
CORPORATE
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HAVE SOMETHING ELSE IN MIND?
We can work with you to create the perfect gift!

For more information or to place an order, 
please call 1 800 510 1557 or email 

info@dallmannconfections.com
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Impress LPL Financial advisors at Focus 2018, in Boston, MA. Combi-
ne our exquisite chocolates and elegant packaging with your company 
logo. From our chocolate gift boxes to abundant chocolate gift baskets, 
we can help you create a unique gift that will leave a lasting impression 
on your customers, potential clients, guests, and partners.

CORPORATE CUSTOMIZATION
Turn your chocolate gift into branding experience. No order is too big or 
small. Our corporate chocolatier is available to ensure your experience is  
smooth from begin to finish.

STEP 1 CHOOSE THE PERFECT BOX
Select Chocolate Type: Traditional | Exotic | Sea Salt Caramel ( 9, 16 or 25pc)

Select Box Design: City, destination, or custom artwork

STEP 2 CREATE THE PERFECT DESIGN
Send us your logo to print on any of our existing collections or let us design the prefect  

expression of your brand.

STEP 3 RECEIVE THE PERFECT GIFT
Each chocolate box is packaged with thermal wrap. To protect the chocolate from heat 

we use ice packs that keep the product cool and fresh. We can ship individual or in 

bulk.

QTY 9pc GIFT BOX 16pc GIFT BOX 25pc GIFT BOX 50pc GIFT BOX

12–50 $25 $37 $47 $90

51–100 $22 $33 $42 $81

100+ $20 $29 $37 $72

  Boxes ship with an additional flat rate of $10 per box for 2day FedEx/UPS to the continental USA. Unfortunately, we cannot ship to PO Boxes or 
APO‘s. Custom boxes (custom selected flavors, no nut, no fruit, vegan) are available with a $10 per box fee. Custom Logos on the tasting box have a 

one-time $199 setup fee (+$5 per box) and require 14-day lead time. Custom Logos on our chocolate truffles have a one-time $275 setup fee (+$10 per 
box) and require 14-day lead time. Custom Web page hosted by Dallmann Confections to capture customer address information has a one-time setup 
fee of $350 and require a 14-day lead timeWe must receive payment in full and address information 10 business days before requested delivery date.

Impress your clients, guests, business partners or employees this year 
with Dallmann Confections. Our exquisite chocolates in elegant
packaging with your branding and logo will boost your company's image 
among everyone who tastes it. From our chocolate gift boxes to
abundant chocolate gift baskets, we can help create a thoughtful and 
meaningful gift that will leave a lasting impression on all recipients.

CORPORATE CUSTOMIZATION
Turn your chocolate gift into a branding experience. No order is too big or 
small. Our corporate chocolatier is available to ensure your experience is
smooth from start to finish.

STEP 1 CHOOSE THE PERFECT BOX
Choose from our selection of artisanal, small-batch bon-bons and truffles in 
2pc, 5pc, 9pc, 16pc, 25pc, 50pc and 63pc boxes. We also have gourmet 
chocolate bars, chocolate covered nuts, hot chocolate bombs and more.

STEP 2 CREATE THE PERFECT DESIGN
Send us your logo to print on our chocolates, sleeves and boxes or let us 
design the perfectexpression of your brand.

STEP 3 RECEIVE THE PERFECT GIFT
Each chocolate gift box or set is carefully packaged with thermal wrap and ice 
packs to ensure they are protected from heat and other environmental 
elements.
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About Isabella Knack 
(Owner of Dallmann Confetions)

Isabella is a 3rd generation chocolatier from Austria. Since opening Dallmann Con-

fections in 2004 Isabella’s vision has been to bring the old and new world together 

by using her grandfathers recipes and putting her own modern twist on each crea-

tion. Each of her chocolates are infused with fresh spices, herbs, purees and liquors 

creating a unique tasting experience that engages all senses. Isabellas award winning 

chocolates are used in world class hotels, restaurants and gourmet shops.

Rosewater Caramel

38% Milk Chocolate

Gianduja

60% Dark Chocolate

Hibiscus Raspberry

72% Dark Chocolate

Banana‘s Foster Lemon & Thyme Blackberry

Vegan - Dates, Coconut & 
Peanutbutter

Cardamom & 
Orange

Lemongrass & Mint

Fleur De Sel

Ginger

Bacon

Jasmine Tea

Spicy Caramel (Milk)

Marzipan

Chai & Mocha Coconut Curry Caramel Latte

Spicy Passion Lavender Vanilla

Pinenut

Amaretto

Valencia

Mocha

Pistachio

Matcha Peanutbutter & Toffee Peanutbutter & Jam Croquantine

Raspberry Strawberry Balsamic

Butter Crunch Pretzel Cardamom & Orange Lemongrass & Mint Spicy Passion Lavender Vanilla

Bananas Foster Lemon & Thyme Blackberry Pistachio Coconut Curry S'mores

Peanut Butter & Toffee

Rosewater Caramel Gianduja Hibiscus Raspberry Fleur De Sel Wild Berries & Cream Milk Fleur De Sel Caramel

Peanut Butter & Jam Strawberry Balsamic

36% Milk Chocolate 60% Dark Chocolate Amaretto Ginger Jasmine Tea Marzipan

Matcha Tea Mocha Croquantine

Isabella is a 3rd generation chocolatier from Austria. Since opening 
Dallmann Confections in 2004, Isabella’s vision has been to bring the
old and new world together by using her grandfather’s recipes and 
putting her own modern twist on each creation. Each of her chocolates 
are infused with fresh spices, herbs, purees and liquors creating a
unique tasting experience that engages all senses. Isabella's
award-winning chocolates are used in world class hotels, restaurants
and gourmet shops.


