
Meu Chocolate

Meu Chocolate London

March 2026

D A R K R O O M



MEU CHOCOLATE March 2026

Meu Chocolate London 1

Meu Chocolate - Artisan Easter Eggs

Handcrafted with premium Belgian chocolate in London. Each egg is a masterpiece made

with passion and precision.

Figure 1: Our complete artisan Easter egg collection

Truffle Eggs - Handcrafted Excellence
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Classic Dark - Meio Amargo • 500g • £24
Signature dark chocolate truffle egg. 70% Belgian dark chocolate, dusted with premium

cocoa. Includes complimentary assorted bonbons.

Milk Chocolate - Ao Leite • 500g • £24
Smooth and creamy milk chocolate truffle egg. Rich, indulgent experience with premium

Belgian chocolate.

White Chocolate - Branco • 500g • £24
Elegant white chocolate crafted with real cocoa butter for authentic flavor and silky texture.
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Spoonable Eggs - Ultimate Indulgence

Hollow chocolate shells filled with ganache. Eat with a spoon and savor every bite. From

£15

Flavors Available
• Brigadeiro - Traditional Brazilian chocolate

• Café - Colombian coffee ganache

• Caramelo - Butter caramel with sea salt

• Doce de Leite - Sweetened condensed milk

• Maracujá - Passion fruit cream

• Morango - Fresh strawberry

• Ninho - Milk cream with honey

• Oreo - Crushed cookie filling

• Pistache - Green pistachio cream

• Prestígio - Chocolate coconut
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Figure 2: Spoonable Egg with Brigadeiro
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Corporate Gifting

Make a lasting impression with custom-branded Easter eggs. Perfect for corporate gifts,

weddings, and special events.

Figure 3: Custom corporate gift boxes

Minimum order: 20 units for custom branding. Personalized cards and
company color ribbons included.

• Custom box with your company logo

• Personalized message or card option

• Company colors in ribbon/decorations

• High-quality presentation packaging

How to Order
1. Contact us - quantities, customisation needs, delivery address

2. Receive detailed quote within 24 hours

3. Pay 50% deposit to secure your order

4. We craft and deliver to your specification
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Quality & Process

Every egg is handcrafted by our master chocolatiers using time-honored techniques.

Premium Ingredients
• 100% Belgian chocolate (70%+ cocoa)

• Natural ingredients - no artificial flavors

• Real Brazilian Brigadeiro

• Colombian Coffee

• Premium cocoa butter, not vegetable fats

Hand tempering, individual finishing, and careful packaging - every step
reflects our commitment to excellence.

Service Timeline Details

Standard Custom 2+ weeks
Custom fillings, branding, 20+
units

Large Corporate 4+ weeks
50+ units or complex
requirements

Same-Day London Same day Orders before 12pm

Next-Day Next day Order by 5pm, London
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Order Now

Email: contact@chocolatespascoa.co.uk

WhatsApp: +44 7700 900000

• Free delivery for orders over £50

• Same-day delivery in central London

• 50% deposit, balance on delivery

Follow us on Instagram @chocolatespascoa for behind-the-scenes content and new flavor

announcements.


