
One Small Bite... One Big Impact! 

Winner of Canada’s Best Bonbon at 
The World Chocolate Masters Canada
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Our mission at Succulent Chocolates and 
Sweets is to provide the ultimate chocolate 

experience for our customers. Our passion for 
chocolate and quality guarantees that 

our hand crafted, decadent chocolates and 
confections will leave you longing for more. 

We are experts in combining high quality 
coverture chocolate with natural and bold 

flavours ensuring that one
 small bite will have a big impact.

Since a young age Sandra knew her hands were meant to be in 
chocolate. Growing up in an Italian home food was always the 
centerpiece of conversation. After completing her Bachelor’s of 
Technology in Graphic Communications Management from Ryerson 
University, Sandra decided to change into the profession she’s always 
dreamed of, becoming a master chocolatier. She volunteered at a local 
patisserie for a year. From there, she moved to Chicago to attend the 
acclaimed French Pastry School, where she studied under Master 
Pastry Chefs Jacquy Pfeiffer, Joshua Jackson and Della Gossett. 
Upon returning to Toronto, Sandra started working as an Assistant 
Pastry Chef while mastering her skills in chocolate. 

In April of 2012 she established Succulent Chocolates and Sweets 
Inc. In Vaughan. Soon after, she was selected as one of seven 
participants across Canada to compete at the prestigious World 
Chocolate Masters Canada: an international competition that brings 
together the leaders of the chocolate industry throughout twenty 
countries. Sandra trained for months to prepare for this intense nine-
hour competition. Her hard work paid off as she was awarded first 
place in the category of “Canada’s Best Molded Bonbon,” for her 
hand crafted creation, titled “The Crunchy Apple”. 

With her national award in hand, Sandra expanded her business by 
opening a new of state of the art chocolate lab in Vaughan. Her talents 
were recognized, earning her interviews on RogersTV, Breakfast 
Television, and The Morning Show. In 2014, Sandra was awarded 
Top 30 Under 30  from the Ontario Hostelry Institute. Later that year, she 
was also honoured as One of Canada’s Top 100 Most Powerful Women 
by the Women’s Executive Network. Most recently, Sandra was 
named Vaughan Youth Entrepreneur of the Year by the Vaughan Business 
Enterprise Center.

Awarded Vaughan Youth  
Entrepreneur of the Year 2015 

Presented by: Vaughan Business Enterprise Center

Awarded Canada’s Top 100  
Most Powerful Women 2014 

Presented By: Women’s Executive Network 

Awarded Top 30 Under 30 2014
Presented By: Ontario Hostelry Institute 

Winner of Canada’s Best Bonbon 2013 
Presnted By: World Chocolate Masters Canada 

About Us

Winner of Canada’s Best Bonbon at The World Chocolate Masters Canada

I would highly recommend Sandra and Succulent Chocolates for any corporate event.  
She was a pleasure to work with and is a master at her craft! - Transamerica Life Canada

At Succulent Chocolates, my goal has always been to 
create the ultimate chocolate experience for anyone 
who tastes my products. This chocolate experience will 
stimulate your senses with natural and bold flavour profiles.  
I guarantee that you will be transported to place of bliss 
and fall in love with chocolate all over again! With our 
chocolate events and team building activities, your guests 
will taste our award winning chocolates, learn new 
interesting facts about chocolate, make their own truffles, 
or they can enjoy our chocolate with your favourite wine, 
scotch, or beer. End your event on a high note with one of 
our chocolate inspired gifts.

I look forward to sharing my chocolate passion with you!

- Chef Sandra Abballe
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All Nut Pastes Made In House! 

Chocolate Bonbons are hand painted and filled with ganache created with real cream, butter and natural 
flavours 

Pate de Fruit: is a French jelly confection made with real fruit (Raspberry or Passion Fruit) 

Origin Chocolate Sticks are hand piped with origin chocolate from around the world and topped with real 
fruits, spices & nuts 

Mint Meltaways are created with natural peppermint oil and 54% Dark Belgium Chocolate 

Chocolate Mendiants are created with pure 54% Dark Belgium Chocolate and topped with pecans, 
cranberries and dried apricots

Crunchy Pecan Butter Toffee is hand-crafted with creamy butter to achieve the perfect crunch factor. 
 Coated with 54% dark chocolate and crushed pecans

Ice Wine Truffles have a liquid center created with pure Canadian Ice Wine 

Chocolate Hazelnut Clusters are hand-crafted with house-made caramelized hazelnuts, 54% dark 
chocolate and crunchy crêpe pieces

Chocolate Hazelnut Spread is created with 64% Dark Chocolate, house-made caramelized hazelnuts and 
creamy butter

Almond Coconut Butter is created with whole raw almonds, coconut flakes and coconut oil. This spread 
is a delicious way to add nutrition to your daily diet. The coconut adds a unique flavour and prevents this 
spread from solidifying, like traditional almond butters. Uses: Spread on toast, pancakes or apples. Add 
to smoothies, oatmeal or use in baking

Dulce de Leche Spread is the perfect combination of sweet and salty with a savory twist. Perfect on 
savory crackers, drizzle on top of a sharp aged cheeses or just grab a spoon and enjoy! 

Chocolate Balsamic Vinegar is a chocolate lover’s dream come true! This decadent balsamic vinegar, 
from Modena, Italy is reduced and infused with 58% high quality dark chocolate. Uses: Perfect in a 
vinaigrette for a bitter green salad or an instant marinade for red meat, salmon or even roasted veggies. 
For dessert; drizzle over vanilla bean gelato, fresh berries or strawberry shortcake

We take pride in creating chocolates/confections that 
look beautiful and will awaken your senses with bold 
and natural flavours. To achieve this level of quality, 

we use only natural ingredients in our products. 

Our products are made with 35% cream, butter, 
100% real fruit and real whole nuts. These natural 

ingredients are what create the ultimate 
flavour profiles that ensure that  
one small bite has a big impact. 

Our Products
“Sandra’s commitment to utilizing the finest 
ingredients, a time honoured process, and not 
compromising in search of maximum quality 
makes her products unique. Sandra is a true 
artisan of the craft and is one of Canada’s 
most promising food stars.”
- ACE Bakery Ltd.

“The craftsmanship behind each of Succulent 
Chocolates’ products is of the highest quality. 
The flavour of each chocolate bonbon is 
outstanding and we are pleased to offer them 
to our guests.” 
- Angus Glen Golf Club

“We had the pleasure of hosting Sandra in our 
showroom for a seminar titled “For the Love 
of Chocolate”. Sandra was both entertaining 
and informative as she engaged the audience 
with a chocolate making demonstration, 
chocolate tasting and wine pairing exercise.  
It was a very interactive relaxed session and 
extremely enjoyable. The day after the seminar 
we received an outpouring of complimentary 
emails from our guests, thanking us for such 
an enjoyable evening and complimenting us 
on hosting such a classy, well-informed and 
educational speaker. 
- Fisher and Paykel
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12”H x 4” W x 4” D 

Tower of Chocolate - $65

Chocolate Mendiants 
Mint Meltaways 
Crunchy Butter Pecan Toffee 
Re-Useable Stacking Glass Apothecary Jars 

14.25 W x 8” D 
Chocolate Sharing Platter - $95

35 Hand Painted Chocolate Bonbons presented on a 
54% Belgium Dark Chocolate Tray 
Customize the Chocolate Plaque with your own logo. 
Additional $8.00/unit. Min. order 40 units 

11”H x 12.5”W x 9”D 

Spread Trio Basket - $45

Chocolate Hazelnut Spread 
Dulce de Leche Spread Infused with Sage 
Almond Coconut Butter
Artisan Ace Crackers 

Some of our Previous Custom Chocolates: 

Chef Sandra knocked it out of the park! 
She created 30 AMAZING life sized TV 
remote controls out of exquisite Belgium 
chocolate. She is always willing to 
assist and is an absolute pleasure to 
deal with. Succulent Chocolates is an 
incredible supplier who I recommend 
highly to my clients and colleagues.”  

- Quebecor Media Inc. 

There are no limits to what can be created in chocolate! Add your logo to a chocolate bar or 
create a custom 3D object in chocolate - let your imagination run wild.

Gifts for the Chocolate Lover 
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Chocolate, the perfect indulgence! Give your guests a gift they will savour and enjoy.  
Treat them with a delicious Succulent Chocolates’ event favour. Our chocolate event 
favours are hand-painted to create a unique, colourful and glossy finish. We hand paint 
each chocolate in house, and therefore have the ability to customize the colour of the 
chocolate shell to match the colour theme of your event-décor. 

We take pride in offering chocolates that not only look beautiful, but whose 
taste will awaken your senses with bold, natural flavour profiles. To achieve this 
level of quality, we use only natural ingredients in our chocolates. Our products 
are made with 35% cream, butter, 100% real fruit and real whole nuts. These 
natural ingredients are what create the ultimate flavour profiles that ensure that  
one small bite has a big impact. 

Chocolate favours are available in boxes of 1, 2, 3, 5, and 10. We use clear boxes to allow 
the artistic flare of each chocolate to shine through. Customize the box with your own 
ribbon and gift tag to enhance your theme. Our chocolate favours will compliment your 
colour scheme leaving a lasting impression on your guests. Did you know the Aztecs valued cacao even above 

silver and gold and believed wisdom and power 
came from consuming it. Over time cacao became 
so highly prized in Aztec society that the beans 
themselves were used as currency.

Gifts for the Chocolate Lover 

Give them a gift they will Savour...

“I would recommend the 
chocolate and wine pairing 

experience to anyone who is 
looking for a full service event 

 that is informative, elegant  
and delicious” 

- GE Healthcare 

1-149 150-299 300+ 
Box of 1 $1.85 $1.80 $1.75
Box of 2 $3.70 $3.60 $3.20
Box of 3 $5.55 $5.45 $.5.05
Box of 5 $9.25 $9.05 $8.75
Box of 10 $18.50 $18.30 $18.00

Customize the colour of the chocolate shell to enhance your theme - $0.30/bonbon
Apply a special ribbon to enhance your theme - $0.30/box 

Apply gift tag to extend a personal message - $0.10/box 
*Client must supply ribbon and printed gift tags 

“Faced with a time crunch, Chef Sandra and her team at Succulent Chocolates 
was able to provide an outstanding service!  

The solar themed, Box of 3 Chocolate Bonbons were tasty party 
 favors. To sum up the experience in three words I would use:  

accommodating, stunning, and delectable. I would recommend Succulent 
Chocolates to anyone looking for high quality, custom, chocolates that 

 melt in your mouth, and capture your heart.“
- Puree Energies



Chocolate Demonstration & Artisan Bonbon Workshop
(Only available at our Chocolate Lab) – 3 HOURS 
• During this 3 hour workshop, award winning chocolatier  Chef Sandra Abballe will demonstrate how she 
created Canada’s Best Bonbon. She will explain the artisan method of making chocolate, the science behind 
chocolate and how she transforms chocolate into art through her hands-on chocolate demo. She will also lead 
you through the process of creating your own hand painted bonbons.

• Your team will learn how the cacao bean is grown and processed though a guided chocolate tasting of Origin 
Chocolates from Around the World.

• Taste an assortment of our hand crafted bonbons and confections 

• Each team member will have the opportunity to make and take home a box of their own hand painted bonbons 

• Workshops are available for groups of 4-8 people 

Chocolate Demonstration & Hands-On Truffle Workshop
(On-Site or at our Chocolate Lab) – 90 MINS 
• During this 90 minute workshop, our chocolatier will demonstrate the step 
by step process on how we make our hand painted bonbons (including 
painting the shell, making the ganache, and demolding the bonbons) 

• Your team will learn how the cacao bean is grown and processed 
through a guided chocolate tasting of Origin Chocolates from Around the 
World.

• Each team member will have the opportunity to make and take home a 
box of their own truffles

• Taste an assortment of our hand crafted bonbons and confections 

• Our workshops are available for intimate groups of 8 or 30+

• We will welcome your team in our state-of-the-art chocolate lab or set up 
in the comfort of your own space 

Tasting Station - Taste our award winning chocolate bonbons along with a variety of our confections and other 
chocolate delicacies. Your guests will experience chocolate in a whole new way!

Drink of the Gods Station - This European style sipping chocolate made with 58% pure French chocolate.  
This decedent hot chocolate is topped with a dollop of chantilly cream and a chocolate garnish. 

Truffle Making Station - Our chocolatier will hand roll chocolate truffles for your guests at your event. Your 
guests will have the opportunity to customize their own truffles by choosing from a selection of three toppings.

Chocolates of the World Station - Discover the unique flavour profiles of single origin chocolates that have 
been sourced from different regions around the world. 

S’Mores Station - We will supply everything needed for your guests to roast their own marshmallows and 
create the ultimate s’more! 

Chocolate & Alcohol Pairing Station - Chocolate is perfect for wine, scotch and beer pairings! 

Chocolate Centerpieces & Showpieces - Let us transform an ordinary centerpiece into an edible work of art! 
Our chocolate showpieces will add the “wow” factor to any one of your special events. These centerpieces 
are hand painted and made with 100% chocolate! 

Create the Ultimate Chocolate Experience with our Chocolate Stations

Tasting Station

Chocolate Events & Team Building

“When Desjardins Group’s social 
committee decided to host a 
chocolate making event, we had 
no idea we hit the jackpot by 
choosing Succulent Chocolates 
and Sweets. It was such a fun 
experience learning how great 
chocolate is made and then 
tasting and comparing chocolate 
from around the world.” 
- Desjardins Financial 

A chocolate station is a delicious and elegant addition to any event!  
Perfect for a late night station on your wedding day or a great feature for a corporate event. 

Looking to start a little friendly competition on your team? Our Chocolate Team Challenge will determine 
which one of your team members can build the largest freestanding structure made entirely of chocolate. 
After a short demonstration on how to work with chocolate, your team will be given only 30 minutes 
to create and build a structurally sound chocolate showpiece. Upon completion they will attempt the  
nerve-wracking walk with their showpieces to the judging table. The chocolate showpieces will be 
judged based on creativity, theme resemblance, cleanliness and teamwork.

The Chocolate Team Challenge



confirm your order today:  
416.882.1535 or info@succulentchocolates.com

www.succulentchocolates.com 

@succulentchoco


