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’TIS THE SWEETEST OF SEASONS
Christmas in Sydney is a time 
to savour. Whether you’re 
celebrating with colleagues 
at work, your family at home, 
or your friends at the park or 
beach, there’s always an extra 
helping of festive cheer to be 
had at Pattison’s Patisserie. 
Just take a look at these 
delectable all-time Christmas 
favourites. Season’s eatings…

CHRISTMAS NEWS FROM PATTISON’S PATISSERIE

An Italian 
Christmas Classic 
A delicious Italian sweet bun, traditionally 
given as a gift at Christmas time. Unlike 
most Panettone that is several months 
old by the time it arrives from Italy, ours is 
hand-made fresh to order from Australian 
sultanas, hand-zested oranges and lemons, 
freshly scraped vanilla bean pods and spices. 
After the mixing and rising process we let 
our Panettone dough gain deeper flavours 
overnight before shaping and allowing to 
rise for a further 12 hours. Only then do we 
apply the finishing glaze and a topping of 
pearl sugar and flaked almonds before baking. 
Allowed to cool, packed and sent straight 
into our stores this delicacy has gone 
through a 60-hour process for all to enjoy!



They’ll be beating 
a path to your door 
Are you celebrating Christmas with the 
children or grandchildren? Or perhaps 
you’re just young at heart? Pattison’s 
spectacular gingerbread houses provide 
a wonderful visual and edible feast 
that’s sure to be a centerpiece of any 
Christmas gathering. Bursting with 
the freshest of ginger, golden syrup 
and spices, every house is finished 
with a kaleidoscope of icing and 
sweet decorations.

ORDER BY 20TH DECEMBER FOR CHRISTMAS
ORDER AT THE COUNTER TODAY OR ONLINE AT PATTISONSPATISSERIE.COM.AU

Gingerbread

Houses

6 FEST IVE GINGERBREAD FACTS

 Ginger first arrived in Europe during the 11th Century 
from the Middle East. It quickly became popular 
in Germany where the town Nuremberg is today 
considered the gingerbread capital of the world.

Queen Victoria, thanks in no small part to her 
German-born husband Prince Albert, is believed to 
have first made gingerbread popular at Christmas 
time in the mid-nineteenth century.

Gingerbread houses were inspired by the witch’s 
edible house in the fairy tale ‘Hansel and Gretel’, 
which has nothing to do with Christmas.

 In German, gingerbread houses are sometimes referred 
to as knusperhaeuschen, or ‘houses for nibbling at.’

A full-scale gingerbread house was built in Stockholm, 
Sweden in 2009. It required over 290kg of flour, 100kg 
of sugar, 66 litres of golden syrup and 2kg of ginger.

Every Christmas the people of Bergen in Norway 
build a city of gingerbread houses called 
Pepperkakebyen, or ‘the gingerbread city’.
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RICH, MOIST & DELICIOUS!
An all-time festive season classic. Pattison’s rich and moist Christmas Cakes are bursting with only 
the freshest of Australian fruits, nuts and spices. Expertly candied by our own pastry chefs, our fruit 
cakes create that wonderful and unmistakable flavour of Christmas.

Christmas

Fruit Cakes



Coins were traditionally 
added to Christmas cakes 
and Christmas puddings 
for good luck. The most 
popular choices were sixpences.

DID YOU 
KNOW? 

An all-time festive favourite
One of the most traditional centerpieces of any Christmas dinner, 
our sensational hand-made puddings require the most painstaking 
of preparation. We source only the highest quality of Australian 
dried fruits, then soak them for several weeks in rum. After hours 
of slow cooking to enhance the flavour even more, the puddings 
are then cooled and dressed for the grand finale. Some Christmas 
cello wrap, a signature Pattison’s ribbon and voila!

Christmas
Puddings

GOT A SWEET TOOTH?
GO TO: www.pattisonspatisserie.com.au

See our latest patisserie 
exclusive offers & behind 
the scenes information.

A festive treat with a twist 
Are you looking for something a bit different this Christmas? Then why not celebrate with a magnificent yule 
log instead (sometimes referred to by its French name, Bûche de Noël). A custom dating back as early as the 
6th Century, a yule log was a large hardwood log that was burned as part of traditional European Christmas 
celebrations. With a sponge roulade centre decorated with chocolate ganache and other sweets on the outside 
Pattison’s Yule Logs are bursting with colour and flavour, making them a show-stopping centrepiece for any 
festive table. Available in three amazing flavours being Chocolate, Salted Caramel and White Chocolate!

Yule Logs



TASTING SPECIAL 
VOUCHERS 
NOW AVAILABLE 
Our ‘Tasting Special’ vouchers are now available in all stores. 
These vouchers will print at the time of purchase, so look out for 
the latest Tasting Special offer….there is a new one every week! 
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Ho! Ho! Ho! into 
Christmas Macarons
Everyone loves macarons! That’s why our 
Limited Edition Christmas Macaron Gift Boxes 
are the perfect festive stocking filler. Created 
in a selection of Strawberry, Pistachio and 
Raspberries & Cream flavours, they bring 
a modern twist to the Season’s traditional fare.

The stars of Christmas
Tradition has it that eating one fruit mince tart a day for the 
12 days of Christmas will bring you good luck for the up-coming 
year. True or not, one thing is for certain – they taste wonderful! 
Pattison’s fruit mince tarts are brimming with sultanas, currants, 
mixed peel, cinnamon and mixed spice, carefully nestled 
within a golden shortcrust pastry using freshly cracked eggs 
and export-grade butter. Purchase them individually or in 
a gorgeously packed gift box.

Pattison’s 
Public Holiday 
Trading Days
Christmas Day: All stores closed.

Boxing Day:  St Ives, Mosman, Cammeray, 
Bondi stores open. All other stores closed.

New Years Day:  St Ives, Mosman, Cammeray stores 
open. All others stores closed.

Tasting Room Hornsby will be closed from Christmas Day 
and will re-open on Monday 5th January.



ORDER BY 20th DECEMBER FOR CHRISTMAS 
Order at the counter today

or online at pattisonspatisserie.com.au

ORDERS
make your life easier and more del icious this christmas!

st ives
237 Mona Vale Rd 

T/ 9988 3988

chatswood
 LGF / Chatswood 

Chase 345 Victoria Ave 
T/ 9415 4333

chatswood

Spring Street Entry 
T/ 9411 6573

cammeray
Stocklands

450-476 Miller St. 
T/ 9460 0269

hornsby

Level 1  
T/ 9482 2444

hornsby
6 Salisbury Rd 

T/ 9477 2677

top ryde
Top Ryde City

LG 2  
T/ 9807 5108

mosman
898 Military Rd.

T/ 9969 0600

bondi jct 

T/ 9387 3000

Date of Order: 
 
Date of Pick up: .........................  Time: 

Store for Pick up:  .......................................................................................................................  
 
Name: ...........................................................................................................................  
  
Phone: ...............................................................................................................
 
Mobile: ...............................................................................................................
 
Email: ...............................................................................................................

Method of payment: Cash  Visa  Mastercard 
 

Card No. ............................................................................................................... 

Expiry Date: ............................................  CCV No. ...............................................

......................................................................................................................

...........................................................................

Total

  

$3.00

Fruit Mince Tart – Pack of 6$19.50

$16.80

 

$59.00

$16.80

$42.00

Christmas Logs Chocolate – Lge. 

$55.00

$42.00 

$55.00 

$42.00

$55.00

$59.00

Christmas macarons – Pack of 6

Fruit Mince Tart – Individual 

$49.00 Italian Panettone 

Puddings – 1.4kg 

Christmas Fruit Cake – Sml. 

$39.00 Christmas Fruit Cake – 900gm 

Christmas Logs Salted caramel – Sml.  

Christmas Logs Salted caramel – Lge. 

Christmas Logs Chocolate – Sml.

Christmas Logs White Chocolate – Sml.

Christmas Logs White Chocolate  – Lge. 

Gingerbread Houses

total pricequantityproductprice
per item


