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MANON CAFE

FOREVER 
CAFE

DRESSE 
NOISETTE

CHAMPAGNECASALEO

COEUR DULCE 
DE LECHE

COEUR NOIR

GANACHE

CLASSIQUELOUISE

PETIT 
COEUR

COEUR ROSE

FLORANGER

NOISETTE 
MASQUEE

DELICE

NOIR DE 
NOIR

SEASHELLS

I LOVE YOU

AVELANNE

FOREVER 
PRALINE

CERISE EMBALLEE

DUETTO

MOSAIQUE

CERISETTE

TOSCA

BUCHE PRALINE*

RASPBERRY COCO

CARRE 
CROQUANT*

FEUILLE

FINE ORANGE PISTACHE

MARRON

ADVOCAAT

MANON BLANC LINGOT EVE MYSTERE DESIREE IRRESISTIBLE

SÃO TOMÉ 

MANON 
BLANC

RIZ 
SOUFFLE

PRALINE 
LAIT

NIBS GANACHE 
VANILLE

FRAISE TUTTI FRUTTI NOIX MASSEPAIN BUCHE PISTACHE MARZIPAN FRUITS DEMI TRANCHE

GIA’S PRALINÉ*

ALEXANDRE 
LE GRAND

BERGAMOTE
(Green Tea)

BRETAGNE
Milk, dark or white: 
coffee cream, 
praliné & hazelnut.

Milk: caramelised 
coffee cream.

Pure ganache 
with hazelnut.

Milk ganache
& champagne, 
in a dark shell 
& white cocoa 
powder coating.

Dark, milk & 
white outer, 
praliné & puffed 
rice filling.

Blond chocolate, 
dulce de luche 
coffee cream.

Dark chocolate 
ganache.

Pure milk 
ganache.

Dark & milk 
ganache in a dark 
shell & cocoa 
powder coating.

Dark*      milk*    
& white outer
with caramel 
praliné & nut 
shards.

Milk chocolate & 
Bourbon cream.

White chocolate 
& raspberry 
cream.

Dark chocolate 
with orange 
blossom ganache.

Dark, milk & 
white with 
praliné & 
hazelnut.

Milk chocolate 
& coconut 
cream.

Dark chocolate 
ganache.

Praliné in milk &  
dark seahorse, 
shrimp, conch, 
mussel shapes.

Dark chocolate 
& lemon cream.

Hazelnut 
cream 
ganache.

Milk praliné.

Dark chocolate, 
Morello cherry & liquor 
cream.

Milk: sesame seed & 
nougat. Dark: strawberry 
& balsamic vinegar. 
White: dragonfruit,
yuzu & dark ganache.

Milk: crispy 
praliné & spiced 
biscuits.
Milk with 
Feuilletine: crispy 
praliné.

Dark chocolate, 
Morello cherry 
(containing stone) 
& liquor cream.

Dark 
chocolate with 
a ganache & 
Brandy centre

Dark, milk*      & 
white*      with 
praliné filling.

Milk chocolate 
shell filled 
with raspberry 
ganache.

Milk chocolate 
shell with 
vanilla flavour 
cream & 
coconut flakes

Dark & milk 
with praliné & 
crisped rice.

Dark chocolate 
& vanilla cream 
with vodka 
liqueur. 

Dark chocolate 
shell with orange 
chocolate 
ganache.

White 
chocolate filled 
with pistachio 
ganache

Dark: praliné 
& caramelised 
hazelnuts
Milk: praline 
& coffee.

Dark chocolate 
shell, filling of egg 
& Brandy liquor.

White chocolate 
& coffee cream.

Dark: coffee 
& praline
Milk: vanilla 
cream.

Dark: vanilla
Milk: banana.

Dark 
chocolate 
& pistachio 
cream.

White 
chocolate 
pineapple & 
rum.

White chocolate
strawberry & 
rhubarb.

Dark chocolate 
72% ganache.

Manon coffee 
cream & praliné.

Praliné & 
puffed rice.

Milk chocolate 
with praliné.

Dark chocolate 
with praliné & 
nibs.

Dark & vanilla 
ganache.

Marzipan 
rolled in 
strawberry 
flavoured 
sugar.

Candied fruit 
marzipan 
in white 
chocolate.

Pure marzipan 
topped with a 
whole almond.

Dark chocolate 
with pistachio 
marzipan.

Shapes: apple, pear, 
orange, lemon, 
strawberry, turnip, 
banana & carrot.

Lemon & orange 
flavoured jellies

Gold Gianduja: 
praliné* 
Lilac Giamanda: 
praliné & chopped 
almonds*.
Bronze Giantina: 
praliné & spiced 
biscuit.

Dark: caramel
Milk: orange 
caramel.

Milk chocolate 
with Bergamot 
caramel.

Dark with salty 
butter caramel.

Made with Maltitol and Sorbitol replaces the sugar. 
100% natural cereals.

All products are made in a factory where nuts & gluten are present.

NAS NAS NAS NAS NAS

No palm oil10

0% Pure cocoa butter

• Pralines: roasted hazelnuts, ground and 
caramelised

• Butter creams: whipped butter & sugar,  
light & creamy

• Ganache: rich & velvety chocolate and cream
• No Added Sugar: Maltitol and Sorbitol  

replaces the sugar. 100% natural cereals 
products & gluten free

(rich & velvety chocolate and cream)

(roasted hazelnuts, ground and caramelised)

(whipped butter & sugar, light & creamy)

Choose Your Own
Unique orders to your taste: gluten free, kosher & no added sugar.

Refer to our website for flavour & allergy guides.

Luxury Bespoke Ribbon, Gift Wrap & Cards 
for Any Occasion

Company name SeasonalHappy birthday

WWW.CHOCOLATE-EXPRESS.CO.UK

01534 873834

*100% FREE 
OF PALM 
OIL

*CERTIFIED
COCOA

*100% PURE 
COCOA 
BUTTER

* ALL LEONIDAS PRODUCTS

support@chocolate-express.co.uk

Fruit Jellies

GF

FRUIT JELLIES
Pineapple, cherry, 
fig, strawberry, 
peach, apricot, 
pear & apple.

GASPÉ SÈTE
Milk chocolate 
with maple 
syrup infused 
caramel.

Dark chocolate 
Camargue Salt 
caramel.

GFGF GF GF GFGFGF GF GF

GF



Leonidas Bars & Specialities

GF GF

GF

NOUGAT BARSMINI NOUGAT

CHUNKY (50G) BARSLUXURY (100G) BARS LEONIDAS BISCUITS

COCONUT ROLLS

CHOCO STICK

ANIMAL LOLLIES PURE LIQUEUR CRATETABLET CHUNKS SPREADS

HOT CHOCOLATE PYRAMIDES ORANGETTES MENDIANTS

STONES ALMONDS BISCUIT BITES

Chocolate, cranberry & 
almond soft nougat.  

Chocolate, & almond 
soft nougat.

Milk: salted caramel, praliné hazelnuts, 
praliné almonds. White: mocha pearls, 
crunchy puffed rice. Dark: raspberry; 
coffee, praliné hazelnuts.

Milk: salted caramel; hazelnut, 
30%; salted almonds. White: 
crunchy puffed rice. Dark: 70%, 
85%, raspberry, orange. 

Milk, white chocolate 
and almond biscuits.

Rolled coconut flakes coated 
in dark or milk chocolate.

Solid spoon in luxury 
dark chocolate. 

Milk & white 
chocolate animal 
shaped lollies.

Dark liqueurs featuring Pear 
Williams, Cointreau, gin, 
Amaretto, CuraÇao, whisky, 
limoncello & St James rum.

Milk: Pecan & almond
Dark: Cranberries
Milk: Almond.

Dark or Manon or milk 
chocolate & hazelnuts 
praliné, No Palm Oil. 

4 flavours: Mexique dark, chai latte dark, choco latte, 
cappuccino milk.

Fresh, juicy, candied orange 
zest, coated in dark chocolate.

Chocolate discs decorated 
with dried fruits & nuts.

Almonds coated in dark, 
milk & blond chocolate.

Biscuit bites, praline 
& milk chocolate.

Seasonal - Easter Mini Eggs 

Seasonal - Easter Mini Eggs Continued

GF

GF GF GF GF GF GF

GFGFGFGFGFGFGFGF

GF

PRALINÉRASPBERRY GOLD CARAMEL VANILLA HAZELNUT 
PASTE

CHERRY & 
ELDERBERRY HEART

MANON RUBY

BLOOD ORANGE & 
BLUE SPIRULINA

MANON SERRE

IRRÉSISTIBLE 
PINK GRAPEFRUIT

IRRÉSISTIBLE 
BLACKCURRANT

IRRÉSISTIBLE 
PEACH

MARIT

WHITE 
RASPBERRY

MANONWHITE 
PISTACHIO

COOKIES & 
CREAM

MILK

HAZELNUT DARK 72%NOIR

AUBE D’HIVER DARK MILK 
MUSHROOM

DARK 
MUSHROOM

AUBE D’HIVER LAIT WHITE 
MUSHROOM

WALNUTLEAF

BISCUITWHITE 
PUFFED RICE

DARK POPPING 
CANDY

MILK POPPING 
CANDY

WHITE

COCONUT
CREAM

Milk 
chocolate 
praliné.

Dark chocolate 
with raspberry 
ganache.

Marbled milk 
chocolate, blond 
ganache, sugar 
cane crystals.

Milk chocolate 
caramel cream 
with salted 
butter.

Milk chocolate 
vanilla 
flavoured 
cream.

Milk 
chocolate 
hazelnut 
paste.

White chocolate, 
with praliné.

White chocolate, 
with praliné nougat.

White chocolate, 
blood orange & goji 
berry ganache.

Coffee buttercream 
with dark chocolate & 
real coffee bean.

Pink grapefruit cream 
with honey, coated in 
marbled milk chocolate.

Blackcurrant cream 
with honey, coated in 
dark chocolate.

Peach cream with 
honey, coated in 
milk chocolate.

No added sugar 
Milk (green), white 
(blue) and dark (pink)
chocolate praliné.

White 
chocolate 
raspberry 
flavoured 
ganache.

Manon 
coffee 
buttercream 
praliné.

White 
chocolate 
pistachio 
flavoured 
cream.

Milk chocolate 
cookie & 
cream biscuits.

Milk solid 
chocolate.

Dark chocolate 
praliné with 
caramelized 
nuts.

Dark chocolate, 
with 72% 
cocoa.

Dark solid 
chocolate.

Dark chocolate cup, 
& cranberry ganache 
topped cranberry 
flakes.

Milk chocolate 
with caramel 
and brésilienne

Dark chocolate 
with dark 
chocolate 
mousse.

Milk chocolate cup, 
& cranberry ganache 
topped cranberry 
flakes.

White 
chocolate with 
salted butter 
caramel.

Milk & dark 
chocolate 
hazelnut with nut 
cream filling.

Milk & dark 
chocolate 
marbling with 
praliné.

Milk 
chocolate 
with biscuit 
praliné.

White 
chocolate with 
puffed rice.

Dark chocolate 
with popping 
candy.

Milk chocolate 
with popping 
candy.

White solid 
chocolate.

Milk chocolate 
with coconut 
cream..

Seasonal - Valentine’s Hearts

Limited Edition- Manons

Spring Limited Edition - Creams

Fudge

Seasonal - Christmas 

Seasonal - Autumn 

DARK TREE ORANGEWHITE TREE REDBLUE

SUGARED ALMONDS

MILK TREE RED TREE YELLOWMARBLED TREE WHITE

MIXED FUDGE

WHITE PRALINE

MANON CARAMEL

GREEN
Dark tangerine 
ganache.

Milk salted 
caramel chocolate.

White chocolate 
with cranberry.

Milk chocolate 
with popping 
candy praliné.

Dark 
chocolate 
praliné.

Colourful sugared coated 
Italian almonds.

Milk chocolate 
coffee macaron 
praliné.

Dark red 
chocolate 
brownie crumble

Milk chocolate 
hazelnut paste.

Marbled milk 
chocolate almond 
cream.

White chocolate 
with puffed rice 
praliné.

Large fudge fingers: Caramel; Baileys; 
Rum ‘n’ Raisin; Vanilla & Sea Salt 
Caramel; Choose your own.

White chocolate, 
cherry & elderberry 
ganache.

Raspberry butter 
cream coated in Ruby 
chocolate

Milk chocolate 
with biscuit 
praliné.

No palm oil

GF

Dark, white*milk*dark chocolate 
orange*,cocoa nibs* milk 
Feuillentine, dark 72%.
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GF
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NAPOLITAINS

Napolitains

*


