
Wedding
Flavours

 

by
 

Bean and Goose



Our luxury chocolate can be

customised for your

wedding needs ...

OUR BUSINESS

We are Karen and Natalie Keane,
sisters and founders of Bean and

Goose. We have been crafting
chocolate in the beautiful Wexford

countryside since 2014.

Founders

All of our products are made using
sustainably sourced, single origin

chocolate from the Ecuadorian
coastal forest reserve, 

Mache-Chindul. 

Our Chocolate

Inspired by the flavours, landscape,
designers and makers of Ireland. We
aim to create exciting and beautiful
products that tell the contemporary
Irish story, and make joyful things

happen with chocolate again

Our Goal



UNIQUE GIFTS
 
 

Each tier is organised by the level of
customisation you would like 

for your special day
 

Choose from our 18g Café Bars of chocolate,
our 500g Sharing Slabs or our

1.5kg Sharing Slabs
 

Our 18g Café Bars make for the sweetest 
treats for each individual guest
and our Sharing Slabs are the 

perfect showstoppers for groups

 
Elevated Sharing Slabs

 
1.5kg Sharing Slab, wrapped in a craft box 

with an oak hammer
 

1.5kg Sharing Slab, wrapped in Irish linen, 
placed in a handcrafted oak box with

a brass hammer
 

Custom engraving is available for 
oak hammers and handcrafted oak box

 
 

Pricing on request



TIER I
CLASSIC FLAVOURS

18G CAFÉ BARS

Milk
 

Malted Barley
 

Hazelnut & Cardamom 
 

Dark 
 

Toasted Coconut & Rose (V)
 

Irish Oats & Apple Treacle (V)
 
 

Pricing
 

€2.50 per bar - Minimum order of 50 bars
 

5% discount on orders over 100 bars
 

Packaging can be personalised with your own label
 

 

Gift your guests a taste of
Bean and Goose with our 

Classic Flavours



CLASSIC FLAVOURS

TIER I
CLASSIC FLAVOURS

SHARING SLABS

Choose from milk or dark chocolate,
or a mix of both

 
 

Flavours
 

Caramelised Hazelnuts, Almonds, Pistachios,
Blueberries & Orange (V)

 
Winter Spiced Hazelnuts, Almonds, 

Cranberries & Orange
 

 

Pricing
 

€34.90 per Sharing Slab 
 

€12 per Hammer of Joy
 

5% discount with orders over 15 Slabs



TIER II
WEDDING FLAVOURS

 

Gift each of your guests a
taste from our exclusive
Wedding Flavours range

18G  CAFÉ BARS

 
Milk

 

Honeyed Almonds, 
Fennel & Lavender

 

Cherry Spritz & Black Pepper
 

Dark
 

Pistachio Brittle, Bee Pollen & Rose Petals
 

Blueberry Sour & Cacao Nibs (V)

 
 

Pricing
 

€2.80 per bar - Minimum order of 50 bars
 

5% discount on orders of over 100 bars
 



CLASSIC FLAVOURS

TIER ITIER II
WEDDING FLAVOURS

SHARING SLABS

Choose from our milk or dark chocolate slabs,
or a mix of both

 
 

Flavours
 

Milk
 

Honeyed Almond, Orange, Fennel
Lavender & Cornflower Petals

 

Dark 
 

Pistachio Brittle, Sour Cherry,
 Bee Pollen & Rose Petals

 

(Vegan version available)
 
 
 
 

Pricing
 

€35.90 per Sharing Slab - Minimum order of 10 slab. 
 

€12 per Hammer of Joy
 

5% discount with orders over 15 Slabs



TIER III
BESPOKE FLAVOURS

 

Includes a consultation with our head chocolatier
to create your bespoke wedding flavours

 

You'll receive expert advice and an opportunity to
taste-test different flavours and combinations to

create the perfect chocolate gifts
 

Packaging will be personalised 
with the couple's names

 

Pricing
 

€350 for consultation 
 

€2.80 per bar - Minimum order of 50 bars
 

€35.90 per slab - Minimum order of 10 slabs
 

5% discount with orders over 100 bars 
 

5% discount with orders over 15 Slabs

Create your own personalised
flavours to celebrate 

your wedding day



 

We're here to make joyful

and thoughtful things

happen with chocolate

 
All of our packaging is either

recyclable or biodegradable, and
can be personalised to fit the

design of your wedding
 

All of our chocolate is sustainably
and ethically sourced

 
Our 62% dark chocolate is vegan

friendly
 

Please note that our chocolate
products may contain traces of

nuts, gluten, milk, peanuts,
sesame, sulphites and soya

 
Our chocolate factory is situated

in Gorey, Co. Wexford
 

Helpful Information

 
If you have any enquiries, please

contact Cheryl
 

cheryl@beanandgoose.ie
 

Contact us


