostalgic and luxuriously modern. It embodies
Sweet Sunrise Fine Patisserie & Chocolatier’s commitment to fresh
ingredients, authentic craftsmanship, and irresistible taste.
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APRICOT JAM
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Apricot Jam
Handcrafted Golden Perfection

Crafted entirely by hand using fresh, sun ripened apricots, our Apricot Jam
delivers a naturally vibrant flavor that embodies the warmth of summer in
every spoonful. Slow cooked in small artisanal batches, it preserves the fruit’s
delicate aroma, silky texture, and bright golden color without any artificial
additives. The resultis a refined, gourmet preserve that pairs beautifully with
pastries, breakfast boards, and specialty desserts. Elegant, aromatic, and
irresistibly smooth — this signature Sweet Sunrise Fine Patisserie &
Chocolatier creation transforms simple moments into luxurious indulgence.

ooy sls
Sleewws ggg-!: s

058 A Jscss g ST 0 sy 535U slmelloy) Sl s e epllo)) sl
A aas) Gl = jol) gl oy ass wus e o s b alado geas) el
Bl s i) o U og i s sy AT g S2pss w Bidsio bis ol ojlos
(Jaal 00 5 kdo— opimn ol gl aladys (odls 255) g oty
25 Umpso § 32U Ul s U o ) US o 45 il (asog) § (8 (looygld
kg opls ghame claal g 3l el a8l gz il Jl o g A= 0 claglr

W50 Joo Susleobe g pmssg) (S 1) poles (lmadaz ol il g
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PEANUT BUTTER
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Peanut Butter
ATimeless Classic, Elevated to Art

Hand crafted from fresh, expertly roasted peanuts, our Peanut Butter
reimagines a beloved staple with the grace and depth of true artisanal craft.
Each small batch is slowly stone ground, allowing the peanut’s natural oils to
unfold into a texture that is luxuriously smooth, warm, and almost satin like.
Its aroma carries a quiet, toasty richness; its flavor, a harmonious blend of
carthiness and subtle sweetness that lingers with elegant restraint. Free from
additives and distractions, this Sweet Sunrise Fine Patisserie & Chocolatier
creation offers a literary kind of indulgence, where simplicity becomes
sophistication and every spoonful tells a story.
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CASHEW BUTTER
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Cashew Butter
A Silken Expression of Artisanal Craft

Hand crafted from fresh, premium cashews, our Cashew Butter is a testament
to the quiet elegance of true culinary craftsmanship. Each small batch is slowly
stone ground to release the nut’s natural sweetness, yielding a texture so
smooth it borders on silken. Its gentle aroma, buttery depth, and clean,
unadulterated flavor create a sensory experience that feels both comforting
and exquisitely refined. Whether enjoyed on warm pastries, paired with fine
breads, or incorporated into gourmet creations, this signature Sweet Sunrise
Fine Patisserie & Chocolatier offering embodies purity, finesse, and the
timeless pleasure of handmade perfection.
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PRALINE
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Praline
ATimeless Classic, Elevated to Art

Praline is a timeless classic of expertly roasted nuts, delicate caramelization,
and fine chocolate craftsmanship, elevated into an experience of depth and
elegance.

Carefully selected nuts are roasted and caramelized to create a silky praline
with warm toasted notes, subtle caramel, and rich nuttiness, embraced by
premium chocolate.

Layered yet harmonious, it offers a delicate sweetness, intense texture, and
a lingering finish of chocolate and caramelized nuts.

Asignature creation of Sweet Sunrise Fine Patisserie & Chocolatier, Praline
transforms exceptional ingredients and artisanal craftsmanship into a
moment of timeless luxury.
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QD SWEET SUNRIS

PISTACHIO BUTTER
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Pistachio Butter

A Pure Expression of Artisanal Craftsmanship

Our pistachio butter is crafted entirely by hand from the finest, freshly
harvested Iranian pistachios—an authentic celebration of flavor, purity, and
traditional artistry. Each pistachio is meticulously selected and stone ground
with patience and precision, allowing its naturally creamy texture, deep
aromatic richness, and vibrant green hue to shine through without the use of
any additives or preservatives.

This signature creation from Sweet Sunrise Fine Patisserie & Chocolatier is
designed for guests who appreciate uncompromising quality, elevated flavor,
and the unmistakable authenticity of handmade, all natural ingredients.
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CARAMEL SAFFRON
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Caramel Saffron
‘Where Persian Gold Meets Caramel Elegance

An exquisite meeting of Persian saffron and velvety caramel, Caramel Saffron
is crafted to be remembered.

Premium saffron reveals its radiant golden hue and delicate floral aroma,
embraced by beautifully balanced caramel with notes of toasted sugar and
gentle warmth. Silky, sophisticated, and harmonious, the dessert begins with
the warmth of caramel and gradually unfolds into the elegant complexity of
saffron, leaving a graceful, lasting finish.

Asignature creation of Sweet Sunrise Fine Patisserie & Chocolatier, Caramel
Saffron brings together Persian heritage and contemporary craftsmanship in
an unforgettable expression of indulgence.
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PRALINE
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Hazelnut Butte
AWarm, Handcrafted Luxury

Hand crafted from fresh, premium chestnuts, our Chestnut Butter embodies
the quiet elegance of slow, artisanal creation. Each batch is gently cooked
and stone milled to reveal the chestnut’s naturally sweet, earthy depth,
resulting in a texture that is velvety, warm, and irresistibly smooth. Its subtle
caramel notes and comforting richness evoke the essence of autumn in every
spoonful. Whether paired with fine breads, layered into pastries, or enjoyed
on its own, this Sweet Sunrise Fine Patisserie & Chocolatier signature offers
a refined, nostalgic indulgence that transforms simple moments into
something beautifully memorable. craftsmanship, and elevated flavor.
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TROPICAL ICE PARADISE
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Chocolate Chunk & Tropical Fruit Gelato

Asmoothand creamy gelato enriched with rich chocolate chunks and tropical
fruits, creating a delightful balance of fruity sweetness and indulgent
chocolate in every spoonful.
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BANANA SPLIT
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Three scoops of vanilla, chocolate, and strawberry ice cream, finished with
vanilla Chantilly cream for a classic dessert featuring a delightful balance of
creamy, chocolatey, and fruity flavors.
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ICE CROISSANT ROYALE
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An artistic combination of a freshly baked golden croissant, smooth and
creamy gelato, tropical fruits, selected berries, and chocolate pieces with an
elegant finishing touch. The harmony of crispy croissant, velvety gelato, and
fresh fruits creates a memorable experience of balanced flavors and textures.
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Q2 SWEET SUNRIS

BERRY BLUSH

Goat’s milk ice cream with Chantilly cream and
chocolate.

Adelightful combination of mixed berry-flavored goat’s milk ice cream, light

Chantilly cream, and rich chocolate, creating a harmonious blend of fruity
freshness, creamy smoothness, and indulgent chocolate in every bite.
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CHERRY JUBILEE
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Goat’s milk ice cream with cherry and sour cherry
confit.

Inspired by the classic Black Forest dessert, this creation combines rich fruity
notes with a smooth, creamy texture, delivering a refined and indulgent
dessert experience.
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MANGO TANGO
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Goat’s milk ice cream with natural mango flavor.

Asmooth and creamy goat’s milk ice cream crafted with the natural flavor of
mango, offering a refreshing tropical taste and a perfectly balanced finish.
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Enhance your Pitisserie experience at Sweet Sunrise.
Explore the Order Menu and discover more through the QR Codes below.
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QD SWEET SUNRISE
QC

Fine Patisserie & Choco lier

Espinas Palace Hotel, Behroud Square, Saadat Abad, Tehran, Iran Tel:+98 (21) 75675
espinashotels.com





