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AvaxaAdypte v mAodola cuAAOYT) pag
Ao VPNAIC TOLOTITAC TOVPTEC

Duscover our rich variety of high quality cakes

To PAUL énutoupyel pla oglpa amo ToUPTEG Kal PEYAAQ YAUKG XPNOLHOTIOLWVTAG
OTIWG TIAVTa UPNANG TTOLOTNTAG TIPWTEG UAEG YA OAEG TLG SLKEG 0AG OTLYHEG!
ALOAEEETE ATTO TG TIPOTACELG PAG M) SNULOLPYNOTE TNV SLKN 0ag ToupTa,
ETIAEYOVTAG OTIOLASHTIOTE YeUOoN, EU@AVLIoN 1N HEYEDOG aTtd TN CUAOYN KAaG.

PAUL creates a series of cakes and large pastries using as always high quality
raw materials for all your special moments! Choose either from our suggestions
or create your own cake, by choosing any taste, appearance or size from our collection.




Anpovpynote T Ok} 0ag ToVPTA

Create your own cake

1. EmAédte yevon 2. EmAédte ) yepon
amod TAVIECTTAVL TG apeokeiag oag
Choose a sponge cake flavour Choose a filling of your chouce
BaviAla / Vanilla AEUKN ookoAdta / White ganache
>okoAdta / Chocolate MauUpn cokoAdta / Dark ganache
AepoVL/ Lemon Vegan cokoAdta ganache /
Red velver Vegan chocolate ganache
Vegan ookoAdta / Vegan chocolate Kpepa Aepov/ Lemon curd
Kpepa / Diplomat
Kpepa tuplou / Cream cheese frosting

3. EmuAélte | Olaxoopnon g apeokeiag oag
Choose the decoration of your chowce
Makapov / Macaron ¢ *AouAoudla / Flowers * DUAa xpuoou / Gold leaves

Anoénpapeva ppouta / Dried fruits « ®peoka gpouta / Fresh fruits
Mapeykeg / Meringues * >tayoveg cokoAdtag / Chocolate drops

S ==

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons
€65,00 €80,00

[l TV KAAUTEPN EEUTINPETNON OAC TTPOTE(VOUE OTIWE TIPO-TtapayyelAeTe
TNV TOUPTA 0aC 4 NUEPEC TIPLY ATTO TNV NUEPOUNVia TIaparaBnc.

For your best service, we suggest that you pre-order
your cake, 4 days before the date of receipt.

Lo TIEPLOOOTEPEG TIANPOWOPLEG TNAEQWVNOTE OTO
For more info call at

77 77 39 39
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20cm 26cm
20-25 atopa / persons 30-35 atopa / persons

€60,00 €75,00




SPECIAL OCCASION CAKES COLLECTION
Z0MoYT| ano TovPTES YA OIAITEPEG OTIYREG
‘_ Twin chocolate -éake

MaVTEOTIAVL GOKOMATAC LiE YAULON AEUKAC 0OKOAGTAc ganache, emkéAudn BOUTUPOKPERTS
TPAALVaG KAl KaKAO, OTOALOPEVN PE pakapov Baviliag Kat cokoAATag.
Chocolate sponge cake with white chocolate ganache filling, praline and cocoa
buttercream topping, decorated with vanilla and chocolate macaron.

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€60,00 €75,00




SPECIAL OCCASION CAKES COLLECTION
2:0A0Y1] ATtd TOVPTES YA IOIAUTEPEC TTIYHPES

Strawberries and cream cake

Mavteomavt BaviAlag Pe yepLon QPECKLAG KPEPAG TTATLOEPL KAl PPAOUAEC,
AETTTN €TILKAAUPN BOUTUPOKPEUAG KAl SLakoopnaon amo *AouAoudla Kat UAAG Xpuacou.
Vanilla sponge cake filled with diplomat and strawberries, thinly coated buttercream and
decorated with *flowers and gold leaves.

O R

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€70,00 €30,00
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SPECIAL OCCASION @AKES COLLECTION

: £C YOt l&cutepeq OTIYPEG

___qu&a el q)u)\)\q Xpucoou.

late filling and coating
* cﬁlWers and gold leaves.

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€70,00 €30,00




SPECIAL OCCASION CAKES COLLECTION
20AN0Y1] ATtd TOVPTEC YA IOIAUTEPES TTIYPES

Vanilla lemon cake

Mavteondvt BaviALag pe AEpGVL KAl YEULOT KPEUAC TUPLOY KAl AEHOVLOU, ETTLKAAUYN
BOUTUPOKPEPAG, OTOALOPEVN HE ATIOENPAPEVEG PETEG AEPOVLIOU KAL TIOPTOKAALOU.
Vanilla sponge cake with lemon and cheese and lemon cream filling,

buttercream coating, decorated W/'tﬂdrjed'/emon and orange slices.
TN g ==t S

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€65,00 €75,00




SPECIAL OCCASION CAKES COLLECTION
20AA0Y1T] ATtO TOVPTEC YA IOIAUITEPES TTIYPES

White chocolate ganache cake

Mavteomavt cokoAdTag Pe YépLOI’] AEUKNG cokoAdtag ganache,
ETKAAUPN BOUTUPOKPEHAG, OTOALOHEVN HE HAKAPOVY Kal *AouAoudLa.
Chocolate sponge cake with white chocolate ganache filling,
buttercream coating, decrated with macarons and *flowers.
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20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€65,00 €75,00




SPECIAL OCCASION CAKES COLLECTION
20AA0Y1] ATtO TOVPTEC YA IOIAUTEPES TTIYPES

Dark chocolate and strawberry cake

Mavteomavt BaviAag PE yepLon okoupag 0OKOAATAG ganache kal @PAoUAEC,
ETLKAAUYN BOUTUPOKPEPAG, OTOALOHEVN HE HAPEYKEG KAL XPWHATLOTO BEPHLOEAL.
Vanilla sponge cake with dark chocolate ganache filling and strawberries,
buttercream coating, decorated with meringues and rainbow sprinkles.

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€75,00 €85,00




SPECIAL OCCASION CAKES COLLECTION
20AoYT am'). TOVPTEG y£q IOIAUTEPES OTIYPEG

% "Red Velvet cake

Havreor[aw red velvet pg yapLQr] KPEUAG TupLoY Kau
ETILKAAUIN BoutupOerpaq oro)\Lopgvr] LER U)\ou&a Kal Jakapov.
Y
Red velvet sponge ca jecmg.,‘ e filling and

buttercream coi% rated with *flo s and macarons.
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20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€65,00 €75,00




SPECIAL OCCASION CAKES COLLECTION
20AN0Y1] ATTO TOVPTEC YIA IOIAUTEPES TTIYPES

-Mé-ringues chocolate cake

Mavteomavt OOKG?\CI‘EQQ ps yschrr] Qaro PPEoKLa erpq ratioepl Kat YPAOCUAEG,
o‘ oﬁwevn LE PHOPEYKES Kal TiepAEG Caxapng.
Chocolate sponge cake stuj ﬂ{wth diplomat cream and strawberries,

. buttercrea.fﬁ |coaﬁfg‘ lecora _e/ W/th mer/ngues and sugar pearls.

20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€65,00 €75,00
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20cm 26cm
20-25 dropa / persons 30-35 dropa / persons

€65,00 €80,00




DESSERTS COLLECTION
20AAoY1] Ao yAuka

Millefeuille nature

Mgy NamtoAeov pe kpépa rtatioept Baviiag.
Millefeuille Napoleon with vanilla patisserie cream.

20cm X 30cm 30cm X 40cm
6-8 atopa / persons 12-16 atopa / persons

€21,00 €37,00




DESSERTS COLLECTION
20AAoY1] Ao yAuka

Millefeuille chocolat

MWQELY PUE KPEPA TIATLOEPL COKOAATAG.
AwatiBetat kal o yeon Kage.
Millefeuille with chocolate patisserie cream.
Available also with coffee flavour.

Millefeuille café
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20cm X'30cm 30cm X 40cm
6-8 dtopa / persons 12-16 dtopa / persons

€21,00 €37,00




DESSERTS COLLECTION
20AAoY1] Ao yAuka

Millefeuille fraise

Mu\@eLy NatoAedv pe Kpepa iatioept
BaviAlag kat PPAOUAEG.
Millefeuille Napoleon with vanilla
pastry cream and strawberries.

20cm X 30cm 30cm X 40cm
6-8 dtopa / persons 12-16 atopa / persons

€23,00 €41,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

Fraisier

Mavteomavi Génoise, KpEPa mousseline e YPAOUAEG,
KAAUPEVN YE AETITO (PUANO QUUYSAAOTIAOTAG
) POCETEG ATIO 0AVTLYU KAL OTOALOPEVN HE PPAOUAEG.
Génoise sponge cake, mousseline cream with strawberries,
covered with a thin sheet of almond paste or whipped
cream rosettes and decorated with strawberries.

20cm X 30cm 30cm X 40cm
12-15 dtopa / persons 25-30 dropa / persons

€40,00 €75,00




DESSERTS COLLECTION
20AN0YT| amo yAukaA

Moelleux chocolat

MaAaKO Kal UYpO KELK COKOAATAG,.
Mellow and moist chocolate cake.

26cm
8-10 dtoua / persons

€26,00




DESSERTS COLLECTION
2AAoY1] Ao yAuka

Fleur de Lys

Moug pavpng cokoAdtag Pe Tpayavr Bdon amod YTiLoKoTo.
Dark chocolate mousse with crunchy biscuit base.

18cm
6-8 atopa / persons

€23,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

Duo chocolat

Moug pe U0 €(6n cokoAdtag Kat paAakn Baon amd YTokoTo.
Light and dark chocolate mousse with soft biscuit base.

18cm
6-8 atopa / persons

€22,00




DESSERTS COLLECTION
20AAoY1] Ao yAuka

Strawberry mousse

MTiLokdTo Joconde pe Houg @PAOUAAG Kal Ppecka ppouTa.
Joconde biscuit with strawberry mousse and fresh fruit.

18cm
6-8 atopa / persons

€32,00




DESSERTS COLLECTION
220AAoY1] Ao yAuka

Raspberry mousse

MTILOKOTO Joconde pe HOUG amd CPEOUPA KAL PPECKA YpoUTa.
Joconde biscuit with raspberry mousse and fresh fruit.
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18cm
6-8 atopa / persons
€32,00




DESSERTS COLLECTION
2AAoY1] Ao yAuka

Charlotte

Kpepwdng poug Bavillag bavarian pe @pAaouAgg
kat appdta ladyfingers.

Creamy bavarian vanilla mousse with strawberries
and fluffy ladyfingers.

18cm X 4,5cm 16cm X 10cm
6-8 dtopa / persons 8-10 dropa / persons

€27,00 €35,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

San Sebastian

KapapeAwpevo cheesecake poupvou
pe dpwpa Baviiiag

Caramelised cheesecake
with vanilla aroma.

26cm
8-10 dtoua / persons

€27,00




DESSERTS COLLECTION
2AAoY1] Ao yAuka

Tarte chocolat

Tpayavr tapta e yeuLon mAouvoLag
paupng ocokoAdtag ganache.
Crunchy tart with rich filling
of dark chocolate ganache.

28cm
8-10 dtoua / persons

€29,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

Tarte citron meringue

Tdpta pe APOVL KAl HapEyKa.
Tart with lemon and meringue.

28cm
8-10 dtoua / persons

€29,00




DESSERTS COLLECTION
2 0AAoY1] Ao yAvka

Tarte fraises

Tdpta pe PPAOUAEG.
Strawberry tart.

28cm
8-10 dtoua / persons

€36,00




DESSERTS COLLECTION
2.0A\oYT| amo yAvka

Tarte aux fruits

Tdapta pe SLapopa @pouta.
Multi-fruit tart.

28cm
8-10 dtoua / persons

€29,00




DESSERTS COLLECTION
20AAoY1] Ao yAuka

Tarte aux fruit rouge

Tdpta pe KOKKLVA ppouTa.
AtatiBetal kat pe pUPTIAQL

Red fruits tart.
Also available with myrtilles.

28cm
8-10 dtoua / persons

€27,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

Flan Normand

KAaolkr) tapta pe unAo kat apuydalo
HE Tpayavh kpoloTta Kat TTAoUoLa Kpepa custard.

Our classic Apple and Almond tart with pastry crust,
and a generous infilling of custard.

28cm
8-10 dtoua / persons

€27,00




DESSERTS COLLECTION
20AAoYT| amd yAvka

Tarte abricot

Tdapta pe Bepikoko.

28cm
8-10 dtoua / persons

€29,00




Edmond-Charlemagne Mayot, n yovaixa vov Victorine
xac n xdpy Tovs Suzanne, umpootd amwd To TPWTO
apTomotelo Tovs oY fiploxeTar aTn moln
Croix a7o fopeco Tunqpa wng Ialliag.

PAUL Komrpov
Znvag Nte Topag 11, 1065 Aevkwaia

TnA.: 22029377
nicosia@paul-cyprus.com

The Mall of Cyprus
Bepyivag 3, Zrpofodog, Aevkwoia, 2025
TnA.: 22000210
moc@paul-cyprus.com

Metropolis Mall
Evpwraixng ‘Evwong 5, Adpvaxa, 6043
TnA.: 24000000
metropolismall@paul-cyprus.com

Limassol Marina
086¢ Mapivag Aepecod, Aepecog, 3014
TnA.: 25000210

limassolmarina@paul-cyprus.com

Bpeite pag oto

o PAUL1889.Cyprus

@ paulcyprus

° www.paul-cy.com

'O\ oL TipEG elvat og upw Kat eptAapBavouy to GIA kat to Sikatwpa uttnpeotag. Ot pwTtoypagleg etvat
EVOELKTIKEG KaL TO TEALKO Ttpolov pTopel va Slagépel. MNapakaAw eVNUEPWOTE TO ATOUO TIoU Ba 0ag eEUTINPETHOEL yLla
VA 004G TIAPEXEL TLG OXETIKEG TTANPOYOPLEC yLa Ta TTPOlOVTa, O OXEON PE TUXOV aMepYLeg, Suoavetieg kal eualobnaolec.

Mpotdvta pe ENpouc KapToUG PTTOPEL Va TIEPLEXOUV KEAUPOG ENPWVY KAPTIWV.

All prices are in euro and include VAT and service charge. The photos are indicative and the final product may differ.
Please inform the person that will take the order if you have any food allergy, intolerance or sensitivity to provide you
the necessary information and assist you with choosing the products suitable for your needs.

Products with nuts may contain nut shells.

*Ta AouloUdLa TTou XpNoLUOoTIoLoUVTAL yLd T SLakOoUNan Tou KEK Sev elvat Bpwatpa.
*The flowers we use for the decoration of the cake are not edible.



