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Brioche Pasquier is the world’s largest producer of Parisian Macarons, with more than 1 million macarons made 

per day. For more than 20 years, we have improved our “savoir-faire” to bring you the perfect macaron, made 

with only natural ingredients and cage-free eggs.  Our delicate, light-as-air macaron come in an assortment of 6 

top-selling flavors, preserved in a unique packaging that maintains freshness and taste.

72 PACK TRAY

ITEM CODE                               DESCRIPTION                                                         PIECE COUNT / NET WT.                                          CASE                                                                CASE GTIN 14          

61337                                        CLASSIC FRENCH MACARONS                            72 CT  /  2 LBS 0.6 OZ                                               2 BOXES / CASE               
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CHOCOLATE LEMONRASPBERRYCOFFEEPISTACHIO
Naturally Flavored

VANILLA
Naturally Flavored

Made with 
CAGE-FREE EGGS & 

100% ALMOND FLOUR
Artificial colors
Artificial Flavors 
Preservatives

CONTAINS NO:

QUALITY INGREDIENTS

18 MONTH FROZEN SHELF LIFE

5 DAY REFRIGERATED SHELF

CLASSIC FRENCH MACARONS
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INTRODUCING

COCKTAIL MACARONS
Lemon with COINTREAU® 
& Lime with COINTREAU®

PROFITABLE

Two Iconic French family-owned companies come together to create the extraordinary.  
Together, Brioche Pasquier, family baker since 1936 and COINTREAU®, family distillers  
since 1849 introduce our newest innovation in two distinct popular flavors —

VERSATILE

CLEAN RECIPE

CONVENIENT &  
LABOR SAVING

TRENDY

Simply thaw & serve! Macarons are 
easy to use for busy venues with  
limited time for prep work.

SUGGESTED COCKTAIL PAIRINGS

France’s hottest on-trend bite size 
dessert, Macarons are a distinguished 
way to elevate your cocktail to the 
next level & create viral excitement for 
patrons. A great way to stand out from  
the competition!

Macarons are the perfect solution to 
add value and attention to cocktails.

The possibilities are endless to garnish 
cocktails & serve macarons on the 
side as a premium pairing.

Macarons are made using the highest 
quality ingredients, including naturally 
derived coloring and flavoring.

Sidecar

NEW!



MARGARITA 
2 oz Blanco Tequila, 1 oz Cointreau L’Unique, 1 oz Fresh lime juice.
Suggested Pairing: Lime with COINTREAU®  Cocktail Macaron 

Cosmopolitan 
1 oz Cointreau L’Unique, 1 oz Cranberry juice, 1 oz Fresh lemon juice, 2 oz  Vodka. 
Suggested Pairing: Lemon with COINTREAU®  Cocktail Macaron

SIDECAR 
0.6 oz Cointreau L’Unique, 0.3 oz Fresh lemon juice, 1 oz  Rémy Martin 1738 Accord Royal.
Suggested Pairing: Lemon with COINTREAU®  Cocktail Macaron

Daiquiri
0.25 oz Cointreau L’Unique, 0.5 oz Fresh lemon juice, 0.5 oz Fresh orange juice, 1.75 oz 
Mount Gay Eclipse rum.
Suggested Pairing: Lime with COINTREAU®  Cocktail Macaron 

Mai Tai
0.5 oz Cointreau L’Unique, 0.75 oz Fresh lemon juice,1.5 oz Mount Gay Black Barrel rum, 
0.5 oz Orgeat syrup.
Suggested Pairing: Lime with COINTREAU®  Cocktail Macaron

Breakfast Martini 
0.5 oz Cointreau L’Unique, 0.5 oz Fresh lemon juice, 1 Tbsp Orange marmalade, 
1.75 oz The Botanist Gin.
Suggested Pairing: Lemon with COINTREAU®  Cocktail Macaron

MIXOLOGY

ITEM #                                                           ITEM                                                                                             PACK SIZE                                         UNIT UPC 12                            CASE GTIN 14

61819                                                           LEMON COCKTAIL MACARONS                                               15 / 5.6 OZ                                                                             

61820                                                           LIME COCKTAIL MACARONS                                                    15 / 5.6 OZ                                                                             

ZESTY 28%
Bitter Orange • Peppermint 

Lemongrass • Lime

VEGETAL 19%
Cut Grass • Cucumber

Moss • Anise

ANIMAL 2%
Musk

GOURMET 9%
Toasted brioche Toffee 

• Honey

SPICY 21%
Green Olive • Hazelnut Bitter • Almond 

• Incense • Nutmeg • Green tea 
• Cardamon • Black Pepper

FRUITY 15%
Grapefruit • Sweet Orange
Lemon • Bergamot • Melon

FLORAL 6%
Lavender • Violet 

• Orange blossom • Rose
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SALTED
CARAMEL

CANDIED
ORANGE

TOASTED
COCONUT

FIG
POPPY SEED

LEMON CURD CHOCOLATE
HAZELNUT

Our medley of Parisian macarons are made in the classic French tradition, sandwiching two petit crisp cookie 

shells together with a flavor-bursting filled center.  The delicate light-as-air macarons come in an assortment 

of six flavors: salted caramel, candied orange, toasted coconut, fig poppy seed, lemon curd and chocolate 

hazelnut.

36 PACK TRAY

ITEM CODE                               DESCRIPTION                                                             PIECE COUNT / NET WT.                                         CASE                                                                  CASE GTIN 14

61714                                        GOURMET FRENCH MACARONS                             36 CT  /  1 LB 0.6 OZ                                                4 BOXES / CASE 

Made with 
CAGE-FREE EGGS & 

100% ALMOND FLOUR
Artificial colors
Artificial Flavors 
Preservatives

CONTAINS NO:

QUALITY INGREDIENTS

18 MONTH FROZEN SHELF LIFE

5 DAY REFRIGERATED SHELF
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GOURMET FRENCH MACARONS
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              Imagine a crisp and soft macaron shell that encases a rich molten center. When you take bite, the crunch 

of the shell gives way to the luscious, flowing center creating a delightful contrast like you’ve never experienced 

before! Simply heat from frozen for up to 30 seconds (heating time may vary depending on microwave).

Made with 
CAGE-FREE EGGS & 

100% ALMOND FLOUR
Artificial colors
Artificial Flavors 
Preservatives

CONTAINS NO:

QUALITY INGREDIENTS

18 MONTH FROZEN SHELF LIFE

5 DAY REFRIGERATED SHELF

INTRODUCING

NEW!

MOLTEN LAVA MACARONS
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CHOCOLATE 
MOLTEN LAVA MACARON

BUTTERSCOTCH 
MOLTEN LAVA MACARON

ITEM CODE                      DESCRIPTION                                                                     PIECE COUNT / NET WT.                      CASE                                           UNIT UPC 12                       CASE GTIN 14 

61946                               CHOCOLATE MOLTEN LAVA MACARON                        12 CT / 23.2 OZ                                    4 TRAYS / CASE                                                          

61947                               BUTTERSCOTCH MOLTEN LAVA MACARON                    12 CT / 23.2 OZ                                    4 TRAYS / CASE                                                        
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